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As time flies, | am honored to witness the development of the wine culture in China during my six
years of working in this trade. Few pioneers did we see in the early days, but now more and more
people are dedicating themselves to the business. The blooming of the market needs time, after
all, just the same as a fine wine can not reach its peak without long time aging. For all wine-related

work, patience and perseverance is what we need.

| witnessed the openings and closedowns of various companies during these years. | felt very
lucky because, even in the most difficult time, our company always gives us the most needed
support. Now we’ve recruited more people and gathered a lot of new ideas. Sharing the same
feeling of winemakers who make their wines through hard work, we see the 16 issues of our

magazines in the past five years as our beloved children.

It seems that we have achieved something, but actually it’s too early to say that. In the ocean of
wine knowledge, we are just some humble novices. Every day is a brand new day to us. We will
keep on accumulating our experience. We are not afraid of stumbles or asking questions. This is

our motivation of progress.
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Take A Sweeping

Look at Biodynamics
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It seems that the concept of organic wines
has been out-of-date in these days, biody-
namic wines, however, become the rising
star instead. This may sound mysterious
for many Chinese wine lovers, so let’s take a

sweeping look at this biodynamics.

What is biodynamics?

First, another concept people might be
more familiar with: organic viticulture.
Organic viticulture requires the complete
cessation of synthetic chemicals and arti-
ficial fertilizers in the vineyard - this is the
basic legal definition of organics. However,
at the biodynamic wineries, people are pro-
actively organic whereby they not only don’t

use chemicals but they actively promote a

16 AUSSINOI Wine Life
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healthy soil and healthy vines in a truly sus-

tainable system.

Biodynamics is an organic holistic method
of farming based on the work of Austrian
philosopher Rudolf Steiner in 1924. ‘Biody-
namic’ or ‘biologically dynamic’ is a farming
system where the health of the soil is of ut-
most importance, principally high in biolog-
ical activity, rich in humus and well struc-
tured. In addition to good organic practices
such as composting, biodynamic farming
relies on special plant, animal and mineral
preparations and the rhythmic influences of
the sun, moon, planets and stars. Ultimately
biodynamics is about two main principles:

promoting the health of the soil and en-
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hancing the link between plant growth and
the rhythms of the cosmos.

In biodynamics, the farm is viewed in its
entirety as a self-sustaining living system.
It is important to note that biodynamic
winegrowers do not follow a strict set of
rules. Instead, the principles of biodynam-
ics are frequently subject to experimenta-
tion, allowing viticulturists to refine their
own process in order to find what is most

effective on their property.

More and more wineries step into the world
of biodynamics, though there are different
voices from everywhere, their wines never

disappoint anyone.

France

Chateau Pontet-Canet, a Fifth Growth
vineyard, is the first of the 1855 classified
growths to take up the Biodynamic ap-

proach.

And the note from Alfred Tesseron, the
owner of Pontet-Canet: “We started biody-
namic for 14 hectares in 2004, in 2005 we
did 100% on 81 hectares (200 acres), which
is the total vineyard of Pontet-Canet so
also for the vintage 2006. In 2007 we had a
strong pressure of mildew. I got scared that
we might lose the crop and we used chemi-
cals for one week. As soon as the pressure
of mildew was over, we went back to bio-
dynamic. From that experience, we learned
and went back 100% for 2008 and also for
2009.”

Realising the vineyard’s potential was the
catalyst that drove Alfred Tesseron from
the moment he first got his hands dirty in
1977. Sorting was introduced in 1987, green
harvesting began soon after, and he gave
up herbicides altogether in 2003. In 2004,
he decided on a bold plan unique for a cru
classé: to turn the vineyards over to biody-

namic viticulture.

It came down to two things: a yearning to
improve the wine; and admiration for what
Jean-Michel Comme, technical director
since 1989, had achieved at his own estate,
Champs des Treilles in Ste-Foy la Grande.
In 2004, Tesseron made the huge decision
to entrust Comme with Pontet-Canet’s di-

rection.

Eight hectares of vineyard were chosen
for horse power in place of tractors, and
14ha in total for the first experimental bio-
dynamic vintage in 2004. Two years later,
Comme extended the ploughing, spraying
and replacing of dead vines to 24ha. The
long-term aim is to ditch the tractors and
bring in a full complement of 10 horses to

work the entire 81ha.

Tesseron insists that abandoning artifi-
cial fertilisers and chemicals is, literally, a
down-to-earth approach aimed at making
better wine. ‘For us, working biodynami-
cally, like Chinese medicine, is a holistic
approach. It’s not some magic wand, nor is
it a gimmick. It’s constant, everyday work
that puts us in close touch with the vine-

yard.’

‘We learned a lot from 2007. It was a fail-

ure, but the start of the experiment. We lost
crops but the wine was good and people
began to realise there may be a price to pay
for higher quality. 2008 was just as bad but
we managed because we had learned from
2007. We realised that bio was necessary
for good results, so now everything we do is

with that vision.’

Since the full-time management of the
property was taken over by Alfred Tesse-
ron in 1994, the wines have grown steadily
in quality. From the landmark 2000 vintage
onwards, the wines have grown in reputa-
tion, too. Indeed the rapturous reception
given to the 2009 vintage has been such
that Pontet-Canet can consider itself a
member of the elite club of over-achieving
non-first-growth chateaux that includes
Ducru-Beaucaillou, Cos d’Estournel and

Palmer.

AUSSINO | Wine Life
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Italy

A hallmark of Querciabella’s raison d’étre
— not to mention that of Sebastiano Cossia
Castiglioni, who has steered winery strat-
egy and operations since the mid-1990s
— is the practical implementation of bio-
dynamic principles in grape growing and

wine production.

Like all important identity-altering proc-
esses, Querciabella’s evolution from organ-
ics to biodynamics did not occur overnight.
The defining moment arrived however,
when Sebastiano met French winegrower,
Nicolas Joly, one of the world’s leading au-
thorities on biodynamic viticulture. “When
I heard Joly comment on the devastating
effects of conventional agriculture on the
natural balance of the ecosystem, I knew
he was absolutely right,” says Sebastiano.
“The logic of biodynamics became undeni-

ably clear to me.”

In biodynamics, the answer is in preven-
tion. “When an ecosystem is respected,”
says Sebastiano, “you get healthy, well-
nourished plants that like humans with
strong immune systems, are inherently

less prone to disease.”

The notion that specific characteristics of
soil yield distinct compounds in grapes
is central to vineyard management at
Querciabella. According to Sebastiano,
the use of alternating rows of cover crops
throughout the vineyards — with dozens of
varieties of herbs and leguminous plants

— contributes to overall vine health while

18 AUSSINDIWine Life

fostering the fertility and quality of the
soil, which in turn influences the style,

quality and aromatic profile of his wines.

“There is nothing fashionable about what
we do,” says Sebastiano. “Biodynamic viti-
culture requires an enormous commitment
on the part of those who practice it. The
results we achieve year after year would
be unfathomable if not for genuine passion

and conviction.”

More often than not, devotees of Quer-
ciabella are completely unaware of the
winery’s connection to biodynamic viticul-
ture, notwithstanding a vast distribution
network spanning forty countries that has
made this upmarket brand a worldwide
phenomenon. “By the time people under-
stand how much healthier our wines are

compared to those that are industrially

produced, they have usually already fallen
in love with maybe Camartina or Batar,”
says Sebastiano. “What people appreciate
is the phenomenal quality of all our wines;
the fact that such wines happen to come
from a biodynamic estate is, well... the ic-

ing on the cake.”

Australia

Kalleske is a grower and producer of qual-
ity certified wines by the Organic and Bio-
dynamic methods: practicing ecologically
sustainable agriculture, protecting the
natural resources and improving soil and

plant wellbeing by natural processes.

Kalleske’s vineyard and winery is 100% cer-
tified organic and biodynamic by Australian
Certified Organic (ACO). Being certified is
valuable to the consumer as it’s their guar-
antee that they’re getting a genuine organic
product. The organic certification process
requires good record keeping, annual and
random audits and inspections of the vine-
yard and winery. And they take biodynamic

practices in both vineyard and winery.

Vineyard is farmed biodynami-
cally

« Controlling weeds mechanically (instead
of with herbicides).

« Vines gain their nutrition naturally (and
not with chemical fertilizers): ‘Green-
manure’ covercrops are grown mid row and
ploughed into the soil to build up organic
matter and provide nutrients for the vines
and soil micro-flora. Composts and natural
fertilizers (e.g. kelp, rock dust) are applied
to the soil. Biodynamic preparations are
applied to the soil and the vines.

» Vines are protected from insects and
diseases through their naturally stronger
immune system or via natural sprays such
as worm tea (instead of via insecticides or

fungicides).

« A healthy soil with high organic matter
and high micro flora is able to better cap-
ture natural rainfall and vines with strong
healthy roots are better able to utilize this

natural moisture.

Biodynamics in Kalleske’s win-
ery

By definition, organic winemaking is practi-
cally the same as conventional winemaking.
The main difference is that with organic
wine you are only permitted to add a maxi-
mum of 125ppm sulphur dioxide compared
to 250ppm. You are also not permitted to
use any synthetic additives such as PVPP.
At Kalleske, the practices include relying
on natural yeasts to undertake the primary
fermentation and natural malolactic bacte-
ria to perform the malolactic fermentation.
They do not use added tannins or fining
agents and the wines are aurally clarified

through gravity (racking) without filtration.

Biodynamic viticulture is all about bal-

ance and harmony - to have the soil, vine,
and microclimate all working together to
produce wholesome grapes with authen-
tic flavour, depth and structure. Kalleske
believes that farming naturally does make
better wine. Healthy soil, as attained by
biodynamic methods is the prime basis for
healthy vines, expressive grapes and qual-
ity wines. They believe that farming the
vineyard biodynamically results in more
genuine and individualistic wines that are

truer to their site. 1
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Carmenere:

Revival of Lost Varietal

JINSCEE: SR

il

EqantARL:

K8 /Source EHilLIMontGras 1%/Translator Wolf B&/Photo =&l

[E: MXEABAFRRIAAZZADHS. ]
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g, —MNEEXER REZNLAEE M
i, MISTOFERFFA, FRRBY RRENE
FE T MBI A E & A AT e 2 (I 24 A
BN EFADX—HENEAERMZE, N
E—RNRLTH,

—PREFHAMMVAZLEmMAHIER
BEmM, SRE-— N EZHLZFEXNERT
W, XN TERBAMSLEFRL. IANES
BINBREAN N E X ALK,

ARTREREEEXMINCE, BN
EAKNBE A REEERM, I 9t L8t
RN 2B BRIz — 1870F, 1RIE
BRARETEEEANE TR, XFHEE
MEHRRSHANMNRR, ESIMXEM
eEENEEMNNEEETERBR, 5F
PE T AN R (Merlot) Z 33 4R JE 8 R AN AR A &L
BAVE AR IS E,

FrEf2, AR RHLIAROM = /T, AN
NEERBREEIS0OFREFAGBETSD
KIGRHE Rz A LN 3B RE(Cabernet Franc)%:
AHERFRRE KRR TR EEKD
SRR, ERETEMNNEERE, & "BFiE
R BBERAIREH R Bk R SR,

19944, FEEE LMK Iean-Michel
BoursiquoTE B FIEFH AT T INSIE, b &I
R B/K AEERBL—RERZEEN
BHEIA BERL R, i —B R E, thRIREIE
CHRINRKEEANR RSB ERF—N
XE,

MY ENRFREER, HEEREAE,
GRGES L S TR SE R T W SN AN=:F/
REZREBFHNBAES, BERTE, HE
BRRHFNZA, FEEHRE EETHERE
HRETRLYFE, DR SRRAIZEE. I
2. A BRS5ZIENEXEFS,

TEXREIXEFEBEETEH, =ik
(Vina MontGras) @8 W SR A st 2SR B — 176
EATRERTERA S BENRESFZ
E, RETUEAREEIBENRMUEE
SN £ (Reserva Carmenére) i Ak X —
FERIERE,

SR EImSantiago Margozzini& 45
B "IINERECFREEMNEIRI A —
TG JRAFHIRE A XA, 7E AR 2 anFh A I
—R, AN ERESRIHERAHFAIEE,
FRBEELDERENO, X ERERIEKR
EfrmiaN ENFERE RSN TERERE,

Carmenere, the red grape variety native to
Bordeaux, France, disappeared physically
and commercially from European vine-
yards in the 1870’s due to the arrival of the
phylloxera plague. Since its ‘rediscovery’ in
Chile, it has become the variety of the mo-

ment.

It is unusual for winemakers to see that a
variety, which is presumed lost, return af-
ter more than a century after its funeral in
France. So, understandably, today everyone

is talking about Carmeneére and its history.

Carmenére, native from the Medoc region
in Bordeaux, was known as the sixth noble
blending grape and was one of the most
widely planted varieties in the early nine-
teenth century. In 1870, French vineyards

were attacked by phylloxera, a tiny insect

that affects the vine root and leaves, extin-

W TgerE——

guishing it from all the French and Europe-
an vineyards, and who gradually replaced it

for less sensitive varieties such as Merlot.

Before the arrival of phylloxera in Europe,
Chilean wine producers brought Carmenere
camouflaged between red varieties such as
Merlot and Cabernet Franc in the 1850’s.
For years, the variety was hidden in Chilean
vineyards, giving very special characteris-

tics to the award winning “Chilean Merlot”.

Carmenere was rediscovered in Chile in
1994 by the French ampelographer Jean-
Michel Boursiquot, who saw that some
Merlot vines took much longer to mature.
After some research, he realized that this

was the lost Bordeaux Carmenere variety.

As for its characteristics Carmeneére, is dis-

tinguished by its very deep purple red color

and beautiful peppery aroma. In its flavor

you can find chocolate, red fruits, berries
and appealing spices. This wine is medium
bodied, should be enjoyed young and is
very easy drinking. It accompanies an array
of foods such as with sweet and sour dishes,

curry, pasta, chicken and fattier fish.

A successful producer of this unique variety
is Vina MontGras, a leading Chilean winery
that offers premium wines of great value,
becoming a major reference of this variety

with its award-winning Reserva Carmenere.

For Santiago Margozzini, MontGras Win-
emaker, “Carmenere expresses its spicy
features as a subtle, distinctive and charm-
ing component that makes it unique. It also
expresses color, volume and a roundness
which are the reasons why this variety is in
such high demand from every major inter-

national market at the moment. “ [
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Year In, Year Out

-

% SR ANA]
—— LR REFHRIIEL

IZ/Text Decanter, August 2010  ##i%/Translator Wolf

2009 FMHVK/RZ AR MEFK, 51K TYAY BFEANIT IR, BARE
AR EREFS, BEANAAER "M1982FRUkRNERE" , R ANIETE
ZER2006FHTHMLER,

THFREESH—MANERHERFNE, EXHFRERC LI, K
IREZIFL "I FNERSAEBETFE CPBET TRERZMEIR, M
4, BE AR XS0 BBEERTANERIGNEEEN? @RS
0R?

IEBAIN1982F Afe &, 2007 FE AL S, FXEAEHN26 N ELRZTEZN
FEXEANER, T — X E X PLEERRESSARININUEE
Fo ETRRENSE—HBEH B —<JLE,

Ak Hl: 1999, 2002, 2005 2002
JMF: Clive Coates MW RIRTMR1999FN2005 4 FFEM—FF A
2005 R BRI, XNFMIEREE S BRi
2005F NMR2009F A ZIZRERAE— MEBHRBEEY, HENARAZH TSR
MEBNEX, MIEFSENTREE, BERHFXRS, TEA#Z ERNKITH —
FEAK, RLER, FRENECERY  RWME S ECorton)lA 2 ZEEM—IZE
TMEGRE, BEMFENS BRI FrRnBENLEEEBTEMH .
BEHENMmR TR IHA—TILES
F(Cote d'OndbERAY T AT (Marsannay) i
EEAMNE BN (Maranges) s 2B kR
Fr(Cote Chalonnaise)o

2002FHIMLDEIAE FE-E LKA Gevrey-
Chambertin) b g, FEIBIRREM, T
i, R, ANEE F(Cote de Beaune)
(BTt~ SNFI%& £ (Cote de Nuits)BImEth
HEHE, TBRAENIIRAE SR,
—REEFE0FERASE, FFEREATNE

RECHEGHTEELEL TIRE, Lt
B IR LR e T EIAR 2006 F ) A

7, BEL I (Macon) 5 E LR (Chabl) A FHESMNISEIAE , XIMEMHNEEE B AR
KEARRuUlly). KBIEMontagny)E AT/~ W, EIROEFR &FE, M SLIEAELL, of
CAREH KRB AN ERE, 05FELIOESE HELFEMAYNSET,

ZANMETFHEERIRBE .. SHMNME BN

RE. FREHE, M&sh, FIHEIHE 1999

i, EBARALEMNE —FRAITIRA, B 1999F MEBMIF RN, BilEE
—REBERPMN2016FE, MEFEEEMN 0 IIEKE? XRKRE FH—F. BRU
20182, FrEIXLEEES KRG, WOOF HEERBRE L3 DUBEOSE,

AUSSINO | \Wine Life

~

TWMOF A AHIERIE, HATNINEES
. BIREKEHRFIE S IRRFIE A M0
EREEREN. NI —THARIA X —
FMBLEY, TEIABEZES.

BEEHH X &EES, BEREN—
£EERETH10E R —ERIF

R

LA EBRERRMIOFMBREESE
ENRBR, X—FHUAREANRE, B
ME LB FIE (Pouilly-Fuissg), &ANFFr=
T RABREIFEBANNE ., RENEEEEE
BEEERE M5, BNEESESANLREE
B, BERBZAIREL BEEERE LA
INE . BMBENEE BEERSKHER.

R %5 : 1990, 1999, 2005
ME: John Livingstone-Learmonth
2005

BEBARE N RIEARR S 2.
THAMBLBERT E, MBELNEFEER
i, —THEBEL R, BEBETERES
BB R ERRIE. R E BRI M
HMMEEHE, HFESHESERERTRE,
2005 F EFNTFREMESETERENERK,
FREHRMETEL RS EAREMR1995
T, BLEEEEINER.

OSFMIRAEERAKER, RHRAHEE
S, FREAM . BERSEREENDK
FRItE T AR RUAY T, SEL ™
kA ZxE. BEWMComas, 25FERE]
REEHE R

HEREER, 20050 — LR RRE
NEEEHF ABERBFRANTE. TN
FRNE S TUAITSH B EHEM X T = A
BHIBERARES AR, BETFNETER
EHTEN K RIS AT AL T,

1990

ENFEMRBE R ANABENKEN
PRAE HRR, FHRBAVENIRE— IR
Bk, AN toE—RBEHEHR
HERER, TRIOES. BaiV0HH0E
MEHFUOL TR 2R EEEEN B
RIERA B E R, GINFHHEL ERE AT
7= BERMRIRES Z AR

A4 1990 F M BT AL TR
AREl, EE1989F M MMAR R LA BT
BICRR T BRI L. BLEOOF R H =AY
ERAERRE, BRENBENDELLEEITR

o T TUAHTAIEHE 1+ (Vacqueyras) ITRZR
B AT B9 19908 £ B M A RE T SR AR L Y
AL o

1990 F L BRI B+ LR, T
2006F H=E MBI, 8BHN—H EHWA
M7 BRI S R, RTNEXEEE
BRI, RAKREEBR, EAEEIRRH
gt R, FlAn RS E % (J-L Chave)
FRE ZARER(Paul Jaboulet Aine La
Chapelle)—X—F a2 EENHE—R
KEBEF, Comnas ClapethB— KK, ME
S SRR B RS X,

1999
RENE=ZNEISEN, St2RM
10854919994 , 19854 ARLLFH Y BRYBRIZE

B, MERAILEISEZEETS, HEN
W EEER B CRBRE B Hh AR B
BT R

NAERESAT RS, 1999F KFkapE,
X—FERUETEFEINERRR, XiE
BINST, ELX10FE, HE2EEE
BE—EET "FMRE" , B "KER
E O, BRAREENRE, ©rTEMA
e B DRI R, REMFE
ORMBERZ RS EL K, THHO
RSB RIEhE AR, Z3RMHCormnasid
R ZHEH ISt Josephs M EER H
&, AERES, ERFA.

