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We Will Never Stop
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Spring has come again; this is also the fifth year since the first issue of Aussino Wine Life was
published. Things have been ever changing over the years. Trends, Professionalism, Faith and
Health is not only the philosophy of Aussino but also the message that Wine Life has endeavoured
to deliver to our readers. Sweeping changes are being introduced at Wine Life, aiming to enable

us to become the most powerful and professional wine magazine in China.

The wine import market in China is blooming, however, this is not yet the case for wine magazines
or other publications, while there are only a few Chinese professional wine critics. Wine life is like
an oasis in an otherwise parched desert. There was no one to teach us, however, there is now
increasing competition. We are carrying the torch forward in being the leader for the promotion of
wine culture. Our energy comes from a passion for the job and a deep love of wine, we will never

stop-+
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The Medoc

Crus Bourgeois Are Back!

L XHEHE FEHEITHR

HERISkE/Source www.crus—bourgeois.com www.winespectator.com #gi%/Editor& Translator £
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Yes, the Medoc Crus Bourgeois are to be back with new rules
in 2010, after the official publication of the list in 2003 and the
cancellation in 2007. Nevertheless, we couldn’t ignore its positive
side, that to some extent it can inspire and whip the chateaux,
which is definitely good news for us wine consumers.

A Construction over Time
A traditional term which originates from
the XVth century...

1932 The Bordeaux wine brokers, under
the double authority of the Chamber of
Commerce and Industry and the Gironde
Chamber of Agriculture, designated 444
Chateaux in the Medoc as Crus Bourgeois.
This list however never achieved official
status as it was not submitted for
ministerial gratification. It has nevertheless
served as the reference for the use of the
term <Cru Bourgeois> for the past seventy
years.

1962 Creation of the Official Association of
the Crus Bourgeois du Medoc, now called
the Alliance des Crus Bourgeois du Medoc.

1979 The European Community labeling
regulations approves the use of the
traditional term <Cru Bourgeois> provided
that the conditions for its use are specified
by the laws of the producing Member state
(France).

2003 The ministerial decree of June 17th

16 AUSSIND I Wine Life

ratifies the first Official Classification of
the Crus Bourgeois. It was awarded to 247
chateaux out of the 490 which applied.

2007 On 27th February, the decree of
June 17th, 2003 is cancelled by the
Administrative Court of Bordeaux.

2008 The risk of losing the use of the term
<Cru Bourgeois> forever, motivated the
wine producers of the Medoc to come
together to find a harmonious solution.
With the Alliance des Crus Bourgeois du
Medoc, a Quality Charter is drawn up and
called the <Reconnaissance Cru Bourgeois>
securing the future use of the term Cru
Bourgeois on labels.

2009 The new Cru Bourgeois label has been
officially ratified by the French agricultural
ministry - and the decree signed by prime
minister Francois Fillon.

2010 The new Cru Bourgeois chateaux is
to be announced. But this time it is an
assurance of quality, rather than an actual
classification.

The Main Principles of <Cru
Bourgeois Reconnaissance >

Any chateau from one of the eight Medoc
appellations (Medoc, Haut-Medoc,
Margaux, Listrac-Medoc, Moulis-en-
Medoc, Saint-Julien, Pauillac and Saint-
Estephe) is able to apply for the < Cru
Bourgeois Reconnaissance >Quality
Charter.

The < Cru Bourgeois Reconnaissance
> is granted only if the Schedule of
Requirements is fully respected by the
producer and this is checked by an
independent organization thanks to a
detailed Procedure of Verification. Each
chateau is inspected to ensure they have
complied with all the requirements.

The < Cru Bourgeois Reconnaissance
> involves the verification of both the
property, by means of an audit, and the
quality of the wine produced by means of
an annual blind tasting.

The Innovations of <Cru
Bourgeois Reconnaissance >

A visit of the property is carried out as
standard procedure

Each chateau applying for the < Cru
Bourgeois Reconnaissance > is inspected in
order to gain eligibility.

+An annual assessment

In order to be recognized as Cru Bourgeois,
each vintage needs to be submitted for
blind tasting, which takes place two years
after the harvest (the 2008 vintage in 2010,
the 2009 vintage in 2011...).

«Selection of a reference range of wines
each year

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

«Taking into consideration the effect of the
vintage

Reference ranges of wines are selected
each year in order to take into account the
particular characteristics of each vintage.

«Independent panel of competent tasters
The professional tasters are continually
evaluated by the independent organization.
They are also fully trained to use the
representative range of wines selected as
their reference for the vintage.

«Objectivity of the tasters

The tasting is carried out individually and
without any consultation. The successful
attribution of the < Cru Bourgeois
Reconnaissance > is based on the average
of the scores from the panel of tasters.

«Impartiality

In order to guarantee the complete
impartiality of the process, the fulfillment
of the necessary procedures of the <
Cru Bourgeois Reconnaissance > are
assigned by the Alliance to an independent
organization, including: the property
inspections, the taking of samples, the
organization and results of the tastings and
the unveiling of the property’s identity.

«Representative sampling by the < Cru
Bourgeois Reconnaissance >

Just before bottling, samples are taken
form vats of wine that have been uniformly
blended.

Voices from chateaux

This time round, 290 producers have
requested the right to use the term. The
higher-ranking denominations from 2003—
Cru Bourgeois Supérieur and Cru Bourgeois
Exceptionnel—have been set aside for the
moment. As a result, many of the chateaux
previously benefiting from these terms
do not wish to be associated with the new
system.

"It lacks the prestige and charm of the
traditional classification and will not
add marketing value to our wines," said
Philippe de Laguarigue, managing director
of Chateau Labégorce-Zédé and Chateau
Labégorce, both in Margaux and formerly
classified as Cru Bourgeois Exceptionnel
and Cru Bourgeois Supérieur, respectively.
“We will focus on our building our brand in
its own right.”

But candidates vying for the new label hope
that it will be recognized as a genuine gauge
of quality in years to come. "The term
Cru Bourgeois is well-known in Germany
and Denmark, but needs to be developed
elsewhere," explained Francois Nony, the
owner of Chateau Caronne Sainte Gemme
in Haut-Médoc. "To succeed, the new label
must guarantee a standard of quality and
wines offering a good value for money
whatever the price."
AUSSINO | \Wine Life
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Weltachs Eiswein Story 2009

#RIKE/Source E4FYH FiF/Translator Natacha&Wing 4g#8/Editor &

KB, BBRBAT—PMIMERRBHNRE, E—HKEZNE
kA, TESRENRS, EERMER, BRSBLHNFH
BEBANILY, BEFR, —MEERENKHEEBELM, A
LXK F2009F BRHBENE N T, BI—ENIEZERNEL,

2009%F, HEAMMNFT LI KRB
F, BEMEKPNEREHERLT TS, b
BMEBKEASRER, BEAAESHE
HRL,

FERTRERBEENMBETRNEES
FHPAERBERZE, BRINTFHREHRE
BRENER, KENXBFEEZAELE
T7TRERENRRETT, ATABRISE KB
¥ —FFEES. GHAIE2006F 7%
BAEEKE, FHA2006FHKERSEE
20071 AR WMRR, AR BAINE
HEHEARTEEE T, AR ERNES
IR EK,

2009F FAR=EE, T12A KM &R
K TIRERS,

128178 . RERER=1%, FEK
KET10BRE. H26AHAH XA
MA RS EREE LRI NE, BT
Am=+45, BEAINTERRKERN, XEL
Ko BERBFHNEHRINT, RETEIRED
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HET, BHOKRB40% (AIEHFEESE
TEEB324%NE) , ZETATMNI20E
(2607 48/7t) o
12B18H: B Et&a, REESAK
ENETIEKE, A25 NAMKIREH
BATEScheurebe® 4 [ 4k 42 KB # & X
o +R%, RBER, HEFHEER
it BHBIR145E (33074 ) o
128319, 208 : FToHEKXER, 3]
SATE R RAEE T TR, DIRBUE
BaERKBEEET, BAKERERRE
Mk, HEmEESE,
128218 HRE, BIOEEE 4
HEBRE, F8THRETH EFIEEMH
FHERRE, EETRN-+RAH, FABE
EBRERTEI15BKE, tBERRIZH
RREHEWATEB AT, KEREELIL,
EBTEAINTRZE, KEEEATE
MERBFR SRR, RSN,

Eiswein is the present for wine lovers from wine makers, who
refined them in chilling nights one after another. Weltachs, a
German leading Eiswein brand, wrote down the story of how the
precious liquid comes to us.

The year 2009 started with a very early
beginning of blooming of the vines. Perfect
weather conditions enabled us to delay the
harvest season to increase the ripening
period of the grapes to an outstanding high
level of maturation.

After we have finished harvesting our
Beerenauslese and Trockenbeerenauslese
we had to wait for cold temperatures. Since
Eiswein (ice wine) requires a temperature
of at least -7°Celsisus it is like gambling.
For example, we did loos all our production
in the vintage 2006 because the cold
temperatures did not arrive until end of
January 2007. At that time the grapes have
started to rot and did not meet our high
quality standards anymore.