E B A B 1 999 FE T B IRE FT AR
ok, BERZ MBFMBEATHENAFER,
g B2008F &, ENIFHRY K
FRIBAR, ARTELLRE1998F 2B
REEH. HBEWERERIALAEE
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FEIED 5% 2001, 2004
MPF: Joel B Payne

T8k, 2RANSEEBENZNEER R
BEIER, AFRE—REERBEMIHER
—ERARENED, MR SEERH
WNTEE T

H 1990 F11998 4 48E B & Hilg &
TR R RS, JRRE X H N,
AOEEEBEE RAS~ R EEERA%IC
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2001, 2002, 2004F12007EXBETES
FHERS, EEENEITE ZERERRT
BHEE, OAEthE FEAEREREEE
RERkE, SHEN, XFREHRBEH
Wonnegaut X L F Naheyal_EjiEih X (5 2
HTREmMLEREHE SR REEE)
ErX, DBk,

fENahe T 7t . 3B 5 (Rheingau) BT
o3 X IA K Mosel a7, 20055 #2—"1
BEHED, BEE, BRNRERRAEXA
WAW—T . B, REUERGIRAENH
TR, B2009F Mt EEWEMTL
FRBAEEBENE .
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#EE, B3%2001F2002F N EME
S UNE 19891990 EM AR RE —
. 2002 MRS RBTCIEF XL
FERSRNNRE, ~d, RELERS
2001 (HECHIBEEESEE T L),

BROEKH, THEIRRNBER—E
EREBRIE, SEERIERELFN
REMLREBBFNREZOVERLGE, AL
BREAABEOHLRE TLENREER,
ENEFEEANILITENHE, EPRRK
A EARBEIERZ B BRI FFRFI RN
¥, TEEBZE, SNEREBEHRNE
NKBHF, MA—JTH, 200254
REHEEREFX—H& L ERARESR
B RIRRFERRERN T o

2004

200712004 E B I L F HNEL, B
BRI BB HEETRSIEL2004F, X
EERRMMN—F, RRTHNSAT
y REER—NTEMEENME, &F
B HR S AOFR " ERE" EEET
%, B—HEL. RABEFRLRIHRBRRAVE
FE—AFRE1BRNJLABKIRN—
FHELRBREX—FNHNEBE R, K
X—R R, BT EARERINN
HEE, RTERNKERERESHE, moE
[§2004. 2002412001482 32007,
SRBEERRREMRE, BRAE—AH
RZENRD . FIEMBBEEERHRED— A
SHTBENFERFRAEARENRR, 45
ERATAR, EE2004KH—%,

B OEF TN A0 fo

BAH
FEWT14h: 1985, 1995, 2006
Wi IRSE: 1990, 2004
MIT: Richard Baudains
FEW 4h1985

1985F MEXRFEHMERE, BERD
MAMKEZH M TEAGFHE, HIUTH
KW= INTE, N ERBMTRAENK
=5, ERH T AR EERERNMarches
Incisa della RocchettalBE# AN ER "hEF
NHER" BTRERR,

HTENARFALNED RN (crop
thinning) MR E &, X—FHNELTELH
—FANFERABARZEL, BHAEHE
NEZOBBRANES . BEBRE AERIANE
Tte, BREFANMNBEFELE.

Bz, 1985FIE T /ERWEHRA “#8
RITHTRYN” (Super Tuscan). AFTHIAZIA
WA ABRENLIENEL, EXHEP, £
FWHNREREABER—1980FFjE
FRAERLENEFBERETE RS T
HRPNE LREANEEE X—HRS,

1995

1996 FBL TN, REHMENES
R T HENER, RINGARKEHK, B8BX9
AR T EFNEMM AL —EESE 7,
BHEITEMBRANI0B A ER FH.

1995 F B RMHE L =EH/NH
Fhz—0 BRRIBSEMARE, B
—FTRRAERNE N ENETTRA TN, B
TIBHRBERL, FRRERAEMEERE
L, BIARANED T, ¥TFELXTFZ
#4(Chianti Classico). &751#&(Rufina) 1% R
%2 Brunello di Montalcino) ==, X—&

TEER— M AHBEN, MBREX—FENE
EBHH, 2REAEMNERIEEE,
NS AENZ R Z A Tua Ritas
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E1995F KB, X—FiTLE—H2
BIZEWHNSBEESE T — I ERSHE, B
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FRE o) Carlo FerrnifRE - “HAMCEHN&
FHREHRZ—" o Omellaia)B ERREIMAlex
Heinzxd X —F 8P MA "SHSEH" , ©
SN EEB TR Rk, B8, B
E, 27 AMUELT. BEABEMNER
BREEESLKRMNTE, EHFEE. AFE
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AMEBH1990F 1989 F M7 —
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HHREREAMNER
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E—FHTENRESE, KEHEHME
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EFZEMXNNEZFHEIOFRIA
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Mascarello£ E FIMonprivato, {E5 L HITL
SR B AE AR & A £ X Al
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SERFBEI ARG Z G, 20045F
PEMMTRLTERAEE, XX T1+59
BRI OALL BT R EE, BEHBIRR
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3K, B8 BRiE,
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The debate over the merits of Bordeaux’s 2009 vintage rages on.

Some say it’s the best of all time, others that it’s the best since 1982,
while others are still pitting it against 2005.

We think it best to wait before giving a definitive verdict, but if nothing
else, the argument proves how established the Bordeaux vintages are in
the minds of wine lovers. But what of the other classic regions? Do you
know the top Rioja vintages? Or those of South Australia?

Taking 1982 as our starting point, and going up to 2007, we asked our
regional experts to earmark the top few vintages we should have in our
cellar from the past quarter century. For now, Bordeaux can wait...

Burgundy

by Clive Coates MW

2005

2005 did not witness the same warm bliss-
ful summer as in 2009 (a potentially better
vintage). Nevertheless the weather was be-
nign, the crop small, and the fruit healthy.
The wines showed well in cask. And sub-
sequent tastings in bottle have confirmed
that the reds are very fine and consistent-
from Marsannay in the north of the Cote
d’Or to Maranges in the south as well as
the Cote Chalonnaise. Some whites may be
a little too rich, and local opinion favours
the 2006s, but the Macons and the Chablis,
as well as the Rullys and Montagnys are al-
ready giving much pleasure. Where the ‘05s
score over the ‘99s is in their greater con-
centration, superior structure and in more
refreshing acidities. Demand was firm and
prices high. But they’re worth it. Drink the
village reds from next year, the premiers
crus from 2015, and the grands crus from

2018. All will keep very well.

2002

A vintage which, if not so enthusiastically
received at the outset as 1999 and 2005,
has simply showed better and better with
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age. The vines benefited from fine weather
in August interrupted by rain later- which
compromised the quality of the Cortons -
but then ripened to full maturity m a cool

but sunny September.

The red 2002s are at their best in Gevrey-
Chambertin and are medium-full in struc-
ture, balanced, elegant and classic, as suc-
cessful in the Cote de Beaune (apart from
the Cortons) as in the Cote de Nuits. The
village wines are now just about ready.
Hold the premier crus until they are 10
years and the grands crus for another three
or four more. It’s an even better vintage for
white wines - the best for the past 25 years.

Prices, in retrospect, were reasonable.

1999
Who could fail to be enticed by the 1999s?

It was an abundant vintage, and if the
wines aren’t as concentrated as the ‘05s,
or as classic as the ‘02s they are neverthe-
less succulent, crammed with fruit and
immensely enjoyable. From the start, the
vintage was well received and paces moved

accordingly

Subsequent tastings, most recently a
10-year-review last summer, confirmed the
hedonistic pleasure the ‘99s, now starting
to soften, can give. Best in the northern
Cote de Nuits, but splendidly seductive all
the way from Chablis to Pouilly-Fuissé. The
top Cote d’Or whites are full and still quite
backward. I'm carafing mine a few hours

before drinking. Both colours will still keep

very well.

Rhone

By John Livingstone-Learmonth

2005

The supreme example of a classic vintage
is that it’s not straightforward. The drinker
has to wait while the wines edge towards
an apogee that blends stimulus, intellectual
nudges, pleasure, mystery and satisfaction
with the finest foods. Thanks to a dry sum-
mer this year, the tannins were crisp, but
riper than they would have been in equiva-
lent conditions 20 years earlier- a mark of
the Rhone’s progress. In the best ‘05s, the
flavours are crisp, the fruit decisive. That
crystalline fruit with good body and length
is a triumph for Northern Rhéne Syrah.
The top wines come from Hermitage, Cote-
Robe and Comas, and will evolve over 25

years.

In the Southern Rhéne, 2005 did not re-
quire shards of new oak. Some of the best
wines have come from used oak or concrete
vats from estates at Gigondas or Cha-
teauneuf-du-Pape. The grape tannins were
enough to give the wines support for a long

and fulfilling development.

1990

This is a textural vintage - one that seduces
with its caress of the palate, where ripe-
ness and silken matter arrive in waves of
pleasure. It was also democratic - everyone
made good wine. A dry summer, with heady
Grenache harvested, made it outstanding
from the outset in Chateauneuf-du-Pape,
where wines such as Chateau Rayas deserve

iconic status.

People were also drawn by 1990’s smooth,
accessible tannins in contrast to the more
jungley, robust tannins of 1989. Some ‘90s
have drooped with age, but the best motor
on well. The wines of the leading domaines
at Gigondas and Vacqueyras still offer

enormous pleasure.

1990 in the Northern Rhone was also ex-
cellent, and more sensual than 2005. The
Syrah was tickled up by August rair that
fell with impeccable timing. The best Her-
mitage reds are majestic, very long-lived
and approach legendary status: the J-L
Chave, the Paul Jaboulet Aine La Chapelle
- perhaps the latter’s last mighty triumph.
Comas Clape was also a complete winner,
while Cote-Rotie lagged a little behind the

southern areas.

1999
My third Rhone vintage sees 1999 edge out

‘85. The sunny wines of 1985 are very good

in both North and South, their supreme
balance allowing them to age far longer

than first anticipated.

1999 was a winner in the North, mixing
the relative rarity of excellent quality with
high quantity. For the past 10 years it has
been vintage- or weather-dominated year
at Cote-Rotie, but now its terroir and local
qualities are starting to assert as the wines
age. At the wines’ heart lies rich fruit; a
mouthful of chewy Rhéne quality. Hermit-
age and Comas, plus old-vine St-Josephs,

are also excellent, very deep and lasting.

Southern Rhéne 1999s bore fresh fruit, but
lacked the body of the really top vintages.
But since 2008, they have shown better in-
tegration, and are tasting more freshly than
many more acclaimed ‘98s. Chateauneuf-
du-Pape was the top appellation in the
South for the reds.
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German Riesling

By Joel B Payne

Global warming has been very kind to
Germany over the past decade, bringing
a string of excellent vintages to a younger
generation of winemakers able to exploit

their inherent potential.

Both 1990 and 1998, in particular in the
Pfalz, also had the makings of hallmark
years, but too few estates bottled truly
memorable wines. That has changed since
the turn of the millennium, with 2001, 2002,
2004 and 2007 all vying for top honours.
Moreover, in each of those vintages a pleth-
ora of until-then lesser-known estates rose
to challenge the established hierarchy. At
the same time, regions like the Wonnegau
in Rheinhessen or the upper stretches of
the Nahe (once too cool to produce consist-

ently good wines) have blossomed.

On the Nahe, as in parts of the Rheingau
and on the Mosey 2005 was also a stellar
vintage, but not so consistent further south.
Although still too young to judge defini-
tively 2009 also has the potential to match

almost anything ever produced before.
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2001

The pair of 2001 and 2002 stirs arguments
in Germany similar to those in Bordeaux
over 1989 and 1990. Proponents of 2002 cite
its near perfect balance and suave acidities;
my vote, though (and I still have a few cases

in my cellar) goes to 2001.

A long vegetative period with cool, but sun-
ny days that extended into the late autumn
brought forth Rieslings with pure fruit,
invigorating structure and, for the late-har-
vested wines, delicately fine botrytis. With
their often almost austere backbone, many
of the finest examples are only just start-
ing to open, but they will be long-distance
runners in a classic style. The 2002s, on
the other hand, and especially in the Pfalz,
have been luscious pleasures since shortly

after release.

2004

Both 2007 and 2004 were extraordinary vin-
tages, but my nod currently goes to 2004.
It was a dramatic year - an Indian summer
following on the heels of a cool, wet August
- that produced what many say are Ger-
many’s finest-ever dry Rieslings. With one
caveat: only those estates that harvested
late, often in the last weeks of November,
could muster the full potential of the vin-
tage. Those that did, made wines of stun-
ning precision that literally dance across
your palate. 2007 (an appealing amalgam of
2004, 2002 and 2001) was, across the board,
perhaps more consistent, but without the
sheer number of epiphanies. Not all estates

were able to carve aristocracy into what

was otherwise an all-too-easy vintage. That

said, it’s 2004 by a whisker.

Italy

By Richard Baudains

Tuscany 1985

The spring of 1985 was sunny and warm,
but rain disturbed flowering in many plac-
es, causing a natural reduction of yields.
This combined with a hot, dry summer
and autumn to produce what Sassicaia’s
Marchese Incisa della Rochetta described

as “extremely rare quality’.

Chianti had a concentration which, before
the days of systematic crop thinning, was
unfamiliar and initially challenging, but
also had outstanding complexity and fi-
nesse on the nose. Brunello was more aus-

tere, but with great ageing potential.

Above all, 1985 witnessed the definitive
consecration of the powerful new style of
barrique-aged red subsequently dubbed
‘Super Tuscan’. The undisputed star was
Sassicaia - the extraordinarily long-lived
1985 being arguably the greatest wine Tus-

cany has ever produced.

1995
1995 began inauspiciously, with a cool, wet

spring which delayed fruit set. Although
July was hot, below-average temperatures
and rain in August and the first half of Sep-
tember slowed everything down and it was
only a dry and sunny October which put
things back on track.

1995 is one of the smallest vintages on
record in Tuscany It is less consistent than
1985, but the top wines are great indeed.
Full-bodied with firm acidity, they were
closed and chunky in youth but are drink-
ing excellently now. It was a classic year
for riservas in Chianti Classico, Rufina and
Brunello di Montalcino, while the revela-
tion of the vintage were the emerging cult
Merlots from the coast, like the highly im-

pressive Tua Rita.

2006

As in 1995, the problems of a rollercoaster
growing season were resolved by an au-
tumn anti-cyclone which allowed for the
long, slow accumulation of sugar and
aromas. Doyen of consultant winemakers
Carlo Ferrini said it was “one of the finest
vintages I can remember’. *Exuberant’ is
the word Ornellaia winemaker Alex Heinz
uses for the wines, which are oversized in
everything: fruit, alcohol, acidity and tan-
nins. There are memorable wines from
Chianti, Montalcino and Bolgheri, but also
from lesser-known areas in the provinces of
Pisa, Lucca and Grosseto. 2006 is definitely
a vintage for the long haul. What it might
lack now in refinement, it makes up for
with a depth and grip that promise great

longevity.
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Piedmont

1990

1990 is often cited alongside 1989 to illus-
trate the two faces of Barolo. Both are great,
but while 1989 represents the raw power of
Nebbiolo, the following vintage brought out

its refined elegance.

The spring of 1990 was mild, the summer
hot but without the drought and extreme
temperatures of the year before, and the
autumn was warm and sunny. Looking
back, winemaker Massimo Martinelli
recalls “beautiful grapes, strong and per-
fumed with long fermentations’. The style
debate was at its height in Barolo in the
‘90s, but what emerges from any compari-
son of the true classics of the vintage like
the modernist Sandrone’s Cannubi Boschis
or the ultra-traditional Monprivato from
Giuseppe Mascarello is the common de-
nominator of quality; not differences in the

style of vinification.
2004

After a string of vintages characterised by

alternating extremes, 2004 saw rainfall

AUSSINO | \Wine Life

and temperatures return to the seasonal
norms favourable to the weather-sensitive
Nebbiolo. The grapes were picked late - up
until the second week of November in some

cases - but in perfect condition.

Enrico Scavino describes it as the “vintage
of a lifetime’. Elegance on the nose and ripe
and powdery tannins are the hallmarks of
wines which have great freshness but also
the underlying structure to ensure long and
graceful ageing.

(To Be Continued)
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John Cope: Brand Ambassador of Rockburn

Memory Of The'lLand
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It is the respect for the ter-

roir. It is a postcard to the
wine lovers. It is ROCK-
BURN, the best expression
of the climate, and soil of
the Central Otago appella-
tion. John Cope, the Brand
Ambassador of ROCK-
BURN, shared his memory
of Central Otago with us.

Burgundy Style, Central Otago
Spirit

ROCKBURN produces premium wines of
intense varietal characteristics in Central
Otago, the world’s most southerly grape-
growing region. Central Otago, at 45°
south, has a climate similar to Burgundy in
France, the greatest Pinot Noir producing
region of the world. Central Otago has a
semi-continental climate, and experiences
greater daily and seasonal variations of
temperature than elsewhere in New Zea-
land. The appellation’s unique soil also has
a marked influence on vine growth, the fla-

vor of the grapes, and the resulting wine.

ROCKBURN takes its name from the rug-
ged, rock-strewn, glacier-burn-scarred
landscape of Central Otago. The region is
renowned for its stunning scenery of rug-

ged mountains, and picturesque lakes.

John told us the story of ROCKBURN'’s
establishment, ‘ROCKBURN winery was
started by two friends who wanted to do
something different from their previous
careers, one of whom was an engineer, the
other a heart surgeon, and who still is, but
doesn’t practice as much as previously. He
now extols the benefits of drinking ROCK-
BURN Pinot Noir to his prospective pa-

tients.’

They established vineyards in two different
areas of Central Otago — Parkburn, which
is on a river flat at the base of a mountain
range, and Gibbston, which is in a higher
mountain valley. The grapes in Parkburn
ripen earlier than those in the Gibbston
vineyard, where the most of the Pinot Noir
is grown, and where the later ripening gives
dense flavour and complexity. Pinot Noir
grown in the lower Parkburn vineyard is
also used in the blend to give a different
profile to the wine you see today. Most of
the other vineyards in Central Otago only
use grapes from a single site, and blending
grapes from two separate sites is the secret
of ROCKBURN, and is what has been re-
sponsible for the high quality, and the sev-
eral awards that ROCKBURN has received.

John is very bullish on ROCKBURN'’s
wines, and he brought us good news re-
cenly, the 2007 ROCKBURN Pinot Noir was
awarded the Gold Medal in a ‘Winemakers
Blind Tasting’ in New Zealand.

‘The 2007 ROCKBURN Pinot Noir was
given 91 points by Robert Parker, and was
also recognized in other awards as well.
The 2008 has not yet been rated by Robert
Parker, but we think it will be very good.
2007 was a classical vintage for us, and

the 2009 is now proren to be an even bet-

ter vintage than 2007, although we will not

see the wine until later this year. The 2009
ROCKBURN Pinot Noir has already won
the Award for the Best Pinot Noir, and a
Trophy for Wine of The Show at the Asso-
ciation of Australian Boutique Winemakers

Awards in August this year.

Passionate Winery, Passionate
Winemaker

Although ROCKBURN is still young, only
established in 1991, it has gained increasing
respect in Central Otago, and has received
many awards in top wine competitions, tes-

tifying ROCKBURN’s quality.

Interestingly, John believes that there is
a little ‘DEVIL’ in everyone, and it is this
little devil that has led to ROCKBURN’s

success. The DEVIL here is no longer evil,

but reflects the eagerness to create unique
characteristics and spirit. This is the story
of the creation of DEVIL’s STAIRCASE, the
other brands belonging to ROCKBURN.

‘ROCKBURN’s winemaker, Malcolm Rees-
Francis is a slim young man with curly
hair who is always exploring new ideas
in winemaking.” When talking about the
winemaker, John said, ‘His major is not in

winemaking, but he really does a good job!

Four years studying Microbiology at the
University of Otago drove Malcolm into a
life of wine, beginning in Marlborough in
2000, sojourning at Lincoln University for a

year, and culminating in Central Otago.’

Malcolm comes into the ROCKBURN fold
from a four-year tenure as Felton Road
Wines’ assistant winemaker. His time there
was devoted to learning about, and making
fine Pinot Noir, Riesling and Chardonnay,
and during this tenure he also worked three
vintages making Pinot Noir in Oregon,
USA.