In 2009 we were lucky since the cold
temperatures reached us at the end of
December.

17th December: It reached -10° Celsius
at 05:30 in the morning. We started to
harvest our Chardonnay and our Pinot
Gris vineyard at 06:00 a.m. with 26
grape pickers. We finished at 9:30 when
temperature went up to 7°C. When pressing
the grapes immediately after picking
the concentrated grape juice reached
140°Oechsle (=324 gram per litre natural

grape sugar) while the legal requirement is
120°Oechsle (=260 g/1 natural grape sugar).

18th December: At gorgeous -13° C at 7:00
in the morning we continued our ice wine
harvesting. Together with 25 grape pickers
we harvested our Scheurebe vineyards. We
finished at 10:00 a.m. When pressing the
Scheurebe grapes we reached 145° Oechsle
(=330 gram per litre natural grape sugar).

19th and 20th of December: We filtered all
juices at a temperature of -5° Celsius. We
do the filtration to clear the juice as much
as possible to receive a very clear fruity
aromatic wine afterwards with no other
taste than just the great and luscious ice
wine taste.

21st December: After filtration we
store the wines down in the cellar. The
temperature of the grape juice increases
and the fermentation starts slowly. It will
take about 20 days during temperature
controlled fermentation at 15° Celsius until
the yeast has converted too much grape
sugar into alcohol that the fermentation
will stop automatically.

After fermentation the ice wine get filtered
and stored in stainless steel tanks until

bottling. [
AUSSINO | \Wine Life
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2009 tage Report
Card: France
20093 N IR S — 1A ERE

Afirst look at vintage quality in French wine regions, with eyewitness reports from growers and winemakers
X2—F—EAENWRRR, SERRSBHLEFEMAKRIFIEL, TEAIR

X/Text Wine Spectator, December 3, 2009 #i%/Translator 2£4:5%
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20095, R+ oEEEH, &N
FXEEEKETRBEEA, OFERAESE
2005 FAPHEE A RE &, BERPBATH
A=, A, IHFTEREFGERTULS
HpL, et i,

FEX6ASREHE, SEITELRT,
MmAERBEIB L TKE, BETSFKREN
HSAEBTHRNERSEERIBLES
M RES LA -

In 2009, Mother Nature smiled on
France—every major region enjoyed a
beautiful growing season. Maybe not as
universally outstanding as 2005, but quite
promising. That's not to say vignerons
were on autopilot. A wet June led to
uneven flowering in Champagne, while
Burgundy grappled with hail. The Rhone
Valley and Bordeaux experienced August
heat waves so intense that growers worried
the vines would shut down.

AUSSINO | \Wine Life
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Region : Bordeaux

2009F MR RENKMERE L7
WEBERERT, aaEEmTNRICE
BYE, HRAERAZ EARTXERHEDN
— N,
THREENETH—FXALB,
WIRZBEZ THEEHZRChristian
Moueixijt o Moueix I\ 1971 EFF IR AEE Y
BEANZAERBRSER, THARERBIT
ZEMLEENEE, BEAERG/IVEE.
FRENERENERBE, —REBTE
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How good was 2009 to Bordeaux? A number
of vintners say that their wines are already
so fantastic that they are enjoying them
straight from the vat. Some are heralding
the vintage as their best ever.

"I have never seen anything like it in my
career," said Christian Moueix, whose
family owns or manages some of the most
prestigious wineries on Bordeaux's Right
Bank, including Pétrus, La Fleur-Pétrus
and Trotanoy. Moueix has been making
wine in Pomerol and St.-Emilion since
1971. Thomas D6-Chi-Nam, the winemaker
of Pauillac's Pichon-Lalande, who started
making wine at the second-growth in 1992,
echoed that. "It is my best harvest ever," he
said.

The year started with unseasonably wet

weather for most of winter and spring.

Some areas, particularly Right Bank
appellations such as Pomerol and St.-
Emilion, as well as Margaux, were hard
hit by hail in the spring. Yet the weather
during the summer was impeccably warm,
dry and sunny.

Some producers were concerned that the
vintage could turn into a scorcher like 2003,
which produced exciting but atypically
fruity wines. But the water table in the soil
was high enough to offset the dry summer,
keeping the vines green and growing.
A little rain the first week of September
and a few weeks later revived the vines
completely, helping them mature their fruit
to near perfection.

A picker carefully harvests a ripe cluster of
Merlot at Pomerol's Chateau Pétrus.

"I just tasted the wines and they are rich
and powerful yet smooth and refined at
the same time," said Jean-Charles Cazes,
whose family owns such top chateaus as
Lynch-Bages and Les Ormes-de-Pez. "The
acidity is very good as well."