‘His passion for wine is now one of the driv-
ing forces behind the future direction of
ROCKBURN’s wine portfolio.” John takes
pride in ROCKBURN, and has great confi-

dence in its future. [7
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BESERENEIEEEAEAMER,

a'h ey

¢ G 8

S e e, o T W

PR PRI 5 I

PEYE ST R ER AR S S 3 (Meseta Plateau)
NTHENFERDERETENER, Zait
JUFBEE TN AP REMX, 2Bt
PR MIX BIR EF, MAZHEEHED
EALT X LR = o 13 ZR R RIEbroje]
2R T B BA H# X CatalunyafIZR4 X ;
REFEE RS ZERA T F R X, EA
ZRR NE B T R T, A
FEBE—WENER, HEXBEMTLa
Mancha =X i Tajosal I & AR S 108 72 (X FY
Guadalquivirs T ZEe35

BRTYHRRSH N, BB —LLpAEE
HEMEATEFFEEEENER, WELR
F e )4 il Bk Y f 3 L (Cantabrian
Mountains)y B ERs >~ XAt 7 IEHEHFHIRA
R, Bl Tid ZHMAKFIA TSR

HFECENRR, TN SEE
LM, ARG SRR R KRR T
BIE— XM ETMRALNELSE, THEN
REBMRANBREE, XHENSREEEE
FFEHRREENAE. EE. BEYR
MEREESY, ALEFEERMEACR
R, BT RERSNAEEE, MBRIA
X, BEAAENEBEER, SEEHEST
A AR, BN EERORF, TdET
SGEANER, DELEFXPNEELRS, &
SEEEERBEIAT4I6°C, UETRSHM
HEENMETBLRSHAE ENESREIUEN
HER. Btz BRNESESESE
ERNERREELTKR, SHENEHYHREN
RFMIRR, XERMMSEERFHET

o
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RS BRI 2 BRI

PRI Y EDE ALY i Denominacion
de Origen(f#rDO), #7F1932%F, T
1970F TR, 5XERNAOCHIEMEKX
FEIDOCHIEBHRE Z 4k, Bl Lk F20094F,
BB T EEFEETX, BAT, A
FHE=AFXBTARSRANDOC, 75
HRRRE. T IEMEEREA,

EAILG, 85— DOz DOCX &H
—MEEZRS, NThENRTEATE
&P EEEEAIENERES | PR FE
Mo XK E T /A EMENE S M.
BRAEE. & EREIERE BB
PR EARTFHANEEANS

HEEEANEFEBHRIBEDOHDOC,
RO EEEREASIREABIE, HIR
EWNE KA EMHAFNEN, #FETDO,
DOCZR A R & B gt A T EAR ERILH %
X R,

FEEFRIIF INARNER, EEEEEND
BHEMBHMERNEGEEZNER. H
PR ERAT— MR XEBEY TR
MR RENE, BEXDDREEDN
VAR A T S8 E fInstituto Nacional de
Denominaciones de Origen(f&#RINDO), ATl
ENANRAHRE S B
B BE%ifH(Vino de Mesa , fEFRVAM)

XAFHESEMRKZHERNEE
HE, FERZTFEANEEENEE A
THEERAEMSINNEE RTRRMA. 5
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THHERNERT BRI X
B, —EHITREESBRM "FE"
RSN RERIE %, ERBEX
IR G
B LR Ei#E(Vinos de la Tierra, EFRVAIT)
XNRBIZEMTFEERVIN de Pays o
HAFXEBESHAMME R IEX
—8, BEERESIREEERRIEX
2R, b “Andalucia” , “Castilla La
Mancha” = “Levante” %,
B £ E X ifi(Denominacién de Origen ,
#HRDO)
XANERINRER T ERNFEKF—IXLE
AEEZASEN TNERE XEAERE
NDO%H N EE BT AN, B, &
=hz ZBESFEEREREFDO” X,
B RFEEEFKBE(Denominacion de
Origen Callificada, f&#DOC)
EX—RANELZERFEAFADOCG,
KEDOCE—HR=, RIRKRTX—"XNES
BERIFTHEN—HNGER, FfthtDOES
H—ME5. BRIGF19915F3KE TDOCH
=, AREE— MRS, fEE,
B BN B 2535 F2003F F12008F
FRULERTR
tEoh, S FABEZ B ERRAEER 2 — R
HAEE, Y T BUT AR TDenominacion
de Pago (DO de Pago)ix—£k 5!, #Z=2009
y TR MBI EE,

FRAEHIE

F—mDOmxDOCLHHIH & BRI E IR ER
A EUMERERANM S EEATES
KL, ERZEWHER~HANHHENER
FhfE, B NERBNEGESMNGE
FERRE TEXR, BEE KX a8
BREFRISEEARBNER, BREER
Bz —, RBARERBIMNKE, T0A M0
THNER .
M #iE(Joven)

XM A R RT S IR A T BRI
—/INEEE, EEAVIRIREERESLE
mHE,

W F&ER(Crianza)

AHEEFTERD DB ENMRAER
M BEAMTERER. QB ENMLIE
HENREEZ D —FBRFRE,.

W 225 (Reserva)
XNERNEEEREEMNRTHNFEN
MERGFVEARPRBEL RN, AHEBE
EROBR=FNNE, ARRDEEIMR
ABAKRIE—F . RENESETLURESR
B ESRARAIR TR ERE, BRERT
ERAENNE. NABE BNl HEE
ki, ROBRBRRENEE, EPxbElE
INGARRBABRERS N H o

B 3R (Gran Reserva)
XZREDERGTNFEN S SERIENE
R AHAEBERKRVHRERAFEMNRE,
PERDEENEARBARERRE, L
= FEE), X E & BN E & EE
W, WERSKDKRERMNFENRE, Efh&D
BHENGARARRIRANNH . —LEBERLE
#rBAReserva =Gran Reservaf & &E, H
BREMR BRI Bid T A ENE N &MIKE
FRo Reserva F Gran ReservaZk 3HIE 8 &
TEAML B A EER AT,

AUSSINO | Wine Life
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B Gt f A R

BAEEGT, AYTFFIE T 813600
MEE M, B80%MNAEEBRAXRATHS
FI20FEA R, EFfER ZMEEE
mAEZ AAIrEn), ©HRGHM RIS
REMIAEGE N, TZFETEY T,
ERth KB E N ERIE RIS B Z HEBAE
A,

I AR EE R AN R
B R RE AR (Tempranilo), [EE
ThEAMTHERRE _KNEE LM,
LB SRR FIBMMN SR, BRIGE~H
AR EE B —MEBENLES
B, BALRSNEEENSET, Hehit
RRR, HEmFIMonastrell(R 7% E MR
# 18Mourvedre)¥1Bobal 7E PR Bt FFth B Fhid
BEWARESERNAEEEMT MK
BOABE L,

BRI mTMAbarifoFIVerdejos B2 78t
EBRias BaixasFlRuedaith X & XD E 2
s 712 Z e WHICavar=X A K 3L K
HAh#[X, Macabeo, ParelladafiXarel-loi@ &
HRAT BRSNS EEBNE,

ERRFERLAERBTHNEF B
SHIME~X, FZMFEPalominofl Pedro
Ximénez XM E & mif. FEEAIETEE
BEAE RS ERAMR, BERND R
W BRL. 8R. SEFINER AP ERIX
MAERTEE MRS S Y B TE
HMNARZ R,
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2 WA A X
W = R=5(Riojo)
PRAEEB X TRERBAXIN
FARBHEH R XM LA BRX, =K
HEFRB L —ZRER/NEARKLRA}
TR R ——BRIA I (Rio Oja)e HEEE
B AEATEXYE, SRRV TER
m& 3 X PRAE AR R = B RIS (Rioja Alta),fiHz KL
BN E LA L2 B 5(Rioja Alavesa)
AR AT F B REFIHE A B AKX BERH T2
&g (Ricja Baja), ERIEZ—NMEENEE
BEEX, TEPEERENAE. TR
ERHINML, AETETLUEREK T
Fa7, BR—EXBFINEFAHRITER
B, ERHEMESR, EHAMLHRFRE,
E—EERETEARBHRNETENTN
T, ZMXBREAREZETRHRELNE
t, METHEERNEESKIEET, KE
TDOCZH o
ARBMNEERBEERIEDOC XK
BEE AR B EIARRERERAS B AEL, B
BT XA, BRI XA FREREK
E N AAERE EE(Crianza) R NiZ4L 8
BHEZEDEGABPICGE—F, FERAICT
—FH(E, BRE=FAT L BRAEE
(Reserva)FRmiZA & & B E DEG AP
F—F, AERPZEDLCERE, BEIENF
A0 Eh SR A A E(Gran Reserva)¥k
NZLAEEBEDEGARTICGFRE, T
WPCF=F, BRIE FEA T LT, MEX
IR R B S PO SR R

¥y .

i Sebasticn

: Alhs Baixas
Y i
& Valdeorras Cigales Rioja

' |  Barcelona
ST R N
. Douro River .* #, . Bay ﬁ‘{'

I :;?Hm. nediss
Pricra
fuedn l . Tarragona
* Madrid

SPAIN

PORTUGAL Valdepetas v.l.i',:s_._
‘iﬂi i.
IIW Jumilla
Ll
a;ﬂ‘w
® Seville

/ : . -.._"\ o
: T 2 ."efcd.m_rrln Sea
JIDN f-'-!y A

= - il T

s

5RREMFNFEEREDNZ, 7
HEEREFE BN BAMTBFRRT EER
A, FELBNBEDRBKNEHHY, mX
BENAEEERTEAENNE FELHET
T —EREEARTRRER, ATAEET I
RIR Ao
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50

B 3} % & (Ribera del Duoro)

ST FER—TEHMDOCT X, /i~
B AER L ZAEFENLEEE, #58
EXZESMENENML, B XEF1T
B, AERMBRIZMX N FEEAHE &
M, NS EMEERRREREEER
AL, REEE, BEER, MARESE
5, ARENEEEHREERNAER
PR Eash B INSBCRNET, RH T2

MEFFENES, S AOER.

B TEE~X(Rias Baxias)

kEIERAFREEENSIESZBX
HEENSEER T —ENPm, WTES
(Rias Baxias) XM #E & BHA —FMHEEH
"FHER, BERS, BEER, 5%t
X {7/ st iE R 2 IEE N ENIERF,

AUSSINO | \Wine Life

W HE R X (Navarra)

s b, T E RS XK NEAE TR
BR AL = aaEamEs, aEmihE:
ERIOH, BEEBERBIYI%, MES
FEMH, NTFWSHEEE R KR, X
NEEBEHAZRM, FZlE, Z"XH
BERENBERMRIRE TX—8, BAT
BEENES, REMARE T 2NEE
BEA R,

B AT B AL X B 18000 A E &
M, BEIREMET CF4HrL S a0 R E
B, RENAERELHENTHERML
W IZMXFE, BASHEAEEIR LD
SMIESREREERNEEmM, BaER
FHENLEERMHEIERRE. ZAPDE
R, 8K, MABEE RIS LRIFNR
8 E,

AN VU DS A A

TR EREENEEEEREEZ—N
HE, EFEEBNPLEIAEEER
MREAF T EHEEAASHASR, BRESE
FHBZHENTEX TR, A
FEEBZE THRMEEZNER,

Brl, BRZIEBRFTHREESEHN
hEE, BRI EEERNITISTE,
WA -—B -+ ZFHEMNCVNEEHRE
T8I £ % A E (Imperial) F1 =% (Cune) B &%
MRBZNEEBZHEMES, MigH
JIBE(La Rioja Alta)fEA PR PE T MTRRERR
—, WEFRERE T RSHHE,

AXBRETTENRR, ARTRESRS
MR TEMHT 7RG, B HEER.
Ko 3 KRB IR 7 AR AN & 2 O R B
ARRRSHEGENRE, IEX—VEES
A A EE EEERAEEES LARNE
MEBEENAR, HAREENREER

Zio rl]

hetpe s oune.oom




AUSSINO WINE CLUB| &S@&&X

Savor on Malate
G Nag=1l
AREMMLIEEEE mTES

6 Wines@same price range Blind Tasting Report
X/Text S &)/Photo [f#iZs. SR &nN(T/Executive Joe. Tina
e —

BILETREEBELLORRENTHBEY, (KRNEIE)
BLEERIFMINE S, EXILANRS, #HERE, NHEAMTHF
sKk#iss SR E K SHE— NP FEE B AN BN ERINGWE — MR
FEAAKABEMRRBHENLE, BRI EZTZERFTXS
ERXRZHERFBHRAF .

B, SiBiTiR. AEBSANRKIZZEHN, mizdd
MBZ Y. B—BENSENE, BFEERERS kA B,
MEDNEX LR, BE—RRBHEABIE, EERIBLNMRES
i, #EMEENS AtE, TEREEEE i /KBITEA?

FHHERIFER, TNBOHETeRMEEBHEREFTRE
XWX NIHEH, NENATRELERE, APIFREBCEE
MW —, T EE—RBERN (MRXNEE) -

AUSSINO | \Wine Life

FEFI Q13

B, RN —EHHEERTEMANES DA C AT, FEATHRERRA
TR LB —RST, HRF! B, KEEmREBRENTRE,
MR ABHER, PBAIANRBERZ

SZUIMRAZHEBARSKTERPEZNER, EAN "BELTR" NF
BRI &o M (EEXBAR) AT TESHY —MER, BERFRUERN “BR
EEER” MINHEDLENEEBEETEBNERRES, EEME ZHAR
B BNOERER, NENRBNSTRNES, BINEET RN,

XA R BRI AREEEN T RIR? S AT
K Frib N L

(EREXEBLE) RSB TESHTHEBNERUIUES, SXTHEHTHR
EEMFBZA, BREBESMAIIFUC AR BRI SR, BEL—HR
MELRES, RENTEINEH T EZ &7 OKRRE

BB ZENRES S, RAENEEERBEERBSNANNE S
S,

E-mail: Mt gracecai@aussino.net; Jtizjoema@aussino.net,

TEobrifEL :
AR 1004 BIA6BELNMEEBI TS, BT, B, Nk, 2QAERE
SLEEENITY, NELFHUT.
10 points 35, BIFEFEFNSN/ for Visual(colour and appearance)
30 points  MRE, BIFERE. KRELREHHKRAE/ Ofactory(@oma and bouguet)
40 points B3, BFERBRFIEK/ Gustatory(flavour and finish)
YN

20 points  &Aan i/ Overall quality

ZMilikE HEARA R )

I~ M- Guangzhou

Taster 1 Viva S 35
Taster 2 R B HF
Taster 3 EaiEe P S 55

Taster 4 TR B, 25
Taster 5 Russell B . 5T
Taster 6 BRER B =
Taster 7 Wing B . 34

Taster 8 2 = B 4T

1E 5 -Beijing

Taster 1 F K EHS . 100
Taster 2 Sally TS . R
Taster 3 WEM JEES . B
Taster 4 B =& EE . THE
Taster 5 PN VERS . 104
Taster 6 RER B 1E
Taster 7 E S 1
Taster 8 o g By A

Xedpdgili :
& [N ik/ Guangzhou
Ff[]/ Date: 2010.8.6
&/ Venue: Kidb B ETBEE

* JE5Xub/ Beiing

8]/ Date; 2010.8.10
s/ Venue: It AEEEEE

wns%:

nE
91-100
81-90
61-80
41-60
21-40
0-20

"R
R
%
e
—f
RF—

o O
NG|
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Le Chiuse-Rosso di Montalcino

RIE 2% B P SR A AR

(KB

1E5/Beijing

/8.5

| Hfit2 P

o RKIBL" REAFNEEHEFNRE, 5
FH-R 2 BEB LT (Bod Santi) &R
BE—FEE. 1990F4 KR ME. RiE
RE, MAAAKRE L,
FRENEE R A4 RE R
Brunello, XAB4EHTHISEE AR 2K 145,
fBunelo 2 &A BN —mf, ZAA4HT
ANT X, BRE "EHELANEND , F
BNERTE S ENE SR eSS
EOKRRE., MHMNERKE, 23KFR
SEEBRNER, BSARERERY,

I~ M/Guangzhou

35.1

IP=iEE:

X BAF, FEETRYY, Budmd

FZREXDOC

HE M.

ZRAHTHY 5 mFH Brunello

ERiEETiE : 3040

FREER: MREEE

RARE: 18%C

SEMIK: Y301
Bz AV

WHEXE FETZ0RE, THAER
KER, BFZBUWL, FER, BEER
MWESMFRKRE, BERY, BHREK
FA. ETEAFERNANEEE, BA
ZEMNBREL, BRBR LB S
o RRAFIBNABRER —F TR
£/, ERfET.

Ch. Puygueraud
EREEEIHER

1E5/Beijing
83.b

| s -

c HEERMEE EHE BN RBRIKEE
B, L VHEIRRT, BREXEBER
TIESIM T XWETT. AAREEAKEH
INEX, BB EARS, EERMNETR
DANZBI Ak, 1983F R o)t
REFGEERE (2 KF) FEEFH
RBHIERR GBEE. M, BRSA
BB, REBERHE T EZHNLR" m
ML EALREL . BrT (HzKE) , H
ERENEAATEIT HEBS,
2006FMNEEEZZAEBRS (FE
EWMEK ) (Wine Spectator ) A E AEE
BE %,

I~ /Guangzhou

88.4

IF=sE:

FR: FE, KR%Z, BBES
KA FBPDEAETXE
BEMM: BR. ZAMBE. BE
BEiE R iE : 30434

FEER: V

RABE: 18%

SEME: Y368

| H sV :
FRERNEERRZRE, BEEX
BB, EFHBARRZTF, mAMRIL B
BHREFE, INESZMEREZRNTTF. K
PUHAMANES, RETRERE,
MBFNLBREBRZIE, KM T
TRRER "BAT —EEAHNRWA
T, WETERM, seRATRREESE
TRIYHNTFERENACD, EMREFEN
FHEAFRETI, TRANEE,

54 AUSSINO| Wine Life

1135

I~ M/Guangzhou

39.3

1E5/Beijing

/8.4

iRt -

e EAEEERMEL TRV ERE. BT
FIReynaudFRER TR 18, BXHIK
PN TER, RIBEETARIN, 1
EABERNER,

* ZSHRIBRE NS B AR AEMN b FNRE K
HERSHENER, ERRFELNEE
Bo FEMHHEAR,

° ARLANICEMRSEE. IEHELLE
B, 22K ZMENEE Rz —, 21
Es, 270, ANO#E, RER, BH
BRK. EARD N F100%K9 SRR
B, ERENAEAKLBIRE NEBIRTE
REROE, RAOEEEENHFEZ —

(ETIEISE

FR: EE, s, RER
HA: FREAAEFXE

BE R 6o%IER, 15%HE,
20% T8 Al

B2ifATE : 307%M

BEERE: V

RARE: 18C

SEMiE: ¥380

L hE A VY :
WEESEELNEERN—REX
Al FRETANTAERR, XM
HARY TXENFEHRTEN, EFE
EHIRZERT . BHEERS, HEREK
Eo NARBONWRZANES —KRE.
HERREERBFEER, WEEHD
MR LT, S RITHVEE R4 B T
MEEMD . GERRERT R MO
EmEREATE—D "RILARENTESE
B BRERITNAERRZ TRIE, Zit
RS T D, AT R.

Ch. Des Tours-Cotes du Rhone Rouge
E/RETERE EENIEHER

AUSSINO | \Wine Life
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Wente-Charles Wetmere
Cabemet Sauvignon

BT A M BRI E &R

I~ M/Guangzhou

85.2

1E%/Beijing
79.6

Fjizesiiliip

e FUBERE Y T18835E, MEBHRERE
FEHEEERREZ—REBEBRE (Ch.
Margaux ) FFaAZH7b Bk vk 8 & ey Sk B DUE
FE ATt e B A MR AR B o

e Z4, BMBRBEAER T ERRANF
B, MRS ZNREREZ—, B
th2EEMIREFZHE 22—

o FIBEENUE— MEEBETE, EEM
MemREFENHEDE. BEAREET
( (AEBEURR) #ENEETAETZ
—) . T/NEFRESREEKS, ETEHR
ENEEE RS,

IF=ifsE:

X EE, M, FIYERE
R5: EBEFEESXIE
BE MM AL ER
FEiE AT iE . 209050

FEERR: V

RAIRE: 18C

SEMIE: ¥ 347

A sV :

BERR, BFF. SN BFE.TE
MERIRE, BERFEZRE, £TEEA
B, NRE IANERRRZ —" ZEE

EREFSINNE M= 7k
FAVI, £ "FE" BIMKBERT, bk
ZEXEFEERB KD MEKS T D,
WEILACE T o IZ AL RIXANIE,
EAURRRTRE "LE 2R
I AR ERIRE T o

La Motte-Shiraz
R HERMITEE R

1E5/Beijing

384.6

I~ M/Guangzhou

93.7

Rilzca iR

o B A1 71236 7T B R BIRUpert X & 4
B, REHEAERFS0EERZS, <
W, FEX. BERSIHZHE. Wit
BEMNMBEE HXF, BRARIE,

o RENEIERE A T 160568, 2riEhEHIK
ABGBEZ —o THIBMMEI. SR8
MER, WA “FHENREZARR" o

CHERBHIFEREHELT RJIohn
Platter4 52145 (&AM )

s MABEEE ARBRupert R L LA &
15, WILRIER, KERNBEKRNFE
WRIEY MR ER R ERAH A, T18—
EHE,

1P~ sE:

FE: i, Y, B
wEEH: R

R IE: 0%
WEE:

RERE: 18%
BEMH: Y402

& E AV :

AAMERER, B/\fA. BEENE
FEMRE, ATAXEMER L —FHt
SABEAENEE., BEEE, W8N
FEHNKRE, BETHATE, RPFAR
Zo BEEHFEARNBER, ERNEM=T
RREMWES "RLANRENEEE" ; |
MABIA RS E T HITY, “mRIERIDE
;B , XERNA!
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I~ M/Guangzhou

387.3

1E5/Beijing

91.6

| iRt -

 REWREE, ZELFNEAEENSEE
FEESEBN%, BB REARES
SinsLk, FrLURMNATE P S inE EE
B20%RKEXE,

RERE, MEEA, 1840FHREY
ANLBERKIE, ESEMNEREE
KAOREBYZ—,

MR, ZREBEFERASAG; H
HEFERERRETARZE R FKEELE,
BESFEAENERANEDENLE
IR LEEERE" , B RENS
B, EHANE" X—EBBESERIT I
BEEEEZHERZHESR, 1LEXHA
AMNBER—RHTE,

K200 BN B A BT "REFRAN
DER” RS DRI ASTENEEN R
TEE, BEHN—FBORABGRERS
AR, MBIHREREHIE,

I hifEg

X RN, FERE, EEITX
BEGW: ZAMNDER
B2iEEE : 204350

BEEEE:

RHABRE: 18C

SEMIE: Y351

FEER A VT :

AREMELR. EYHNBRERESHAR
TRIE, MEWMEKRNES ZHERRGET
wHz e, PEEFHIER, BTMHAR
R, RHEK BAKRMRE T, %19
R¥fo

BEadERRE A PXREME
R, ERAMRENERHEERREZL
BEERRGNAG, RESILEC TR
HEERENRBRENFH O RN D 4L
X 7?7 CEHRIREHEIEL! PR
WRRHBAES "REENLEFEE" -
MAERAVEER BT ERAET, BINAE

=&Y "BEXRULEEE" o

Sandalford-Estate Reserve
Cabemet Sauvignon

LI EEEHEAND BRI EE D

.
.'u::'\gn

FBESEVERBRELKE, HEAMNI—BXEEBNLE: B AERER—HNRE, ILAN—MANES, M _FFTtHRL
B? WS AIAEREID 2R ORIk, BEREEREZ BRI AEERE, GRT RERIGBANE. ZOEN, JLFETHEA
HLBRMRHOKRE R AR D, ER—MEXEFHEN TRE 2L , BRREIGUEABLKFOLERTERT, TREREH

2, RERBEZmT
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Truth or Dare
HEVEE OISR E K

WINE #&3%  WINE First Experience

3/Text Tina

H2005F L RE—H (EE-E2BEE) AEE, BRIV REHESEE
EEHFEEBENRA. 2 RMNEH -2 ZBBEFNZREEE X HF
8, NTBIREZERESNHER, EEEEBYIDOT IR, AR EN
NEEFRUEHREXR, ERIMNVOATHERTZ, RIMNEFEELRAEAR
Fa, WEHTNHESEEHBEBENER, It—XERESHPENSZE
MRS, /Rok!

BB TFEESHANRZRER, iLEEESEEEEN R BBEER
EX, BFEMNEIEERARNEFIRYE, BHEEXEWM? kE—EDZE
0B, FATBB NI IES R B R .

EORBMEMN R BB BTG, BRINZEITWLIE, HFRIE
ﬂ:ﬁé\ ......

ABIS

A ,J
T 4 BT | e
5. B 5. B M5 % \ | 5 B
. 115 . 4% . 2 ) | i ot
R BEVEE Bk OIEE RS Rl 29Il B BAFSRMAR

QLEVETEM 21508 FIFUGHEMb AN ? Q2. EK ANy fsid 7 23 R B - 2.7

ZNET. LENXER, TiHEEE N, 8. SEERRNLEZT, NESHR. &
ZINE2. ReAELER, WNSIINESESE BIEERI A ( Chateau La Mission-
HE B, Haut-Brion ) , Bi{AE{E,

SNES:. AHEBEEZDER, E—HRENSD ZfnE2. Clestla vie~ !
%, ERA—MHELESEREE, SMES: FNAHNBESERERIBRE.
U HEBATFNE BRI T RIR BIES. BE—TEREARAL? NREFEN
%, EkRAME, EXEFFEE MEBERIB AR,
TERAEHIEHNER,

SMEL:. KFE—FRNEERFAFREBITEX
B, FEE. BEHEAEAE, &
RRATERERASHEIEES,
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Q3. X Bk ERL Tl H A0, B EREER A

LRI ?

ZmE. mRIEm.

SmE2. WEERIHN. NT8IH, BemE
BoEWTAa—1EH. AN, B

REEEE,
SINES: ERFBUEA OB —ERENTRE
ko

ZnE4. BB

Q5 MUREHIBAE—A e ky b, 2y EWB—=

AT ot
smEL. O®WE —XE—0, BZEAFE,
Q@ BRZIEF/R. INES, ELEK
BRI A
@ MFREEM—aNEEE, Bx
ERFHMBEE K
ZnE2. O BEMES,
@ 255,
@ tEEHET, FEAEEEREIL,
2E3:. O ZWERER: R,
Q@ EERHEH: W,
@ BRAFFZ SN R EEE:
SR NRERBERA—ER,
smE4. O FEWET: RTNEE L,
QRYE: THELT, "ZUEBX, H
NE—, RETE" REF.
@ EEREEEK . AABEMmERER
TREZ B,

Q4.1 A A AN e D+ 47

&1 —AB T 6M750mINE &, T

SINF2. EEISCHEBIMERIFJLRERS T 405K
EMEEE, ZHiEX, REMUSE—
ZHR GBI SR,

SME3: A EMARRNAER, BHRENS
HRREY, 5K ENERVFRE
R, BFEMBEAT BT TE
BoARESN, WEES, "N
o, RS, BN TR —4R
EBHER, AT EEBRIKILHE
Ry AR BIRRBRLE T O A R

g4 ERBVALNEEEET . i,
K, FEES.

Q6.7 1] LU — AN F A I A1 G ] i |-
Wz UiERE . BRI ARE?
ShE WERARNMESTAB?

SNE2: ERF—FOLBISRER, HREE

ENIERRZMA?
SI0ES: IR ERR TG, BEmEEt
AFRTTRIBRE?

SinE4. BRNRERBAAE? AEARESH
RRARMB T AE? EMELE?

BEOEDEBAHSINER L ABEEESIRE B DILA, HREEmailBt,

TRFBENE . tinama@aussino.net S/\aH |

oy

P
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NE W@‘ION |

f4ﬁ’@i¢%§%’?, BIRBIBEGHNKE, EHEE, FRER
T E, Az FimE—RaE e tER, (REERILMIA
SKIKFE T8 a)F-

—
| —a
l——a

BT R AN, EEWZREN T, BIIFLSHEHN
B, REE—NESEFFERHA, "

) SRR EaGE

XX E & FHZE

HORE. EEHNSET,

A2 SRR EEBHORS
A, AR IBERLD —F P ETRIR R TR

EEN&EF,

SANTA CAROLINA

o R O I, | -.'I II ]
ﬁf\(; i e | |
aor del Bost

HERI NCIA o

e,

WG Fra
IS R

DOMAINE
FAIVELEY

BUMBERTIN-CLOS DE BEZE
*GRARD CRI Y DR BOSCO

UNANIME

_— '
TR
114 CLEMEST!

\

‘ AUSSIND| \ine Life O
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FINE WINE SELECTION | £/B#E77

a’ del Bosco

TR ZLREREFTNEER M (Lake Iseo) = B, BEHEHIT T 5=
EMRERT E, BHBREEEAFISERNEE B~ h—Hh 2Tk
(Franciacorta), 7EiX A AEF UM = E—RAIDOCCER SR EETX, KA AR
BERSEZEY T AZANEERMAER SAFEZEF AYMaurizio Zanela
F19684F 637 9521t 4R (Ca'del Bosco) IERHFZ—o

B AT A
Ca' del Bosco-Maurizio Zanella
Maurizio Zanella#lll ] A 38 A F
BBV EXNREANZ—o 1981F, A
THE—FRHEFEIAEEE "RoiRiE
FEMERME" , ARBEECHNETD
BHENEEAEE . CTHEEN K
RER” FEMMR: BAPDEKR. BAY
F AR, =L/ MEARPHITHRE,
ERERIANABTE, HERIABKER
BREET=WE, 2TFM, THEFTHR
&, BRERBARE,

[ B

CARMENERO

PRI |9 &t R ETL
Ca' del Bosco-Carmenero

XL ELAEEEREFENERE
E—AREFENIR—ERBNES
WKL R R: ERRFENNEZ
T, RENE—RRERTEHSNENIR,
THRERIIMEXNEE, HIEFRZE
ZEFESE. HE. HEMOENSR,
ARBSIE S, FHEERE, BRIEK,

=
ot T2 Bover |

NERD

sttt DU Ik 21 A i
Ca'del Bosco - Pinero

FIMERMI1983FRA BB N B A FE ENREEHIE, BEHERI,
EEGEHEEmABRREZRNGEMNRELRT, XHREXEEDENBEES
R, HAEERIC. RESBATNEREE, AR RY.

G2  AUSSINO| Wine Life

FHEA U LLkRTSIERSthRFERES, BT NEEEEE, ARdE
K EAM I Z SR MK N2 BENAEESIZ T, Franciacota—aE 2 BEHEYE T “Hig”
TERERMA, AABRAFEEEEERSMIMRR,

st B 42 Mk A I

Ca’ del Bosco — Cuvée Annamaria Clementi
FHREERBEHEEETEAERSEN "G, ERERERENRE, MEKBEER

B3, BRH TZNE— I DERR T ERERNRZ UM, RARK™ENX B TERBHEEBX

REMERFLY, MERNREFHIME, BERAZ ASFEHRBEER, RETEZ N,

LS LIS o3 b R L
Ca’ del Bosco Cuvée Prestige DOCG

RENKBEERER, SABHAZ
RNEWFE, HENFEHRESETN
BE, shEXHEZHAFranciacortait EEM
BT, SERTEMUSHE, NMETHR
B H R R R IS EB T FAH IR

bR ATARZ ST N EatL]
Ca’ del Bosco Cuvée Prestige Rosé
DOCG

75%ME ZFRIFN25% K IR EM AR T X
FREHMALREENE, REANHEadEE
BEREEMEE, XNESELAEENE
MERE, TERE T AEMLENE
AZzEEHARBR, FEEEUED
SaMEADZ,
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FINE WINE SELECTION | £/&#T

Domaine atveley

M “HAEARIT EMNIESE S EEE (Richard Clayderman)E i8S R ETFERF—HF A%
B, EEWIL TS EWMNEAHELRER" o A%, nEESANE NGRS TS EER
B OERFEIRAFLANR. PHBEHRHRBELS|, %351%3T “SIHAR" , ERELUTFSH. =
XEENNEBHIEETEN B » EMPRBREER, FHE—KHREEE(Cote dONFT
FRREMLDE, BERREE/HNRRESERN (RAPRAIE) . BIRTRSHNERZ(E, KES
SIMEMBRBEHE L —RESEEEAZASENME Z Ko

BARGRGLEEENLSBUBHETH IO, XALEREN, £FXFEMmiREn it
oI N BT MO ERER U RS AN TR AR ERR—F 2 S (ORC) 5% XM (Faiveley), X418
EENIRREER, [ERAFEMAM T &I (Cote de Nuits) 4FEE & T AT/~

'U PSRN VUK bl 214 10
Domain Faiverley-Chambertin-
Clos de Beze Brand Cru
EERMEPNREFER)LEATE, &8

BREHFENRINFRELEEA. mEEE
b "“ENXERE" EEANLENXEFERE
(Chambertin-Clos de Béze Grand Cru, 8%
B R A E LK Chambertin) X ZOHE A2

KR, BREREBNEREE, nEETF
IR, FERERAEmIEKrERk,

e ST AP S 8 I ) R E L
Domaine Faiveley-Mazis-Cham-
bertin Grand Cru
ERMELEFINRFER)LAEGH,
B ENRIETE 2 F N X5 R (Mazis-
Chambertin Grand Cru), HiiREZEZH &
B2 MNZERBEFE, XFOBRHmMF

SOMAINE ENRETHERASEANOR, HhE
FATVEL EY RE, &% HEENSBHEE, BES
: = PR R IR o

A MBERTIN-CLOS DE B=°
- . GRAND CRU -

64 AUSSINO| Wine Life

WE (BB IRURAD) 200+

Two Hands - Ares Barossa Valley

Shiraz

2004%F, TR KR "FEURRNEED"
HEERS “NE" , URABCHXREEEET
I ERNEZ, XK BEMichael TwelftreefsRichard
MintzB 2 & “BEE" BIZAFHIOBEE, DEFRHERE
PP HREEER. EEAE16FHNEIRELEFER
Bz, 2006F£BI6BET R R AC ER
HIWine AdvocateZt 5 3R1F0LL IS4,

WEGE T =R EANRT], HPRAENZHE
fLZ % ( Flagship Collection ) o {XM4FE—F4 H = FIFE
FL. FAMSIOSIHMAEBEIMESFR, 4o RARRIE
X—RINER, FABEMER —MHENETAZ
wmE, BRIBRRBE, XREEHEN, Sk
BHT (Ares) — BB TERUAETE, mRAFITHE

¥, ERWTREBNE12ARESFTEAEGART T
B, M BRA R REMHES . RITR HER.

AUSSINO | Wine Life



FINE WINE SELECTION | =&/

anta Ana

e Ve ER MR BRAR L]
Santa Ana Unanime

WEBLBEFENENREET SEEXZZNRE
THEEFAUnanime, FIFIZFIEH, UnanimemA “—
HER, HR" , BEAXMMENESR, RRXTNE
MRz s, BEABHZELNANTLRERR /N
A, BEITFNHESR, XF0UETERXANEENO0E
NESERS, SEPRITE HFEER NS AR EW,
BRI, DR, mH R PR

OO0  AUSSINO| Wine Life

"pl-

rE,

‘ .

4

HANEE—RASEENEE
Bite A7 HIEXFOHEMN A &
B, TEEEEIERNR TN SR
BEMHKEOM, EAR. FHRFN
Titr F EBERRERKERAIENESE
AR T 2 MENR] . EELE.
PEANESZMERTE, I
R+oLE, —HBER, FESA
AAES o

Santa

X RPafok
Santa Carolina Herencia

XR%, BRBEFBXELFH, 19HLxR, BEELE
ADona Luis Pereiradc 4 4 7 FkiE X2 FDona Carolina Iniguez
MREZER, BB CABEERBRERT , XNREBHH
FZT, RERREMEZBEERAIEANNE,

18754, Dona Luis Pereira®t {5 % 7 0 A S 1248
FEEEREEEE, TRIB T EZNBELXFEKGermain
BacheletERA =M ERAE RMAE R/ RE T ERKAMAEE
BARKE T EF, ARARE—EFGR T EENMENES
BEIERS), FERREER 7 YEHAERE B HEFIEITITEMie
DoyerZiTEEAVES, XMBEERITHESE, BRRY, BE
MEERBBEEEL, X, ZRTBECELRAEFE
RBELORPER, DE— N EZHLENAERERREZ RS
BIERR

HerenclafE IIZFIE A “B™" 22, X RFHLE
K, RXFTEAERBLENERNE,

arolina

N A CAROLINA

B CHILE —

R\

AUSSINO | Wine Eife
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Your Exclusive

Chamber of Delicacies

6‘l—f1—»”
IS

Ly == *A)

Member’s Business Chamber
%%% iﬁgﬂ-ﬁ /Text Wolf E)/Photo ZE58ABZK

EREETE, BAETERKE "B
R B¥%. EEEIZREKR, AEFFE
H, ABR=ZHNE, TRIBZ— "#
B . TRAXZEIIZN, BAEMEFHR
T "B REM, AL, ZHEMBR
%, BERNEFNIZIA, ZEEEW
BRAMMA ST, ERIBEERNBIF
BihiE, RENERS R KSR, RS
B/ ERIMmBBK, FREZITX =TREIRN

fEiE, Sy “BK” FHMOEFREHRSEIR
To MEMBR, ERXF—EZE,

ERMBARFTEENX, BEhE, —K
LIRSS, REBAET "W , TEUFK
EEIBRMAL B EIT A, RATIIHER—

X, ABARMEERMABTEEX, B
BEL KR, FHFHREBENBERMEIERIER

68 AUSSINO| Wine Life

H

E, jﬁ:u‘:ﬁ%

BECHA SRR ECS, RRkE:, BERES
EHE—MRAREAXENREZ, THERE
o BREIEFR AN EHFENH A RERE
@B, MUBSERIE, BRIND, BT
EA IR B RS SRR R,

FEMRES—ERXASREINER
BRSIMAZHN—KEE, STHELZS
FA R &AL MHEEAKAEZRDN
BRAE, EHIEI1000FXHMEE LT
R, IBOARIEIMER, FERZEGFEAL
RBIOKE . ERTJLFR—BERFNIX
MoREZNRERN RS, EEHMER
B ERE, T REBLENLIE,
QEMNES, BEER], EERNE
X&a—H, —VENEEENEFHEE,
FURRIER, M

----- EEEE] T Hot Wines ------

Al - 48R (£0) De Gras - Merlot
INFEAR (4T) Grand Bateau Rouge
FAEZE (1) Amiral De Beychevelle

-------------- it Beijing ------------o-

® ou

TEE XK ERK 665

No.66, Yongding Road, Haidian District
B85

010-6803 5678

MY zreseat
HipH . GRS, RIFAHW . Bk
BB R
% m%%

lAA [piggna

IBRELHES, NEIIE, BAESEIEIFEAM

Regards from Her nghness

----- I EE T Hot Wines

/INRIEE (41) Carruades de Lafite
IINRIE] (4T) Les Forts de Latour
E£15% (4 ) Chateau Cantemerle
HEE/NET (4)

Chéteau La Fleur - Petrus

®’ o

REIVMIERS, RRhEEERSATER
1st Floor, Oakwood Residence Chaoyang
Beijing, No.8, Dongzhimenwai Xiejie Street
© e

010-5995 2299/88

M sreseat

fl—ipte . AxtEe  HaRSH. KER
. BITHER. BEARRAERS. B2ER
BB

=PNEET

1987t/ A

[ X ]

V-V e

BITHESE, ERERIER

WL, “EAZRT St

Abalone Princess &l £ 7> 3

4tE/Editor Wolf E/Photo S8 F

AP TG, BERKEHH—KID, —ERFNERERS, ATRANE
BRI TS FRER LT, MR- ABRRZ., brxtiE3Hhks, MEZELIR
HBLAESMAERIBR, ARMPRIENRRIFHReRNTERL, PWHRIDRREBIRA "wE R
T o FURImIEREEN s | et &k "WeEFT" &5, ERdHhx LA
Pyt REERBREEBRATIELE,

At R MEEER e Nt , RESEESFHA, RITREREFHIIRA
1%, Kih R MEELE, BERAEWET. XRATITFERER, TERMEIAT
FRBRBIMZ BN HERERTFH Sz, BHAPRBER UCREZSImMA, ARE
R, HEEE, SEEXS, RMUENBENZREOREEEE, BHEHRMER "2
K" BERR, M

AUSSINO | \Wine Life
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RESTAURANT INFO | %k&1E#HR