Vintners in Bordeaux are already making
comparisons to some of the modern legends
of the region including 2005, 1989 and 1982.
"I don't like to make early comparisons to
other vintages," said Anthony Barton of
Léoville Barton, who also said the year is
one of his best ever. (He has been making
wine since the 1950s.) "So I usually say that
it is like something obscure like 1870 or
1865."

"My father says that the vintage reminds
him of 1982," added Cazes, whose first
vintage as the head of Lynch-Bages was
in 2006. "I just like to say it is a smiling
vintage. Everyone is very, very happy about
2009."

—James Suckling
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Burgundy is already heralding 2009 as a

great vintage. The vintages on the "nines"
have produced some memorable harvests—
years like 1999, 1989, 1969, 1959 and 1949.

The year started with a cold winter, ideal
for shutting down the vines and inhibiting
pests and diseases. Spring and early
summer were both hot and humid, with
several thunderstorms, which made it
necessary to spray for mildew, oidium and
botrytis. The storms also brought hail in
some areas. There was hail in and around
Pouilly-Fuisséi, in the Cote de Nuits, in
parts of Morey-St.-Denis and Gevrey-
Chambertin. Not only did this decrease
yield, it advanced ripening. Fortunately,
the moisture in May, June and July
provided enough. August was hot, dry and

sunny. The good weather continued right
up through harvest. The dry weather at the
end of the season contributed to healthy
fruit at harvest and very little sorting. A
few growers, like Aubert de Villaine at
Domaine de la Romanée-Conti and Romain
Taupenot of Domaine Taupenot-Merme
experienced a lot of millerandage in 2009,
meaning the berries are small, with thick
skins.

In the end, some areas had good quantities,
while others, particularly in those hit by
hail, saw yields 20 percent to 30 percent
lower than average. Alcohol levels in
the wines are high, generally reaching a
minimum of 13 degrees, but often in the
13.5- to 14-degree range. That, combined
with healthy fruit and lower-than-usual
acidity levels, resulted in fleshy, forward
reds that in some cases lack the structure of
a vintage like 2005.

So far this vintage looks like it has a
great balance of acidity, ripe tannins,
concentration and finesse. The whites
have plenty of fruit and balance, with good
acidity. The vintage I heard mentioned the
most in comparison with 2009 was 1999.
Some also cited 2002. All things considered,
it looks like Burgundy lovers will be blessed
with charming and fruity reds and whites.
Whether it will be great or not remains to
be seen.

—Bruce Sanderson
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Champagne's 2009 growing season
got off to a difficult start. After a cold
winter, the rainy spring helped recharge

groundwater reserves, but June saw a
long, difficult flowering, particularly in the
Cote des Blancs, caused by cool nighttime
temperatures. That led to inconsistent
ripening at the end of the season, but this
is less of an issue in Champagne than other
regions, due to the typically gentle pressing
of the grapes and lack of maceration with
the skins.

The wet spring led to outbreaks of
downy mildew. There were also isolated
thunderstorms accompanied by hail and
mudslides on June 14 and July 3 in the
Marne Valley, notably in the village of
A§. August debuted very hot and dry, and
stayed that way all month. It could almost
say that Champagne had its first really
fine summer since 2003, little rain, lots of

sunshine, which, combined with the early
budbreak, resulted in grapes ready to be
picked early September. Most growers and
houses were finished picking by Sept. 30.
From all reports, the grapes were healthy,
with good levels of ripeness balanced by
fresh acidity. It’s pointed out that the
numbers looked similar to 2008, but the
weather patterns during the growing season
were completely different, with '08 ripening
at the very end, just before harvest.

Yields ranged from 8,000 kilograms per
hectare to 14,000 kg/ha, depending on
grape variety and region.

Though 14,000 kg/ha was the maximum
yield in the vineyard, this year the Comité
Interprofessionel du Vin de Champagne
limited the amount that could be bottled as
Champagne to 9,700 kg/ha for growers and
8,000 kg/ha for houses. The remainder, up
to 4,300 kg/ha can be set aside as reserve
for future years. This policy effectively
manages supply and stabilizes prices in a
year.

Whether 2009 is a vintage year or not has
yet to be decided by most houses. It’s said
that in the past, the grandfathers and
fathers produced one exceptional vintage
per decade. This millenium is amazing:
2002 is exceptional, then 2006 and 2008
could be exceptional. So we think we are
not credible if we are saying 2009 could be
exceptional too.

—B.S.
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The good news just keeps on coming for
France's Rhone Valley, which appears by
all accounts to have enjoyed a scintillating
harvest in 2009.