Diming with Muse

/Text Wolf B/Photo K11

BERERRDIHEN, XAMRKE
NEHNNEEBESELHNFIES
Xk, ¥R XPERVNFIES. "4
W7 B LRZAE? JLRER? T (B4R
B EIZAA? (FARRE? ) IRIXHE,
AARMANEFTFENEZEE TROENR
Mo ZEHMBHAEY, WIRLIER EER
N ERABREAE BRETETmILZ F,
REFFTEIRNAB R SRR R LSE
A LK

Bk, ERNENASZEHREER LA
BHR, BERARERARTE, mF (Kb
BENAEREHEE, NEHA. AR
BHE, BEEBRBILRANZTZERER

) BIRMFBIASEAYIK, KRBT ER
BEB%, BREXEE, mMELENASKIL
fiithe NRAE T, DE, FESMAEN
AEMEERGMER, “Ter NER
FELTHEN: REgEREZAR. A
BARZAET BEHFSEBEERRNERLAT,
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S HR I L

H 5? MR - &8
KH

T=ZBRENBE, TAMFHALVNFE S
HeBERXF SRR BREHNR
IR o

“ERET SEKIEE, 2ARKE
Rk, BIFRMEMAS, KiMELLmAK
Ho WMERERMEMEFE, EARMHER
—H%REBEENEY, FERESHEZER
BR. BUBERHMMNER, Em
BiE, ERAER, KREE L, ERZR
RIBSKEMA KR &, ﬁ%ﬁﬁ%ﬁ’\]?ﬁ%ﬁ
SR, RUEEFEGANEEHE,
REHERET TTMEEIRIEE @%m%%
Mo FEXZBHETHCIMZE, AWK
BREEFMBERNEEER, %E&—
EXBEHERAMARBED L EEHR. HH#
W—@%o@ﬁﬁﬁﬁ“ﬁiﬁﬁﬁfﬁ

C, BT RRNEEER, ANER A
2&7@7@ HAKRGFZBIEI2DNE, &
BE. B, WE=6—19, BRHAB,
WA E, EBRELERER,

----- PEEE A Hot Wines ------

EEGIGSE (B ) Weltachs - Spatlese
M (41) Lafleur Gloria VDP Rouge
WARER (£1) Les Brulieres de Beychevelle
INAERR (41) Grand Bateau Rouge

® on

WO RAREE28 S K F B E 41

4th Floor, K11, No.628, Jiefang Dadao, Han Kou
(C) BiE

027-8188 2600

W" e ey

BREREEIS. BABEER RN, aX>
2 EIEH

=B A

100-1707T/A

[ X ]

VAR mizssiT

BEES, WRRE, XAR OB ET
Fhb

----- HEHE EE Hot Wines -----

%+ (41) Lafleur Chevalier Rouge
$h+%% (4) Chateau Listran

------------ HiX Wuhan  -----------
R’

REX T FHMIKSH2S

No.58-2, Dingzigiao Road, Wuchang District
(C) HIE

027-5189 6888

ﬂt %

ERFEE. ASEE. KD
= s

80-1507T/ A

Y

[ V-V sie-g=gaa

H&%%:ﬂ Hiﬁ /ILy D /%%L

Fishers' Gifts
b 2= v A

Fishers’ Wharf, VIP Lounge i A\ 85 3k 55 1%
/Text Wolf B/Photo ;BAFSk

SHPERHERABHNRIN, FBEHREEE T EFRUBENEL, TRN

FERIRS I IE ., ATATERFTRIESN, RYGATT A& BBk,

BARKRESMAELEREN, M "EEeK, UXAK" ARE. mEEE,

IR AR £ B EE K P BB . AT BE R A R LBE MR, DR
REBE AT, ENTUREMEREE, KEXREZBHE, HFRARXOK, EE

=EMBEXUM T INE, B e H At Suwmgst M — Xt
AL R EEAEEHIRIAS000RFTIK, HiliFE. X NsERRFE38E, KT

PMI0ORAENFRE ., EHNEFRERLLED, HE ABRIEERERAHER %k%ﬂ%fi[ E’\]
MEEEE, TRIRFEER RS, Tt BBl

HAEREEZE, Hih=RE A%, W

SEHER

AUSSINO| \Wine Life /1



i\
F N

RESTAURANT INEQi?ﬁ%ﬁﬂE
b

{u7kﬂi4’béliﬁi'ﬁ Ripple
4mtE/Editor Wolf E/Photo K4 i

]

72 AUSSINO |\

1. 2 SR R A TS v /R B ST (B)

2 BBl e R E M- E(8)

3 EAEER IR R REH T = MR (8)
A4 BARFIRE BRE A E AT Z(4D)

----- #SHHEE Hot Wines -----
EEEKE (5)

Weltachs - Trockenbeerenauslese

PO N (£1)

Tenuta San Guido - Guidalberto

fﬁiﬁﬁiﬁk‘% 41 ) Castello Sonnino
=389 (4L ) Penfolds Bin 389

%%%%ﬁﬁ - A EOR (41)

Taylors - Cabernet Sauvignon
----------- 5$H Wuzhen  -----------
R wn

iR X FHoKERes s

No.28, Xiushuilang, Xishan District
© o=

0573-8873 0598

"T e
REBRFE., BB E. FRUOEERD
. BRFIBR4 &

=Pt
150-2007T/ A
(X )

(VY REES
T,

LERT, —8 (PUKFL) ERBBUSSHESHRE, BHAEHTE—BRIIE
HENEENE, MRILETERAEZVRSEER. . BT —SHRIERK, Bit
ZHARBEIKS BEANESRER, LHESE, e —BRh—BLRELSARE, &
F—RE—RREEERER. BAZAHELCILERF, BEANECLET—&
BHERHTZ— MESENM, TEACHBENLBESE R, N 7XE "MK
FALAEL" o

LREHRBANR, —IL5RAT L RKEPEEEEENL T EREESNE
B, —WEERIGENEHHERERHE TR, BbAENRZEEICFERMNRR,
R R BE R AR TS

WHIER, MAZZELEONBHNIAL, SLFERTATEXN—BIREXRXH

AUSSINO | \Wine Life
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ngermg m Mind
AN IE'EI’J LR

Gaddi Western BFHEFI FA&

X /Text Wing E/Photo Steven

FSHMERNE, TESAL DT T mAR, —BEEEE ML, BEHMEWAK.

Rk, SFER 1545%%——Hﬁﬁxfﬁmo—ﬁﬁﬁﬁziﬁﬂﬁﬁ P EEANA
BRSNS, T—EETRENESK, BRAEELLENSS, BHEFEITLULIREBEX
ﬁoﬁﬁ%¢%£xmﬂ  XEIHAREAT, MRERRMESNE D, KEEXFRA B
FMBOT BRI, METBLERNAL T,

BTRREENRRIAREL, [REREEN, #HINAEFLERZINBNLES, XER
NESIE, BTSIEANEROTREER, REEDINEER, #IHAHBIO0EH
L R, MREN, REENEEAREFTHLSRIERRESZLRE, XHF—RIEC
BREFREIANAORSHET, EEMLANEC, M

F R IAE
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----- AN E A Hot Wines ------

H+4£%+ (41) Chevalier de Lascombes
WE£AER (4) Domaine des Combes
P (41) Citra - Montepulciano

----------- f#Ll Foshan ~ ----------

B ATHRERFANER B =

F2 East Square Poly Canal Plaza, Denghudong
Road, Nanhai District

(C) g

0757-8630 1609

||

BIMKD AR, T RTRE., T2
TERE

=PNEET

88IT/ A

[ X ]

VAR AT

RABLOHIRS

We Are Elegant
AR 7E

/Text Wing E/Photo Steven

Petrus Grill Room, Chimelong Hotel
KIEBEHESIE

.bh

FRLEAEFIE, MERIRT AN, SIULHE, elleh, St EEZEn,

HIFX R KEEENIRERGTINEEBNNIEE, FEFSNENT, FAKE,
FEIEREANT I, B L, B, BeEPWuEniE, s, SHEEAE, 27EE
%%,Fﬁﬁfﬁﬁmﬁﬁo

RERRMBMARSTIEAKRE, KERBABRHNEHE -8, R BRERERR,

—L%EDLX*%QCE’\]?JH%U\EEBJ%, ABREITIRE, BEWOEHEFZR, ENEH.
MNEURREZREEZE “Petrus” B#, BEENRBERAAR IS ME. 158
MEBEFE, WEENRRZEBEANENS, FREREXAOKZIE, MRRETA,
EEEEVARFEARRKIRNE BEOE, T2/ \EBR T IRE O R,
RIg, R, BEFRBOVUREKTAE, WEASHR, $—MEFRLERE.

————— PEEE % Hot Wines ------

LR - BRESF (A)
Taylors St. Andrews - Chardonnay

---------- I~ Guangzhou ----------
oo

FEHXKEEEBX =&

F3 Zone B, Chimelong Hotel, Panyu District
© e

020-8478 6838

Y s

IEEY\CEFRAT T . LB EHFEER.
ERE

=PNEET

4807T/ A ( NEEK)

W

EXWIX BFARHRE)

AUSSINO | \Wine Life

75



RESTAURANT INFO | X R1E#H

All Guests Honored
7LD g

SHENIERMRBEFMELZRTRE EmEBEBNRESH. SBEMBEEHN
FRAXIKEAEL, PERRXANE. Efk A8HXRBURCIMARRE
. KEERESNER, tORBARENE HUSHENEREZ, BEEXR. XEN
%, ANEERAEEE—MABAEXERS BHLAAREISRATE, NHEES
EOEARE, (BE) =, "#FET RIEDAMER, ZEEER/VNNFRZ
B’ XB, "BRARE, BARE" , BTt BRULSTHEERE ESBRTIS, W
WHRIRXMOEARERDBREMNER, @ WRHNTS, LHEER, AKRER, mA
RiEmh=0Eer, DIBAREEMERR— REEA, BRPBE TG, AR
AT, ME R EE KRB I o IBRIFX HERE G SO ENERESEZ . R,
—HEImHBRERBENES, JENREELDERISA . €% T BE0E

FARBENEH, TREHTL00FX R, HRERHFRSHTRFTE ST

EREREX, HFHZEE, kS5K, fpL, [EEFIE Rt 0= ER S ERRD
SFHEH, RRWE. BR —HM=%, RBBHEY. DEEENBEER, BER
S0EENLTHERMNRERECREKNE RIBEEBNRE, EERHFELSREHTX
%, SEMERTRESKARMSE, ARE  SAFERNBEERAE, W
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%ﬂ%ﬁ%’%i@ Hot Wines
#£=138 (41 ) Penfolds BIN 138
JJ’UEIFI 47 ) Chateau Lynch
ki Zhuhai

st
#HitEEmEE2665 HEF I 7HBX 1-3F
| Floor, Section B, Rihua Business
outh Qinglv Road

REFIT S EELERBH. &

, WEUEABHXWN

q()

|-.l .-:}

x_;f..-_,i

]..

/)r’_j/ f(" ’”f’//f/’“f

T~ «ﬁé’

CORDIER - La Croix Bacalan - 109 rue Achard - BP 154 - 33042 Bordeaux Cedex - France
Tel:+33(0) 55611 2900 - Fax : 433 (0) 556 11 2901 - contact@cordier-wines.com

1

~ —

F
UDM( 2e) Corckon

_-"“-/JLF{
S-IUNT'E!-IH.IDH Grano Cau

2006
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X /Text F2E> B/Photo Steven %538l0851/Diet #5lIFREBET

78 AUSSINO| Wine Life

A, WS 2B AR

B E 2 FREETHI R TR

R, NEEZRARNDFIR/

o

ANERER X EBISHEHET, B3K
MR. HRAMPERNBES, NEENBS, TR

MRRFRER, BEIENERNATORRE. BESREMIMEDRK, MA

IAGR, L2 KA L KRB
B RIR KR & B ) F I
518K I RICIZ,
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,__...-sﬂ-’/ < BRBENTIEI\ VS TEFE-HERED)

Element-Merlot

XFMERT BRI RRNIRE, T35
FRIENEMIEELR, BRTE, OBER, &
AT ERNEERATR, I\ XN EAREE
ERERFTRBIEK, REMUEREIIERT,
Bttt Resid ¥, R IENRE, S518RARE
BT AEENEEERE RN,

< BEPRALVE 5 VER VS ELRS an-HESR (A1)
Santa Marghertia—Versato Merlot
kBRAFNERHEFE. AEBREFERINAESR
B, BRXEEZEANEGERRNER, BEREFHEEE,
Fit, T XRIEARBREME TN/ MRS HBE, LR
BEEHIE, AXTF—E, AEENE, BITEERFR,
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< IR, VS P -HESR (L)

Saint Clair-Merlot
BRFERRENHAE, BRETRE

R, XFERAOREEMLAKE, BN

—i%, BTERMN, REAS, B—BKRE

BRAEHE N, LRIMEE AT TR, |

TINE 58 A EME SRS, ERE AR,

RAETT LA — M RNEITAR . 1M

< PR HE VS A A - HE R (21)
Castoro Cellars-Merlot
XM RTR T EEFEE-RNAIE, HENRENL, RE. RREENEKASEEA
FRBkER . TmiZi/ NMRER T HNEAM LR BBARS, FRIBESAE, BUWGE
TR, MEESME, FHRTE, BUREXE, 2TREFNNFHE SIS DM
TEfE.
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A Peek into
Ferrari World Abu Dhabi

IRAS TSR B A RIA 5

W /Text Wolf [E/Photo Ferrari
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BAFZ N RRESAR T —5HES,

MERFAE, XEWED "RONH
EE , RAETSTEENROBYASE,
A2 EHXH A RAR, TREBSHE
0. KE BERHSHTEEZER
B, ARE. B TPHEZ [, Haw
FEREA MU EFFTE, LIE
FRFEBENLAGE, XEZRZEHER
MRBEMARIERL T, BWHEBRIRFILEA
B SEPOEREHEMEXNHE
HEKRED.

B, EA—PIREHE, B
NERZSHETHERMEE L XNETH
BXR, NEREK. Hik. FAXELRA
FHhE, BAFAZEEMMNEORIEELE
BERBENATIRE, JFEEARHFRAF
Tl BANEGBE M IEBEELRTZ,
BEEHZ ORNRHNBRETEEERAES,
—ER SRR NI BE . BE T EHIAR
FHRE R MERNABLE, Mxe2dF
THRNBFITE—FERR—THETRERE
BRAEMRBINNE RN T,

FRLE B ARIRIS A RIF B FURIE S 4R
RA&HAAER®RT . 20101083288 4
1202, FENFHFREIRILLE A E R E
NXFFHo TRRAEIRE—ANERFI A
NE, BthEEkEANEATBALE,
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A5, FH MEMEARFRENAN S FERIRFESHNIENLS, MAHILLE
NAMFRIEEXNER A ERN—RAL B2, XETFRERS N2 —MEERBRNETT

FRE L,

FEEA0ZARARA—RIER RN, LRI, STEENRIENFETNE

MUE, EREHE:

- Formula Rossa-t 5t F&RIRA=E K F,
SR A2408 B//NE o

- Speed of Magic—i&BREE—"~NBZITB—
BFHYM4DZIK, FH—PISEFER
FMEMRGBEANETOR. TEDUH
ST,

- Made in Maranello- —EREIZ IR, &
TUBLFEREHNARNADRNAT T
ROEE, —REARFIBENSIEERE,

S VI2-—RIRU IR RIBUR B, 1RES 1261
HESNERN92

- G-Force- R BB # B B &N FEnzogI iRl
2, BHEHECKNEE. MHETUS
FREE, 1RRARS AMAKEEK,
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- Scuderia Challenge-2inHIE F N ER,

O] R SEABLE TR A & I 25 R AT sE A Y
Fho

- Viaggio in ttalia-— X SR = HPinsT, IR

—WERFBRESHEAN SR, HHAN
TEEFY. LTHBRERUERE.

- Fiorano GT Challenge-—MNgTHrR A . #k

AR B =B K, BREEARIFIFAS0
Spiderfiie FEH 2T L T A HHH
HARAEA SRS EE,

- Bell'ltalia- R4 B A F | = 1 & R =

B, MINE A EMLEE AR FEFEE (Portofino)
FIR 9K A BB B 3E & (Amalfi Coast)
FRF L (Monza)FRig. F L3183 FEfE

Hr, BRERACHEMNISEEE—5
AT,

- Paddock-FBi&—N &R lgmotorhome

BE] . TBSEYFHTTE, HHER—
RIEFRR, LEROEERRARSE
R— M EENEESS,

- The Pit Wal-— 1M Esh&kk, LR AEEER

MEEBR TN B SR .

- Galleria Ferrari-BHR N F z IMER F&RAH

ERARIRE, RO LU RA RSt
MBI E SR B ERN B E R,

- Junior GT-— M ABTEENBRER, £

MEMNTREREIVES, HFE—XE
Ip 22 SRAR Pt B ge/ L B FI(ERIF430
GT Spider,

- Junior Grand Prix-Z=f% Junior GTE A > 5, FIHFFHRFI™

INEF I DUREARL B30 HR 4/ N e BB ERIF 1 MR SR AN
B

VEARZUTY

- The Racing Legends- IEAF R AE R F R H AR ZI, ME—

Dt ER—ERS KA FGHEEMR,

- Driving with Champions-—X 3D B shiEx, BR—RERNT

BIPHNERA LT TE—X, MRS NHEZSERF—BRE
ERISZ TR0

- Cinema Maranello- &R R RN RNE BB, KL A ‘Coppa

di Sicllia’, R —4 EZHN B/ ER A B0 RS,

- Junior Training Camp-—"MEZ FAIIEXR N EshI%E, FEAEAM

MITMERTKEE. 5 “WiEE" | REER. BAEERR
. BRACHBEVENFIAE, HFEITARREARER M
F1TMZR %,

- Carousel-iX BRR T MNABEHRERFRERNEZE, HERIEX

LM PO SR E RN AR TIE T Ao
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EREE  ERBEE - -EREY  ERBER
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X
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EESRRRRRRRERN-
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ll’!:' i

e
VLA SAY
__mmﬂﬂ-ﬁﬂ!Ll'f

WALY
l.""r Ly

] [T
[ |
= -rlll'F"

-

SRR AT
ERLmal RRRRRART

S

ST\ VAU
‘E

e LTy
-1 11
ELLTT T

=il
= 1 ||

HENE

A, FERANER. RBEMM
BFHEYEREESHE I AN AR EDR
ZEEF, EXTRE, EMBEEFE. %
LA ZERRANT T IR EERY A 2 o

i

B =R NSRS X —1)3
ZHE: "EERPRNRERILX
ROFEE, AERANMNEILZBAEIN
I " BA, ERETAEHEEZE,
BT AT B EHE RN — L

5 EERAINBRRETTAR,
ERIETHFHIFREE,

¢ " “ . . n 1 ; o _._‘: : : : ﬁ [" \ / ] I"". |
By
CRREMRRERIEBRMRBORE T R GT MEE SNA RN & MR, BEEIRA
207 T K
- BIERBEB B HEANScuderia Ferrar “BRE” 4R&, BEHRIA X606k
- BB IRE FEEM B4 A, FEAB 7350000 KRR . 12370004 . 290003F
75 3 7 E B AN 165000 5 K BT E P

i |

\ _ \ 2
- X ARBRABEXREHNBIS0RETASE5RE & = .
77 @e B il
(L 1 1700 /RN 3040 W= a7. 9.0 @z . .
LUUULESUTEC o BE ™ Wenld UWines

88 AUSSING| Wine Life www.aussino.net




WINE LOVER'S WRITING |/&&kE%E

Abreast of Bubbles

/Text FEFR ZF/Translator Wolf

ET B A KA, FEE
WA H E R T, UBERAED
B 1) B9 E E O 2 — 5B B A ER TN X
W—a): HRRXMT, WE—B TR,
AEE? "

XETRHXHMNZ: §—MeE. &
AR ER (MNEMNBRIRAE) , £
MRHEELTERERELEL AT, B
NEET—FRIELHE,

TERBEHR X DN = /T, EBIF
HIBA—MHE: SHE—XFI (XY
HE—FFT) BEBA (RRPAKIFERE
e ERE T ET - HBERRBE)
W, BERA—RFREALXA E-L
BIR" MR RBRRFEREE T (1638-
1716 ) KA, MEBTBEER, X2H
REEME—R R,

LT, BATTEAMEIE 300FATEE
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tH “FLT LAeR

BIAH T, BREMSREAEE, BiX
H—MERAFE LA, RETEAST
REIFBAIATHBAR NEFTHR IR AR ST,

B2, HEXBIRENER XERE
75, SRR EEBHIENE 21
BT, RER W BBRERNA,
EIEIFHNBL, R, BRAR—EEKRA
Az oK g

tbwn, PELSE LE—ET, RIEE
(A7259-210 ) WEKANERBAFK, Z
TRE —SOZAEBA RIS PRSI,
WAMBZ AT “kEZK"

BREEFHTIRT M HHH—H
RERFIN, LR MELBEN—FIR,
B ERZ/EASID. WRMbEFMmA,
BN IR

N PAE o th BE A0 S AR LR
BERENE, BMEE, —BREA@DE LR

EmER

CH'NG POH TIONG ( #%&H¥
®) . CERZEEBH®E) . (T
MIEBEIIERS ) HARA

O (BKERR) . RE (RER
Decanter ) EF1ER

EESEM (FTHER) , Z—MEERE
TEATERMT, KzthREL (BEDRS
%) o FEEEANEER,
BEBERR . RWIXSFEZAEN
RAERRMT, M, IEFRENS
- BRX BN — R, BR,
BRAMIMTEEDER! BLAXMBAREN
EBEREMAX—HFRELXRAT . HR7T,
20005 FEHFRBX X E— FEFRMAE
Z s
BB —F AR AR HRE R,
BARMNEZLHIN, (RRAEIER
EFNEE- 15 B R 6 52 55 I - 75 36 BR A BLAR )
XREFERETHN "B BER FRIER
AN EFNER, BRNEEREE
#®R—NA, BEHITR/AR-RAEIERE,
REEFE 7 58T -7 R
B AECE FIEHESE S 2 NEfAe S,

HMRBR T JIKBABBANH Lt/
TR ( SFPRERMERATR ) o XLER A
bR AR L, BREARIBENE,
RAWEFERR (REARILD ) o MEA
HRER, SRNERIRERT B -H HEZR
HREERHER R AR FERBEEARER
RS S 4. ANREFBHINE, FA1EE
SRR EHEER LR E AR,

BATR. RABEIRIE A
AR RENEERE T BEZTH
I FEEEBRILERNE TERE .

BOGEIRARE T AFHERENELRR
W EEBMALRE—NEREN, SLER
E-THBERAENRESL,

R0 B FAIRE — 7 KR KL S
2, BNBIEERIEXZBRARE, AE
FTRRE, SNRERBRTDIE. L, R
WMEBERE R AR EE, BATEEER L

IS LY, FE, TLOEARNE HEMA
BEODHR AT 7o
—EEEETHEMIFE. NRENXIT
BERRAUEFEREEDE EEREEN—B
213, RAEEMMNENRENSHLLTHA
ERBIEIEE B . RTFNEEARFAREL Ao
BB E IR AR,
TR ¥H, HE—BYoutube
MWAthiT, BFEBHA, BREHFRICER
ARIBRE, AR, XAMEBEIEE
Blg, BFEEFAERREIG, %ER
TREWELE,
QBEWHUHE, BIA LT HEIR,
BB (RR-AEIEREME HFER
mr R E Y -F RRRES ) XBRE, ©
RNAREIFAR, ZEEMERITREEK
Bl -5 HHNERK, ATATMNREE
BEHWE? RNTE T UENESRH

- FBEAT, shE—7FE:
AarE5E? "

Khr b, XRAFEMBH—FUSRER,
ML =B LM RIFLE 2TNXFFAR

XREBERN, HERTHRBEE
R, BE—I1990FMINE BHERFRE
#&FDom Perignon Oenothéque &, &4
IA3150%E T

FMRERZIERBE A T IXDRNA
AMEHNE—DSRELHBYBERE, BA
MR, BNTULIEBCZEZIXNFTE
BAZARRT (HHRLTNSERIET
MEE ) ? KR, A TXRAMNAEA
RBIMEZE, BBRERERSEE
IBAER, AACEYZ—50 "ABE
F2” B? HEZEBR—HM T,

WMER, —FH "HEILLUR" TARHE
E=L (]

HOUEETE

AUSSINO | \Wine Life

91



WINE LOVER'S WRITING |/&&kE%E

Vineyard with
God’s Blessmg

b e EHY

BREM "HRBE" B, BXNBHE
( Chateau Margaux ) =B HFHEIEN. X
EREFRB2002FE R, HE—RERE
ZHREBFS T IXEEEN—RBEE, mE—
TFRAE R RR KR B B ERE. &
75 FE R AR A1 Ot 22 3 P B 3 U XAS LR
WHENARBINANTEEXET, Bik=
TAZRERT#HE T —(EHEA, 15
RAZ OB, BEFENE, FAEIMET
THENWHY, FOWSRELERS: &
ERLEBEESRY, AHEREXEE
PHEREIRAME, NIEBIWHNESESE—
e, MEIEEMR, "

LM ENE S EEBEBRNMNRILES
[\, UERAANFHTEMRE T 75%NRA
WM EIR. 20%HIE R ENZARL H
BE. NETE, BEESFEHUE IR ARE
BFEEE, BAMKERENIFXIH
Fo 1908FEFIAE~RIE "4I=" ; 1977
FRABREFAEER 'A% . MAESE
EFHERANTER, ENETEICEE™
XS,
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FH

Fel 75

3B10H, BREREILREBL M
FEhmEs, TEMKRNDRDALEREF
BB UM R T £ FI2 ( Paul Pontallier ) 484
HRARER, UBRIEFHBEAN, ZEXEED
BEARE,

U —HBETIRER:

BRAET2008: AZFREEREZNA
B, PL100%MIE Y BIRERIE ., 2008278 £ I
kEaFFERONEN, BFTREXREX
B, FE), FHBEEERE14%. 5RTH
FWMABLL, BEBHEE, ORESSE, OR4A
iR, BF, BRFE; SR TRTHFAZA

WEURIBEL, HAKRARY, BREEBH. I
AL ORES, BBE, 1,

LI =2003: A=2BHAEE, KA
HEENRRENEREERR, ER55EK
HEMNERRRIE T AT, 2003FNEERE
K, OB10BEAWMEKA T, HWRE1935F M
kRN, FTRES THFIOFERNE—F
1y, RBIERERIKE, HREE. £7BMHEAT
Ffbo LARERES, RESES. PE, B
R, REIEK,

HER

ERR, PREWELTINE (XR
X£%) ERMI

ER. XB. FEIEEAEE—F
=, AEANNE. BhRER, ¥
REREHE,

IER1999. BAEFAM, OB KM
B EHH R R TR BETE N
MAE, REM, XFOBMRABILIE
NAARMRE, FENEIRmT A,
%, FA RENRIMYER, B
MRAREERT, BRI,

1996 FMERELR, "R
BEORIA ZIBBMRKAN T, FREEE,
ARER. EX, XNMEHRTFA2ME
ﬁ%ﬁﬁ%ﬁi%;ﬁﬁmﬁuﬁ%j%
EHRILRNRE,

RE FEFIRELE DB EREN
B, FRBI19991EaHE L, EFFEM
71, RB, Rl B A 1996™E,
EE, 28, GE2h, REENZ, T
WERERENTL, WAERENESR, 3
TRIX F R H T Hh EBRE 7= S A IRER
FERR, tRE “AEEEERLENLM
SR AENRRN, KEEALEEDSR
TR ETRS. REMOK, HRERL
AR E . IR ES A—RED, KA
IS ((

Investment Theory

of An Amateur
SINT AN HIFZ W

HEBCARAEN "BA" QS RE
W, NEEHBERKIGARMAELYLE, B
UTHERTEAGTELET—@IRNZIRE
HRTR ESFEHEHEHHI K /RE2009
FHENSEIER—ET IR BROKEE
BRESmBWREEEALRZE, HthAR
INEHERE A ER TR XA FEZMAERN
BAXZ (REHRERI00B) , HERU%
HEE TE2KE = CEFERISOTTHEID
CREER) B, R, MYEEREWANES
EIRAE (HEFE ) E2000FTE T HY
R, AEFRMFEIXNER. FRIAR
BmBHAE WV AHEEARAREIEEAIA
—BRTHEEBEETE, XEBEX (3T
HEERAN ) SRR TEEM 2T
Bk, X HAERN, HEEZLAIT
BRHBENZR, 7 —EFERITRMBL
RAA B & ERERE!

RETUHRABEZSZ. XBREXWK
EEH KRt B, AR Eme
SEABRTIREAREEEREZ S, BR
R BB EE I —EREFES T
Z X, YEARR-BHROX ( Benjamin Graham )
M NERR" FARENKRATE, ©
RIS ERNR S ZR TR LR TIR
Lk, BEASENIREL, #HI5Yit
A=z HBZA,

RBHIANRE, "EeERmA
XER" HHREMERAA (B ) &
RTHATRIRERE —; BREMNSERN
FEMEFRMNGR=T. HH, —BEk
NAA%Z (M) WEEFH ( RN
RK ) A&, MRIEZE R (BERE
SEE—R)UNMNFZATREETEN
?ﬁﬁ%ﬁ’\]?{’i (7 3678 TR AN UL BR 15 1 B

) MHWEREFHNIENICKZ, BN
%%z@ii%@ﬁﬁﬁ%,@m%ﬁﬂ
TEAZHMMKER L, EEANZ
EXELEm "MERE" FM, BRI
2 "EFRNENENRERN" , Nix
hE M OEFXERARENERR”
FTHF, ZREEENT "REMIRABR
BEOKHFR" , 7URKEERANE

HikM. RE, FERMNIENABA
MIXLERBRNER A UL E, BE "B
FHh o HEFHNT (RAmAHLEA R
FHNE—NTE, UMOSEEER, £
%iﬁziﬁﬁ—Aﬁﬁiﬁ@K%ﬂ

, IR BB EFRFER RENS

Tjt)(?‘?fifﬁﬂﬂx/\, RN EARIREE,
LBEAARTHEILE TR IR L

"REXEREFERNHS AT I
R, BERR—REBENLELETFEE
FHHE"  ( Although it will be surprisingly

HRER
BAMES £ SERMBE. 5
B WERENSERRER, WY
BRESAS THEBHRELHR
ST,

approachable in its youth, this is a 50-100-
year wine ) o EftF iz E BTSN,
BT D2 IMAFREEZES,

METHELFEREE ﬁkﬁﬁﬁL%
BIRZTAB BN ERAE A~ RATZ
N+ (A2EEEN TG Wi,
TEE 2 AN AN AR EDESauternes
NEEWT ), LM DUEE AL REN
BErE, AT DUEIL L8 £ IR
IR FEOONTNEF BN KE, MR TEHF
SFRBREMNH2005F BB 763% , 14
FHMENRFEZ T ITHERNEZLF A=A
HEVL M EHMO08FEE:, FR2HIIRAN
323 % HKig !

EHNEEKIE, REESHBHZ
A, ﬁﬂ‘&ﬁ&@lﬂb}*\)\%%/b*”ﬁ’i}*
R E; ELEFEIAELL, WRE
&Emwuﬁﬁﬁﬁﬁﬁo*%mmw%
BN, BT ERSAKE X LERERN
KB, NENFGEERZLEMW; FR
FBRMNESREMAME, EEN—KREE
B (Kabinett% 4R ) . AT EH. BEF
o, BERISHNERF, #MeEBEILH
FRGR, 2TFEUSNFHBEREZN
KRB, EREBAATHRAEREZXNY

EHEEE | I
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Who Won't Love Myth‘? This Is LegendY

A Champagn(ﬂ ! = <>
"t e SR ANE: TS 7
JP Lin, SEARWEBHB, F& BFEHEBERNE (FLIEV.) BR
N 2 FRBIEE. BAHBRR 0 AS P EME
/\ 1 karﬁ‘j; é¢ 99 PEBRTURE, WEHBTL R
-L A—L- TR IRE A b B RER R
N e I i I i /—\E {% Eé (HRB) 5

y??}

RIEA—&FHAERNE— "=t EEEMNIBNRA114FES/ME, NIE B, EEESENTILNGSSEIES
BRENER, PVW/FLLSFRAZRK  BEMHII.COFERE/ME, TUTHEENERN KRG T, HR, IHENWEREEN,
WE" o AT2008FHEHFER "= LkK 5@}3%&18@%«275%%@%@) o BHAEFLEM, BEXE, BRTBIET
DT E FE—BRFAHAK" , 2007F N M=k —BRBEBA 7B AL, & BN TIRAAZEBETS EZBEM
FRA “ZIRAINSEETHFFE—BE FELBMNOBEEEL. RAERT. ¥, XBREEBMNBEEETF (AIER
BEHF, R—REFZFEEHZH, EHNMREN, LBHE, ZRIAELT, SMESTEMSHRIEKE, XUFAEX K", BWB2003EHBHALE SR HSE, WEBVINEXPOL, &AKZEESD Cormey & Barrow X HEH TR E & BER A A
SIMMNKREN—REROREES, BF  FMAXMANRER, CEBAEREZ— FEMNRERRE, AT, IERNSE "F TAMBE AT E—BHRK" o TBEEXE NASTILENRTIRT I B, MR ITTUEENRIFOOFEIEMFth RF40
RIE, HAMGIRK, BEAHR, HFHH ARl BRI RBEEARNER, Ro FERHFBITIBOOM=RTRAETTHF ZMERE, SEERBHTHEMHRR ). MEANEMRAIRENZ. =.
INETIEAR, “MREREEG? " A% B—MTERNEREARAE, EAZ SREX—FHEFNTHSET, B ZfE, —HHEZEARI9BFERRKBR FN, ELATHEABEESSNG NEEXEMNEEFAHE, RENESR
HORBEERR HEAERER? |7 ATEERBRELIBHENR, ALUAR T, ST ARSHBAEREMR—FWL IRRNENRE, Fo B, S1BZILMARLREER, R HAXBBEEEREHNFNE.
Bt A —EW., " BB —NLER HE, AEMIBEAZEXRNREZRX WRE, AHFABEER, ERER, IAE s —HUHENSEEEEER, XXEROBRMEETENHBESHEIN R, CHESSREMMRA, XHEHF
Tidsk, @b, “GERERE? " XuF &, P, REXZER, TRIEASE CHARERMXL, 2—Mits EARKERIA T HlR|E AL, XSARTF, BR2006 HE, IFEEFRRZAEHBEAET REBRFBAGFI, LIFRE "BR" 0
EIE R ERS R s RS “ﬁxﬁiﬁi" s O HRMABREARR! | XEAEEE  TTHEN, RAALERFEASE SR fliﬁj\/)iid\%ﬁﬂ/@m@\#%E 2T LI BKI4%MBERAT, BHFEHHHOMNE =ZIE, IRERAZ TJLEN “ZFWU
ZRUARXMER, EREE "RAAE ANBEASEZIMN/LNEEAR! (EilE DO ERAIRKREN, bEELEES 3%, M2009F M N E iR S H 2006F720%- &/, BKIKI7T%, MBREEZREEHER I , ARGESERRERFRENN
B/ . ﬂXﬁ%%?@E@ET@%%’EE@%ﬂEﬁ, ERUNEE, FRENARESRERNE SKREASER (BE) HURX, EEERE 30%, EEE 3, BERRSEAEESZ HHBordeaux Index®E £ EHEGary Boom K,
FEBXARPINE, FEUEFEAERE B, LEERKSREME 1) AR2ANEERRERR, IAASNBEAS EARANEHE (Bordeaux Wine and Spirit  fh1t, 200984533 /R £ 178 5 22 Z45 A 2 BNEXAE, thITEXAEXADRE
B8, MR ZEANERADINE AR ok, WNMBHERERNA (£ HTR, KREBCHERES, NXEF Brokers Association ) #7, &iT—LTRZRE 25000 %K%, EFNF700LEERET HBEREHITHIERZZ L "FKR"
LEE, A4 HARAmFHE ), KSBATHRMTEE 3k, BFEGESIFEABLAREE, EBAEE B NS B 23510008 TT/H] EmHiEt. MF, REFEAGEEDIX  [THA, N EEINARBE—REHE
BT RBATRRBRERE TR, X, BREMIZ. K. TH. BER. AR ERER, TEKZMNEEE! ﬁf)\*%%/ﬁkzﬁxq]l;%‘?*ﬂ?ﬁ AB M ML EE FIE. B EARM A EIE, AEURIE
EIMRESERES . U%Tﬁ%iﬁk, MriT, BEEF8F R, —BRAHRER w|EGIT, AEFEHOBTREE WD) . RERBREZEZEEHETNE T2, BRBEZHOAFHREEHEE HEAREZT, BRFTEHL, FE%
B, IARER, SXMHiRM, KE B, ROZRRERLAS, gEEEXE, —8700, " BAMEkRREZ, MERFE Fine & RarefiH 54 #Simon Daviesthic  “H" , KEWEHEFHNEAFEE HNOSRE, BSHTHUXNMEHLE
REVSHBAAR! 2EHE, BRTHNS HREIRFEBRXHNEMR, RR2XF, Bk F=ZHkek, FEXEERMFar Far ™ “NIFOOFHEROSEMAMMEE B, MI1982F EMBEMRSVHNI50EE FEMEK, AZARERAXY "HEfk
BEmEBBERSHEAMR, BINLESHE HNEBFYE, AhARASMERETENRE  Far Away Nation, ZEREFEAMERAN “#S B T 300% A 4, Tﬂ?jﬁ?iﬁﬁf‘ﬁﬁﬁﬁ?ﬁﬁ’\]%ﬁﬂ FAHMAE 18T EETHE, —EMAREE # HRTFRENUEERT. W
AIBAKE, EABEPERMIRERMER, R MAKAR! BEEINALL, RESKX TEREFR! " FHERER "HSERE EAB0EB/MMAMHE, BEBZBIT1000 MFAELOIREFth X KBS E BRI MER
REHBR, BEAEZRKRGE, ££F BAR? NEREASHSHHEES—HKE & ", XAXNEFARA, £E5EH! 4 EEMT, MENEEEK, " (BRh EIZREZESIKNEERE, B8E0]
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One-Million-Dollar Nose,

24-Carat Palate
85-Point Parker

100 5=tV E T

N(=E1

24 5a NI HIA

UL 8555-HITKR b

100 )3 FE ey Bt

MRK ST R 3678 24 S 08 i B T
HAR2.52ETT, REKEERBHHTE-F
PR & BRI AR T 441236 TT, BIR
RFMEAT HEMITTE DR FRR
600h%TT, RARKNEMFEL - BEEE
LA FRRIRMRI160A%ET, HELHE
FWS A -G A ANRFR1007
TC-- - MEA SR REZBAETR, T
K kmthEHECHE %&ﬁmwbam
BARKE F 4 Providenr{RE& A S AR EEH
IMEZRRR" o E2000E 128 HIRKIEE
(KEFERT)) HEBRE (EHETHE
F) W, CERE PRESERAE. K
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R RE IR A EREE, 1005%ET
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BCEREMESHRESE, BRIEASTR
Fo MIFTEWE, ‘WMRMRIEUWEC %
Bt REmMRERE, FEEHMNEES
HEA# T X TFRAOMWRA,

EBFNHTRENEEN, FORFZT
TF. FHEZTFEER. WHZTHE -
KB  "HEILEBTFRIVENR,
Bt N—F BFENE , ARO—IEN
EHE, BHNT SR, 2B HE
EhTEEEE, "

B/, KeEFONNE, B XRMHE

B2 AR

(AEBLE) &E. (21Hg%
FIRE) . (EHEHIER - K E
YL (UMER - HEE) . OR
YR ) SRIGEEELES
EE (WEE) . (ST,

RFHERRERE, XxSF:. "R
EE—-E[S LMK, HEMNETEN®

O

Mo " IR e T XFENRT R, R
FE—EERNSK, MENET AU
RRAND R

XFTEH, AEERRRRENHNY =
—, NERNERES T AKLIOF. TH
RENSKNERES TEBAZDE?
RIERRBERT, BEDAETT W
ZHH (ETRR) NRR: "FHIRR
MM ZEFIRBAML . LB S5
EEFEBEAMEERFARABEELZEZ
MAEBR S 4,

RBEEFRK - ’REAE1978EERNER

245 hiARSE

BREBAFLBR, BREAKED
BIRBZFNERIR: 2452H,

20024 B2H HRMEE (BAEE
BSZUBAT)) ZRkE (ER ERAEZW
FOBIPREL — ML) 77, “HFZEE
BEHERG, PHhRm2—EE ‘24
TRRE MA. HIATKENAER, B
BEBHRESTTEE,

KRR AR, TR, &
TR, FRBRANE TR B ARgh 2k BRE, 8%
EZIFREA, HANELFAESHHEO0
ZNRE, FMIREHNRER S LB A

Z—U? B, 24%hy (24K) BIEEWR FHY
100%44, htit, ReRREEEE
7, BARE— "dEeFL" o XA 4
SEL" NMERSNIIRE, B BEERE
Bk MM FR PERNAR Do o 1 o #1987 12
A14B8ERERH (BRET) FIEN (—A
FIPRREIRS ) RIEFR, R FHEFREH
HE1AR (FHER27.458) , 1986FH
LHEEBENEIRAC. T AETTT, MBIE T
2. TFmEAEEE,

BRI REMEIENZREDHTE
5, BNFTEARBEZFCIIN, FE
REFHNESR, TEAEERIRE, B
2y AR BREEFI & LA BRI ?

BTGB EBRENE D FIEMER
—IMEEHBNREESE NS0, HINS0H
5, BR
164y, ARFRK L2045, BREAHIALH10
o BEFARLAIRK, hBHREETF
ARBESRPNERRK, KRB :
“EX L, ENESEEEREERN
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MIBt R B RMRIE S B RN — M,

ETHHEENACMMN, REER
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NMuestre. Tierve.

CALITERRA

EXceptional Recognitions from
Robert Parker to Caliterra wines

Caltera wines wers raled with outstanding scoms, at the thind version of the Chilean Wines Revision made by the
woridhwide lnmous American wine taster Riobert Parier, creator of The Wine Advocate Magazine.

One of the best Chilsan scores, 33 points, vwas given 1o the 2008 vintage of
Cenlt, the lcon's second harvest: excesding by far the §1 polnts obtalned In
ftm first vintaga, 2005, Parker mantioned, “Calerra’s flagahip wine ia tha
2008 Canil, & biend of 53% Cabemet Smedgnon, 2% Malbec, and 20
Palit Viendot ia varlety playing an increasingly imporienl role in Chila's red
blands). Canit spent 18 montha In 100% row French oak. Opequa
purple-cobored and thick in Bppearance, i has & ciassy paciuTa of vic sla,
soorchied anth, penc lead, blackeumant, and biackbarry. Lish, densa, and
Eiructired on tha palade, it il banafit from 3-5 yaarm of calanrg”

sRobertParker.com

TRSE R A R R AR N AR R B

855 1RV

REMFTERBONDHER. 96- H—RKARFIGTHRABEHS, HED

1004>. 90-954>. 80-894>. 70-794%.
60-694r. 50-5953, HMH, MX96-1004>
FWOBEBNEXZ: "REEZ. FEMA
WAEERE, A7 A ZaMngas
EFTENF Bt F R, XMEEEES
BRI, WEMESE, "

KeFHmm (AEBEREAN) 20T
19785, HUAEZEATNE—RHELE
EHER1982FEMME T, 120064, Jk
REARRBEN. TRBEXF—HES
B, mET7RBIE0AREEE, BERED
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=, BN HARIZXAS .

"EELNE, BEEE, REmMRKA
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Cognac Tesseron

piEEp iy

4t 5/Beijing
2010-05-21
4B HINBRIEJE Beijing Financial Street InterContinental

B E Wine List
1. B 762 BMXOTF B HZH

Cognac Tesseron Lot No.76 XO Tradition
2. BIFR65HIEXOF E A =i

Cognac Tesseron Lot No.65 XO Emotion

3. @I R53EEXOFERA=IM
Cognac Tesseron Lot No.53 XO Perfection

4. B R29OZEXOTFER=H
Cognac Tesseron Lot No.29 XO Exception

5. BN EEEELEXOTEA=1
Cognac Tesseron Lot No.100 XO Paradis

6. WY R EHBFXOTFE B =i

Cognac Tesseron Extreme XO

1. JEREEMichael 5TEERF D FIEREME 2. FMtTE
3. b EkETeresa 4. B SN 5. BEBMAAR

Agricola Querciabella & D'Alessandro
G I el & AR A1 L

FZ/Xi'an
2010-05-29
YN 5% E & fT/La Seine Restaurant Francais

iH # Wine List
1. ERMEE-BY (8)
Agricola Querciabella - Batar 2007

2. ERMLE-FRAREE (1)
D'Alessandro - Cortona Syrah 2007

3. EGMER-FHENR (D)
Agricola Querciabella - Chianti Classico 2006

4. ERRIER-BHZFR (D)

Agricola Querciabella - Palafreno 2006

5. ERHER-FIBXRE ()
Agricola Querciabella - Camartina 2005
6. BRIl E-TIEES ()
D'Alessandro - Il Bosco Syrah 2006

1. REIIG 2. WERR 3. BENG 4. SEHIUN
O s A
AR =

100 AussING| Wine Life

Santa Margherita
PO W

FZ/Xian J=#M/Guangzhou
2010-06-29 2010-06-30
EYEEET/La Seine Restaurant Francais BT TEE B AFIE T/Prego, the Westin Guangzhou

oy FE M AE FE ML G

L
IEWINESFEC ALIS F
cNE?

) Ll
1. B BEEFESammi5Yoyo 2. A EZHETIRESHFE 3. PUEEMNER 4 BREHEETE
5. T E R /REUEIE Louis SI4& TN 4 A EBZE Francesco de Alessi 6. IR EEEK SEEEEFE 7. LS
EREEBESTE S HIFNGEREEE 9. Prego® TR Alan Yeong

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
BB Wine List |
|
|
|
|
|
|

1. IR A E EE 2. MEm-%NE (8) 3. AREHLEE T
Santa Margherita - Prosecco Spumante Brut 52 Santa Margherita - Pinot Grigio 2008 Torresella - Pinot Grigio Rose 2009
4. IiEm-ZHYERT (40) 5. Bigm-18R (4) 7. MREER (41)
Santa Margherita - Sangiovese 2007 Santa Margherita - Versato Merlot 2008 Lamole di Lamole - Chianti Classico 2007
L - - - - - - e e e e e e e e e e — — — — — — — — — — o — o — — — — — — — — — -
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Weltachs
JE AR Ot

73k /Ningbo
2010-05-17
ER BRI AAEE/Shangri-La Hotel

SLRA/Jiangyin
2010-05-18
SIBR = = AR FET/Jiangyin Aussino Italian Restaurant

I 3Fr/Linyi
2010-05-19
M BST R A /Huasheng Jiang Quan Hotel

FZ&/Xi'an
2010-05-20
215517 /E/Grand Nobel Hotel

#EBH/Shenyang
2010-05-21
JMBRER B i JE/InterContinental Holiday Hotel

Jt3/Beiing
2010-07-08
FR PR R4 FTMWine Talk Green Collar French Restaurant

A #R/Chengdu
2010-07-09
5T = B/Jinjiang Hotel

EJK/Chongaing
2010-07-10
W ER £85I A RUE/Ourui Jinjiang Hotel

LA/ Wuzhen
2010-07-11
FaHELK 44T ESA/Ripple Fine Mediterranean Dining

Zki/Zhuhai
2010-07-16
RIS REEE X 4KIE {8/ Hongshu Bay Club

102 AusSING| Wine Life

1AM EEEKE 2. 8BS HE N4 S E A EDrik Maurer 3. JEBE Eﬁézﬁlkil .

X/

Aeezore_

4 EBEBEEE 5MERENY 6 KEEHBRTE 7 ASFEESHFEILBES R
8B EING 9. EEEBEE T ES B EFDrik Maurer 10 B8 EE BETE

BB Wine List

1. FHEL (1) 2. fBEKL ()

Domfelder - Rotwein 2008 Weltachs - Red October Rotwein 2009
4. BEEKRKEHE (8) 5 @EEKkE (B)

Weltachs - Auslese 2008 Weltachs - Beerenauslese 2007
7. EBEEKE (8) 8. EEZEH KM (A1)

Weltachs -Trockenbeerenauslese 2007 Weltachs - Pinot Noir Eiswein 2007

3. EEmMAERH (8)
Weltachs - Spatlese 2008

6. BEEKE (8)
Weltachs - Eiswein 2008
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Two Hands Wirra Wirra

I 2 ==
#Ill/Shenzhen EIX/Wuhan . - .
2010-07-26 2010-07-27 £ li/Xiongshan FhM/Suzhou Fe45/Wuxi
ENUEE 1A S % T/Belleve Restaurant, Grant Hyatt #t 1 %= 18/Hongshan Hotel 2010_05__29 . 2910_05_31 2010:_06‘01 N

% I#BEFRAEE/ Xiangshangang International Hotel FEERASEE/Yadu Hotel 8 E S /RE{B K ER/Jinyuan Golf Club
#J1/Changzhou 4t =/Beijing
2010-07-28 2010-07-29

\ WIRRA \I'l:I'!Ni: Erlr-.m‘
B CRE

?

B VSIS B HIBIEBT/Hongyun B Hall, Trader Fudu Hotel N E @& B EJ&/Yellow Stone Restanran, Crowne Plaza Wuzhou Beijing

('

1. ERREFAEEE 2 WEHHEZTERLE 3. BERCEO Andrew Kay 5% X 2R 4. AMEEEHH
YIZE 5. BERECEO Andrew Kay5& ILEHBEE T 6. AZIMBERE 7. BIEECEO Andrew Kay 585
HEFEESE S LHRVERTTEE. WEEREESES. T RBETER

1. WEMHEEETara Sullivan 2. EXREER 3. XHKBEF 4 EMNEHBEHFE
5. RYIERESFFHESEN 6. MRFBENZRZ 7. It EHToesa, FHHESHEE

BEWine List B Wine List
1. WNE (BFRY ) EF AR (4) 2. WE (BERY ) BEFHEARM (D) 3. WE (EERY ) EFCHERMW () 1. HE-BTE (8) 2. BE (4) 3. BE-HEER ()
Two Hands - Angel's Share Malaren Vale Two Hands - Gnarly Dudes Barossa Valley Two Hands - Lily's Garden Mclaren Vale Wirra Wirra Vineyards - Hand Picked Wirra Wirra Vineyards - Scrubby Rise Wirra Wirra Vineyards - Church Block Red
Shiraz 2008 Shiraz 2008 Shiraz 2003 Riesling 2008 (Cab.Shiraz Petit Verdot) 2008 (Cab.Shiraz Meriot) 2003
4. WE (EERY ) BFHEARM (D) 5 WE (BZTFHEM) 4BEE (4O) 4 HE-ZFTCHREEM (D) 5. HE-ZHAERMW () 6. BE-ELEk (#H)
Two Hands - Bella's Garden Barossa Valley Two Hands - Ares Barossa Valley Wirra Wirra Vineyards - Mclaren Vale Shiraz 2007 Wirra Wirra Vineyards - R.S.W. Shiraz 2007 Wirra Wirra Vineyards - Mrs. Wigley Moscato 2009
Shiraz 2008 Shiraz 2007
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TEEN BN

X R E&FE VI

FFF/Kaiping # O /Haikou
2010-06-07 2010-06-08
ACH &8 EE T 5 Taihu Shark's Fin Seafood Restaurant =5k 258 5 B R EE/Sheraton Haikou Resort

Santa Carolina Herencia

Global Launch Dinner

F#/Hong Kong
2010-05-26
SR HLE %5 T/Golden Bauhinia Cantonese Restaurant, Convention and Exhibition Center

¥

o SANTA CAROLINA

HERENCIA =R
GLOBAL LAUNCH DINNER Y

106 AusSING| Wine Life

Santa Carolina & Finca El Origen

X REHEEE (40) EBRAAM

iE B Wine List

1

C ERTRAHEE

Santa Carolina - Sparkling Brut

CEFEFREBEEEF (8)

Santa Carolina Reserva de Familia Chardonnay

CENEZEEREBE (4)

Finca EL Origen - Gran Reserva Malbec

- ENEBHERNDEIR (1)

Finca el Origen - Reserva Cabernet Sauvignon

EFTEEERNDER (D)

Santa Carolina - Reserva Cabemet Sauvignon

- ERFRAEEENE (L)

Santa Carolina - Barrica Selection Carmenere

 ERFREBEEARNIDER (L)
Santa Carclina - Reserva de Familia Cab.Sauvignon

1. BOFEBEEFE 2. TRFIME OBEIEDiego

GarciaS I TEEEZIFE 3. AEEZHFER—K

Pas
AN

Aussino Monthly Wine Tastings
B A B R

EFF5ENE
Santa Carolina and Finca el Origen

Ligm
Santa Margherita

6.28/[E17]Xiamen

6.9/BmNanjing  6.17/&BAGuUyang  6.18/R#BChengdu  6.19/E8T*Nanning

iE ¥ Wine List B ¥ Wine List
1. ZENEEEF (8) 2. ZkTxE (4) 1. BigmERHER 2. BiEmANE (8)

Finca el Origen - Chardonnay 2009 Santa Carolina - Carmenere 2008 Santa Margherita - Prosecco Spumante Brut 52 Santa Margherita - Pinot Crigio
3. ZFFEAHEAR (8) 4. ZRFREBRMILT (8) 3. kERE(8) 4. FRE ()

Santa Carolina - Sparkling Brut NV Santa Carolina - Reserva de Familia Chardonnay 2007 Feudo Zirtari Blanco Torresella - Pinot Grigio Rose
5 ENEZEHBHBE (4) 6. ENEBFMEANIDER () 5. XERE (4) 6. IIgmIER (4)

Finca el Origen - Gran Reserva Malbec 2008 Finca el Origen - Reserva Cabemet Sauvignon 2007 Feudo Zirtari Rosso Santa Margherita - Versato Merlot
7. ZRTRWMBEAMIDEIR () 8. ZFFBRIEIBIEMILE (4) 7. EAEIEAELERT (4) 8. WRFEM (41 )

Santa Carolina - Reserva Cabemet Sauvignon 2008 Santa Carolina - Barrica Selection Carmenere 2007 Santa Margherita - Sangiovese Lamole di Lamole - Chianti Classico
________________________ 4+ - - - - - D D D D — D D m D e e ===
TR B HRREESES
Rockiburn, Devil's Staircase Five Tidbits Tasting

7.19/dt=Beiing  7.20/FHWuxi - 7.21/iBMWenzhou  7.22/EFNanning
7.23/% %Dongguan

7.15/I#llGuangzhou

iEH ¥ Wine List B ¥ Wine List
1. BH-RME (8) 2. dREE-EHTE (8) 1. BE KM EFREEEE 2. BAF REEnIBREaEaE

Devil's Staircase - Pinot Gris 2009 Rockburn - Riesling 2007 Furst von Metternich Riesling Sekt Trocken Ca del Bosco - Cuvee Prestige Rose DOCG
3. BERE-NFE (1) 4. dRBER-NFEE (4) 3. WYL EHFRER () 4. PUIRIE ENEBHEE (40)

Devil's Staircase - Pinot Noir 2008 Rockburn - Pinot Noir 2008 Cune - Crianza Finca el Origen - Reserva Malbec

5. ik &MEHSLEET
Lion's Land Sparkling Red Grape Juice

RT BEHRBSDE, SUEBEN,
To know more tasting information, please visit: http://www.aussino.net/events/WineTasting.asp
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“Your Destined Wine” Awards Study Trust Starting up Ceremony

Wuhan CMB Builds Wine Circle

“y “ S P E R HIREAE” RIE EBAEN - B B ORI
ENIERE SR T8 LR
Zi/Zhuhai KE/Ddli
EIX/Wuh 2010-05-15 2010-06-20
201 0—;7—027 E&EEZE/Aussino Cellar E[&EZE/Aussino Cellar

3L E48/Hongshan Hotel

(HHBEE) LN "2010FEHEZEFRANMART" —RFRITRINABAR
THOESRXEREFING "DER" , BESKXERGEENEHEIABRE. DK,
REZHRIES, ILBHEAERTENEED, ESRNNRIEHT, KAtRRBKSHRN
EiEo

DERE RREROTARNARIEGERSZ—, T’Eﬁﬂ‘lﬂ%f‘ﬁﬁ%lﬁg)j TR
DENRTT, RERTEADRHELETHA MBI, F50075LXLE’]%EE§F‘%D

E¥ Wine List
mfﬂOOOﬁutE’ﬁAJ\fﬁ TEF, BERTART &5 E’\Ji@ﬁﬁ%, ARPERE—D ZF—NBTHBBELNES ‘IR, "IRCRENEEE FHETR | 1. BR-TLHH (8) 4. &F-FLF (A)
T RES, WA ER S, B, BRASHEBEN0HEBTHEAME MR , ABRINNERE Inheritance - Chardonnay River Gum - Chardonnay
- . ) ) ) 2. BR-HRESR () 5. BR-FERUERA ()
- }ﬁ’%ﬁ BRI (8) Saint Clair - Sauvignon Blanc Inheritance - Shiraz Merlot Inheritance - Shiraz Cabernet
ER-HARM (4D) Domaine Faiveley - Bourgogne Pinot Noir 5 ST MFARES (4]
MWEL R S AT-FERAL ( £ - shi - SRR
MER L FRE-RAAL (42)  Taylors - Shiraz River Gum - Shiraz Cabemet
R T |
Gentle Town Honorary Propietor Sample Apartments

Acknowledgment Party
SEAIR SRR EE e

Launching Wine Tasting
BRI P R A=

B 5/Nanning Fril/Suzhou
2010-07-08 2010-7-24/25

BHHRR A S RASFR/Gentle Town Golf Club B RS Fr/RongQiao City Club

g
q.ﬂ ﬁtal..-? ?
EH¥ Wine List ; *

1. WE (EFBRY ) ZF AR () 2. NE (BERY ) BFFEARM (42)
Two Hands - Angel's Share Malaren Vale Two Hands - Gnarly Dudes Barossa Valley
Shiraz 2008 Shiraz 2008
3. WE (EERY ) EF AR (4) 4. WE (EERT ) BFHRARAM () B Wine List B Wine List
Two Hands - Lily's Garden Mclaren Vale Two Hands - Bella's Garden Barossa Valley 1. EEGHGEH (8) 2 EEEKE (8) 1. ENE-BHEERE (5) 2. TR-TLF (8)
Shiraz 2008 Shiraz 2008 Weltachs - Spatlese Weltachs - Eiswein Finca el Origen - Reserva Viognier Element - Chardonnay
- 3. BWE-HLR (8) 4. S1tH () 3. EFT-GARBBEETERM () 4. FFEERE-FERE (4)
5. WE (BFHREM ) LlEE (4O) Ceretto - Moscato D'Asti Chateau Listran Santa Carolina - Barrica Selection Syrah J. Vidal-Fleury - Cotes du Rhone Rouge
3{0 Hzg%s:? - Ares Barossa Valley 5. £ME-BRMESMPER () 6. HIETI-FABL4EHT (4)
raz Finca el Origen - Reserva Cabemet Sauvignon Santa Marghertia - Sangiovese
|
L - - e e e e e e e e e e e e e e e e e e e e o e e e o e e o o o — — — — — — — — — — — — .} L - e e e e e e e e e e e e e e e e e e e e e e e e e e o e e e — — o — — —— — — — — — — — — — o
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JINER R KR 2 Jii

AFE—SEINERRNT FEE B, BT mEE, FEEXhh OEFESER
SENINER I TEENESEIRT, AT NAHER T NMARIE, AR T

Aussino Wine Education & Publication Centre will organize winery tours for the
franchisees every year. This is to improve their wine experience and benefit on the wine

sales. Here are the reviews for the two groups we organized in June this year.

110 AussINGI Wine Life

Franchisee European Trip Review

BARF-EE

[taly-Germany Trip

B#3: 20106 15H-6529H

Date: 15th Jun.—29th Jun. 2010

&E: Fo—MERFE—ZE—HREH—%XR%Z
Itinerary : Rome—Florence—Alba—Venice—Pfalz

AN 15N

Members: 15

P E)EE

Winery List:

E X Hitaly

1. PaHEfEHE Sassicaia

2. K% Le Chiuse

3. #ZEE Lamole de Lamole

4, YR Castello Sonnino

5. EMMER Agricola Querciabella
6. 2 E Tenuta di Valgiano
7

8

9

1

AL R Castello di Neive
FE R Ceretto
L {EZEYR Marcarini

0. FilR Ca' del bosco

EEGermany

1. EUFIh Weltaches
12. X3E 1 =+ Dr. Deinhard

=

13. B 218 + Dr. Von Bassermann - Jordan

EE-EE
Germany-France Trip
HER. 2010FE6H21H-7H6H
Date: 21st Jun.—6th Jul. 2010
R ERE— B
KIRE—ER

Itinerary : Pfalz—Champagne—Burgundy—Phone Valley—
Province—Bordeaux—Paris

A#. 16N

Members: 16

VIREE
Winery List:

i%E France

FERN = PEAR Champagne Philipponnat
TR IEFEEAE Nicolas Feuillatte

%X Faiveley

SFEFIZ Claude Chonion

15 E 4 Nicolas Potel

=) & Henri Rebourseau

FYN1AE Comte Senard

TIEAZE R Domaine Laleure - Piot
SEFE Philippe Leclerc

. FE 7R Chateau de La Tour

. BAEER J.Vidal - Fleury

. JEABFE Chateau Beychevelle

. B4 B 4& Chateau Pichon Lalande

. E 3 E Chateau Palmer

. 35 E Chateau Margaux

. REF Chateau Talbot

. h+4%FER Chateau Lascombes

. JPME & ( E£45BAChateau Magdelaine,

Petrus )

19. KEEFRF&EThienpoint Family ( B EVieux
Ch.Certan, BH8Le Pin, M3EZ 8 Chateau
Pavie Mcquin, 2% 8 Ch. Puygueraud )

20. &4HE Chateau Angelus

21. £ £ Chateau Ducru Beaucaillou

A —E S —

O N oW

L 4 4w s
N0 O~ wWwN = O

&[E Germany

22, B Weltaches
23. XFE L Dr. Deinhard
24, E¥5 2+ Dr. Von Bassermann - Jordan
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Product Awards
S

NRPAR-SIRE
it ZERIEE A

1 EEUSA

FAEE-ZELEF (8) FHHBE-EARMND R (20)

Jordan - Chardonnay Jordan - Cabermet Sauvignon %?ﬁ' % ﬁiﬁg E@ iI. J_:E ilﬁ%;@ ;_‘_I E?UEUE&*I@%E
“EREMIDE HF” E5N “RERIMERMDEIR” Eofr i 1 = 5 %
(AEESZ0E) 2010F "2 (HHEBE5ZUE) 20108 "XERT

BEFRZEEHE BEhE RZEEE" BENS

Rank No. 5 of “The Most Popular ~ Rank No. 6 of “The Most Popular
Chardonnay” , Wine&Spirits  Cabernet Sauvignon” , Wine&Spirits
Restaurant Poll 2010 Restaurant Poll 2010

2 SN Australia

WE (HEZR ) BFHERL (D) NE (ZERY) ZFCETER (D)

Two Hands - Bella's Garden Two Hands - Lily's Garden
Barossa Valley Shiraz Mclaren Vale Shiraz
FHNintage: 2008 FHNintage: 2008
944 /points, (FEIEWEK ) Harvey 9243/points, (FEIEWER ) Harvey
Steiman, Wine Spectator Steiman, Wine Spectator
9243 /points, EAEIEZEMJosh Raynolds,  9143/points, & BEZ= MJosh Raynolds, iaal e ! P
. . . ) : a - k| S 5y LEci =421
International Wine Cellar International Wine Cellar
944y /points, CEMEEBEAL2011 944 /points, (CEMEEEA L2011 el 2 0h L PR
B ) James Halliday, NEW Australian A& ) James Halliday, NEW Australian Wine FEALL - wi '
Wine Companion 20711 Companion 2011

CIATEAU
LA TOUR CARNE

L CLAASE TN

3 EFIChile

ZFT-BEEANPEIR ()

Santa Carolina Reserva Cabermet Sauvignon
Ty /NVintage: 2007

REFEFHH, (FHEZHE) Best Buy,
Wine Enthusiast

Z+F-EEESEF (8)
Santa Carolina

Reserva Chardonnay
FMH/NVintage: 2008

8943/points, (HEBESE)
Jay Miller, Wine Advocate

ZFT-BEMXE (4)

Santa Carolina Reserva Carmenére
FH/Nintage: 2007

RIEFEHE, (AEHZH%E) Best Buy,
Wine Enthusiast
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Aussino News
B2 RIAS

Aussino: 2010 Asian Games

Recommended Wine Supplier
EREHWRR “TiEEFREEHNE" RS

i..

UTEEENy  CRRSSSSTAEERLs 8
Bl P L E T P

EH, THREBKKRTVEREREZET RGBS
DA WAL A MNEREERT, BESFEEH
At SwERAEEERNERELRR "TiskGEEaEEM
EE" (S, TiEafeRAEE, BEBELIBETRER
MemBmaaRn, IRFK Wi Tl mE BR" NE
T, ATREEBERETRE ZYBAENLER,

Aussino Launches

'Ecole du Vin de Bordeaux Course
F—EEEEREZZFRIREERED

5H22H, BEEEEEMMFOE—
B IRZ HERRINF T, F2RBHE
TR ERRSR = A AR
BlE, EAHH—RAORREE, FREE
B EFUE NS RAES AR
ZER" RIRE, RNT RRRIREHEES
X, Sk, . FERMERERA,
SO T IR EREEE SR DIES
b, BRI TR R S E R
. BEEE AR EER RS
BEESGTINEEAR, RENHFER
RIZ B,

Aussino President Named Honorary

President of Guangdong Wine Association
ERESHEE FEEMEEESISBESK

TRITH, I'REABETIHEEFEBENSIERNL. EE,
DERMABR S 2 B/BHAHFER, EERPRMNTRERB
KT EENEGE, BE "BUE" TR, #I REEERES R
B, RESEHN B T CFMBARIL, BAT, DT MPSHE
BRADRHHERN, FRATEBARERTIERTSZRA
BRFE. ETERBEVEVANTWH, ZEFSHAASUR
E, HERBLSHLTEEEHEDTBERK.
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Aussino, Koreanair Offer

Winy Air Journey
EREAWVEFREHMZT, FEEHKER

|
Tm |
|

BB ERERF AT A ESKYPASSS RIS
REBLE, WXETF, EBFEEASEHIVBIL20, 000Z=R
IIANKFAESKYPASSTT IR EF . MBIEEEI2010512831
B, ZEASBMEE T MIEMAISKYPASSE R, BBEEN Sk
BREMZREELMD,.

Charity Foundation

Financial Bulletin, Jan.-July, 2010
20104 1-7 A & &R

ERHEHEEREESH008F UK, EATFRIHLAMASSENSNELERST, EXXAZ
BEESHEEFRALHIRT, BHEMEZOOMF, REEGTNRE, SEEHIRBERETIRLMEE
FIRRETR, EAREESNUN, HETESPFARESSETEIE, RAXKFHELRE, IREHK
N ERT BN,

AT EFHERERSNEHEBENBRGEE, LEZMARTHBRISSIRINMEZENFEK, MK
HEBRNMBALERFHE— "BEES" 28, VEEESHUCEEREHHITREN T,

Since its establishment in 2008, Aussino Charity Foundation has been fulfilling its mission of promoting
the well being of vulnerable groups under the guidance of President Robert Shen and other senior
executives. Thanks to the support from prestigious wineries and enthusiastic guests, Aussino has gathered
all the revenue of wine auctions during its wine banquet and transferred to the foundation’s account.
Cooperating with China Youth Development Foundation, Aussino provides supports to the Hope Project,
offering education opportunities for students in underdeveloped area.

To publicize the operation of the foundation and enhance public’s involvement of charity events, from
this issue on we’ll start a new column named “Charity Foundation” to report the financial status of Aussino

Charity Foundation on a regular basis.

AR P AR
Beginning Account Belance of Year 2010 ¥516,234.20
¥t N Income 37 i Expenditure
ERAREE WONE K S FHRIBR P
Collected Previous Charity Income ¥ 81,300.00 Transfered Yushu Quake Donation ¥19,465.00
HEW PTG o SRDNFRYIATER PP
Charity Account Interest ¥1,029.36 Stationery & Candy for Hope School ¥10445.50
B B R . W)l SRR NFERS .
Received Yushu Quake Donation ¥19,465.00 Contribution to Aussino Hope School ¥900.00
— ¥ 104,300.00
AiHBA Total Income ¥ 206,094.36 At Total Expendiure ¥30,810.50
AR R ¥691,518.06
Current Account Balance
KIS B4R
Current Period Auction Income Report
FisES=E HSVBR meE Eouil &
Auction Date Auction Wine Winning Bidder City Sele Price
3H9H AHIFEE L2 [ B (41) 2004 £5(3L) piiaed |
March 9th Ch. Pavel De Luze 2004 Liang Xionghui Jiangmen ¥6,000.00
3A118 HHIEFRL(41) 19884 (3L) i B
March 11th Ch. Pavel De Luze 1998 LiHua Kunshan ¥10,000.00
R AL B (41)2001 It
Cn ,;L\,M;g\:“ Haut-Brion Beiing ¥3,000.00
47198 BRAMAEREL) 2005 JEx
April Oth Ch. Bahans Haut-Brion Beiing ¥1,300.00
BB ER(L)1998 B JEx
Ch.Haut-Brion Deng Lei Beling ¥12,000.00
48208 LIBR FE I (40)1998 Eie RIR
April 20th Ch.Haut-Brion Wang Xuehai Wuhan ¥22,000.00
B RLEAR E(4)2007
Ch. Bahans Haut-Brion %31,
R RS AIN(L)2005 KEREK
La Chapele De Da Mission Haut Brion ¥ 49,500, IER500
TERI
48218 BRABREE(4)2007 E] PLER THETER
April 21st Ch. Bahans Haut-Brion Wang Jian Chengadl

EIBBRLLBIA (41)2001

Ch. La Mission Haut-Brion
LIBA FEFE(41)1998
Ch.Haut-Brion
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New Products Preview

SIS TR

TRERARINEERGHE, ZER
—ERBEEXEBEHN LFOA

A%, BB HETIE—
A 0K RS WETENN,
T WAE LRGN

2 lli5E Biondi-Santi

"B, 0L REFNERFEEE,
M—NEMZHEHERAS (AEENER) WHR185K "201t
EEFANEEE" NEXFPE, FRED 1FN. BRI

#HMEEMERRE (4)

i

" ‘\ ‘h‘ - r.‘ MNEZRBEEMERREES AGREGERE, XS ETEIAHEH Moulin de Duhart
¢ R ‘k . - - ““ N
» -——wﬁ e BRBTIENEDN, BB TFEE—E5F. BLUFX PR RE, 2EK, TRE

s ‘ |r | —HESEINER RRFERTEENBEFREEY

’Elo YER18o5F MR AR K2R, LhEEER
WEEANRERRES, EATE, SR

ARARNNEGATRMNEE TZRE, B XEHRA =
AHEGHEEEZRX" 3 "BRAZEE" , BEANEHRDLE

v %*Q \ B e | » { BEXZEER4LE,

F4T@RF. RZ (Brunelo) o b%%ﬁfﬁﬁﬁ ( Sangiovese ) (5=
FERR, F#EX4) K Sangiovese Grossofd—H, B th ZRA4EHTE
BE, BREEFE, FREAEXREER, TRERTE,

\iimka : :z &‘é‘

wﬁ.‘#‘

fAEE LI Villa Poggio Salvi
HBELUELSELXUFETHHREE, TEURLER, FRE
BEEESH, 2T7THREAFFAEEOANIZ %,

Opening Ceremony B —

%ﬁg&ﬁg%L ? ﬁ\a FI’J(JX;KE sa\)vw Bianco,

Vermentino Toscana IGT

O ABLE-FEAE (4)
Villa Poggio Salvi,

Rosso di Montalcino DOC

() B Aussino Wine Shop

ZR)IE Loudi

Hib/Add: HEEERTERE X RITRE
265 (A E)

No.26, Guang Cheng Building, Le Ping
Dong Street, Louxing District, Loudi, Hunan
Province

BiE/Tel. 0738-8271 919

4B Xiangfan

Hib/Add . HdEE RIS XTI KIE
1S BL JOTERRR

Building 1, Min Fa Top International, No.1,
Han Jiang Avenue, Fancheng District,
Xiangfan, Hubei Province

BiE/Tel. 0710-3433 366
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T i@\ Aussino Wine Comer

{LI'] Jiangmen

Hib/Add: THREL MR REF
118512 SBESEN1 — 1248

Shop 11-12, Yihao Hote, No.118, Ying
Bin Avenue, Jiangmen, Guangdong

I3 Suzhou

Hit/Add: TIHEHRMTEEXE]
BK0455

No0.945, Jin Men Road, Jinchang
District, Suzhou, Jiangsu Province
BiE/Tel. 0512-6533 9799

BRF-FEERTEH (4)
Biondi Santi Riserva,
Brunello di Montalcino DOCG

ERMPERLE, THEFANTHRRENG T HER, OBOREFE, Fk
BB, REFEHE S, 01999, 2001F12004, TKREZEDS0FE, HE
TAT100F A b, SEFRR. BekE KL iR & E.

B BRF-FERT (4)
Biondi Santi Annata,
Brunello di Montalcino DOCG

ESMNERLE, HEXANER EXWHEALE, BXHET =M
KRES, BREH, £TEK, F  EBTER, BRTE, 878X, &
BREFA, TTBRES0-50%, SEIK. BREE, TKRE15-20F, SEAF
BEIBSRA A RIRE LB S s ER. REPEL AR &,

© BRF-FEAE (4)
Biondi Santi,
Rosso di Montalcino DOC

TEIEEMTRROESR, BE
g, ARE, TEAFABE, 6T
5B,

O ABLE-ERT (1)
Villa Poggio Salvi Caspagnolo,
Chianti Colli Senesi DOCG

RAABMETMETZHNESR, &
PRE, TKREI0E, SEAFE
B, XNBREBERE,

L
(&-\

RINARBNERNESR, DETE,
BREBA, THREI10F, 5SRAFE
B, BERT WEERE,

O ABLE-ZFEBERE (4)

Villa Poggio Salvi,
Brunello di Montalcino DOCG

TTEEME. HE. I/l miEEE
B, BPRL, SRR, TIRREF40
FRIE, Shuesap, MEHRERE,
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Events Preview
IEhTES
1 1 B November

ERUEENTENZERFEHBE~XTEMLS, 1993FHHendnS
Eduardo Gras .35 [8 & fk A Cristian Hartwigtt @ 6157, #H T XL BEE
BEEFIERR, 2002 ‘EREHBEEIVAEAR LHE ‘mRESHE
EHBESE" HE, 2006FEZHUBRNLER (ANHIR) FAH &R
W Rk CRAMNEE” BEBE,

IZ4&WN / Santa Margherita / 11.1-5

vl
{ 5 |
EWRWEEAFN=KE 2—, £EROFIREANEEE BT ED
g, BEBHB/IOZPNER, TEAFARTXHLI T ALE, ZEHAY
EANKNEFHGEEELEEETF, #FR “TNEZR" , BERWREEEN
MERTIERE, AMSEARRNTIERMESBEN NS, UAEaR
BRI EE AR B,

&3-SR / Leopard’s Leap & La Motte / 11.4-5/11.8-11

g %t

— .-

La Motte
Lperiiir sl

maEna

FNBEER AR IEE £ RfFtRupert ZIKFTH (RupertZiER b, &
EREEGRMNBESE ) . BPESETEBMETAEMENSROFTLE
B3, HER#HTEETH, HEXTReSRmSE, REHE, FFER
BIERLREANHER—, M EgEIETEE, REEASRILH,

EEERREAERESIAL TS / Aussino World Wines Festival 11.6/11.12

3

Workd Wines  © 4

FEESEXAEELRESEBYEDNEFRGEEXLD, BeF
2006%F, ESERRBA—NEZNEEBXLEE T, HELEEHK
B, MEI—ROXATEDNOEFGHHRE. @B, BE=TED,
HEE SR EEE TN,
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RBRERRBETI090FNERLBAEER, R REH~ERERE
ZHEPRFXAEERREL: ERNREERE, 2BAREYENRHR
TEGO—NREEH, WRMSKEUI007 % TR MU /S 175 5B EAEEET
WERB AR BITAER, ENMSEER, —#RE. HEFRNREYERD
SEISAZER, FEUATE2MERSERE,

Z+E/R / Cos d’Estournel / 11.8-11

Tr

FI1855F W RT B —FMETER, MTRREAEFENFRER
FNMINLG, SERFNN—REERSFEREE, ERXAERFTNEE,
RREL—REENBRB (Super 2) , BEHATIMNZRERIFRE,
FTROEBEEN, BRELHLETELRREASEILY, BTEXMR
B, WHBZIRZHAKSENE kK,

IOEZEIR AN IR / Marcarini & Castello di Neive / 11.8-12

Narearini -

BAFIRHR ERBELLREANER, FGE~EMEE2RE—L,
BAEHAZANBHER, MPEZEBHRS|I RN B, ERWL, FX
FERS VB BB LFELARE —5. 55Xk BHERRAF ALK
WM MBS, HRAKERNEINIRE

=B/ CVNE/11.10-11

ENRBAWFETAANEZRE, RAERNEE, WET "SH"
WP XEF, ERRE——MRENAEEERCHIRRN AN FEE, #F
1202 FWHE, IFNEEEARENMENLL, ETHIPTRRS, &
PENEEN "ERFSEINEHONERI 22—, BEFMBENEYFLT
B, BREHSFHNER,

XEXREEFXREZIHRIBNAREZILBE L. FEMNRHRLEX, 2
HRBAREANTEBEZ—, BiF0~R/LFBHHRMTERESE
EFEX, NEEEBTEENE, BI9/EFE—TENEMR, REN
1067 8 CERI A —FRIRKITE, (BEH) BHIINHERE "SARHH
TREH" .

1 2 B December

ol HEEFE TR BZFEEE / Cordier Mestrezat and

ML B / Chateau Pichon Lalande / 12.8-10

Other Grand Cru / 12.3

[ ]

TERELEZAF N RIREENRES, BRRERBNAEE, B
Rz — nSFEREANRAE-FIBRER, F~BaHaedE
BREBCHES XM R, TRTTRERNSRBE. SRFdH
BETSNIIRBEXRETE, 5T AHGEEFEN ZXELERFENE

GofERR.

www.montgras.cl

EHLBEMISSFRREBIFHEE R, BREET/\HLP
B, BEMAXBEEESINE LELASREE. AMESEEIEFN, B
FIEARZ BT R 2IANEBZRAE (Super Second ) o FEBIFR & k- TRz X
BREZBMNTRD, BEHLBEMIIE—R, EESRRIL—I,

L

MONTGRAS

PREMIUM WINES FROM CHILE

L il
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FRANCHIS!

HAIERSEY, FFBALE,
= EEBEFREIR

CEREIIO
P 1

‘LH

R e R R

- BB BB Em
- RIRB ARSI TR
| G ETRIE RS
! Y Vi - - eziE) hEER
SEMBANKEESH  BEDE W » S '-. ] e
METHAERE  BEAE | - .

muBEEATE - BEED
FEREFNOTMESHE — EESEH

MENEIMLZeHE EEOY

HiE Sl WA R

 ROHETAREEAETE, FSWEELRSES
HE-HELHEEZTANRAREALSESS

EERO—R)

R
Heabatacprl bl

T HIGN, EENENEEEERmE

 ERBER, AR iR

1 ST P

R

WiEA .
':55 -.*?QH* A EREt
lﬁ'r’"’f‘{rru i3

i ¥ Al R S i e ) |

-Eﬂf‘. MR MM

VENH e )M 020-3898 3188

incBig

‘Zﬂm&! Wines

www.aussino.net

Http://www.ceretto.com




S gp il i) W A L% o THLE LEADING FINLE WINE SPECIALISTS

EREEE  -EREE-EEEY c-EEER

1000 EZVEFRMATER; BC00EFHUEENERRENWEARED; 2002 EH2ENRNEN, PENEATLAERS
Ower 1000 selevted world clies fine wiines: Supplying more than 8000 figh-end on o ofi-trade accounts; WA an excess of 200 retail outlets natfontvide: A ploncer of wine culture in Cling
LR/ Beijing 010-6461 2072 + H#E/Shanghal 021-8031 3178 « r~ #iGuangzhou 020-3808 3188 - A /Hongkong DOS52-2498 2300 « 0L, ASCE~ H 8. 020-3808 3188
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