In the Southern Rhoéne, which has had a
string of remarkable vintages since 1998
(save only for 2002 and 2008), growers
were extremely pleased, though yields
were low, with some growers reporting a
crop 30 percent below normal. This is a
vintage that was tailored for Chateauneuf-
du-Pape. Winter and spring were cold and
wet, allowing for the vines to store energy
and water reserves to build up. This proved
critical, as the growing season was very

dry, with no measurable rainfall from June

through August. A two-week blast of August
heat was accompanied by warm evenings
as well, which resulted in some shriveled
canopies and smaller, concentrated berries.
"The key was that the heat wave came
after veraison," said Philippe Cambie, an
influential consultant who works with
dozens of producers throughout the
Southern Rhone. "So the maturity was not
blocked, the grapes were concentrated and
the acidity and structure was balanced."
Growers reported extremely healthy
conditions in the vineyards, thanks to the
dry conditions, along with dark color, ripe
expressive fruit and soft, but substantial
tannins. Comparisons to other great
vintages were common among growers. It’s
said that we have never seen such beautiful
grapes at the end of the season since 1974
in Chateauneuf-du-Pape.

"2009 in Vinsobres is big, nice color, good
balance, great acidity, great body," said
Hubert Valayer of Domaine de Deurre.
"Some talk [about comparing to] 1978."
Harvest in the northern stretch of the valley
was just as promising. The warm and dry
conditions persisted in the north as well,
resulting in an early harvest of very ripe
grapes.

In addition to the quality, Northern Rhone
growers didn't have the small yields that
were more common in the south. The
fruit is ripe like 2003, but with good pH,
abundant tannins and great freshness.
—J.M. 17
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The Incomparable Beauty
of Médoc

T S RIS R

Philippe Dambrine: President of the Médoc Wine Association
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"The Médoc, first and foremost, is a great and moving love
story between the Médoc peninsular and water. To the
left is the vast expanse of the Atlantic Ocean, while on the
right is the leisurely Gironde River." So writes Philippe
Dambrine, president of the Médoc Wine Association.

Here we have him: Philippe Dambrine, also president of
Chateau Cantemerle. He is a noble, easy to get on with,
man who brings the essence of harvest in the Médoc with

him: soft breezes and sunshine.

Over the last few years Philippe has brought his noble
wines to China along with representatives from other
Médoc chateaux for the "Incomparable Médoc Tasting".
Now appearing in five cities throughout China it has left

the perfume of the Médoc in each of them.

Médoc Recipe: Imitated but
Never Surpassed

"Médoc wines have been imitated by many
but surpassed by none." This is the level
of incomparability Philippe gave us. He
went on to say that there are several factors
which contribute to the success of Médoc
wines: Firstly, Cabernet Sauvignon, Merlot
and Cabernet Franc... all grapes that are
grown in abundance throughout the world.
This, ‘famous recipe’ of Médoc has become,
in short, the standard format for wine. It
does not, however, take in to account the
unique terroir of the Médoc. For example
only in Médoc can Cabernet Sauvignon
develop that floral aroma which marks it as
coming from the Médoc.

Secondly, the word Médoc, in its base
Latin form, means 'between water'. The
Médoc is sandwiched between the Atlantic
Ocean to the west and the Gironde River
to the east. Its location, climate and soil
are unique in the world. The barrique - a
barrel with a 225 litre capacity - was born

here; another image which makes Médoc
wines recognizable throughout the world.
The commercial success of Médoc wines is
in no small part due to its location on the
Gironde estuary, enabling easy exportation
around the world. In 1855 the famous
grading of the Bordeaux wines took place
and of the 61 classed growths 60 were in the
Médoc.

"These are the reasons Médoc is still
incomparable." Philippe assures us with
great fervour.

Promoting wine gastronomy in
China

Philippe tells us "the sale of Médoc wines
have been steadily growing in China". In
2007 the Médoc supplied 54% of total wine
sales in Bordeaux, a figure which accurately
displays the importance of Médoc wines
in the region. From 2007-2009 the export
market in Bordeaux grew by 80% and many
of the regions wineries and negotiants are
now entering into the Chinese market.

The appetite for luxury goods in China has

opened many opportunities for the Médoc.

There is no doubt over Chinese consumers'
appetite for the top growths of Bordeaux.
However, there are many great wines in the
Médoc which are very drinkable and good
value, all be it less known to the average
drinker. The future task of the Médoc Wine
Association is to introduce good value, fine
wines in to the Chinese market and also to
promote the enjoyment of wine culture to
consumers.

What does Philippe think about the effect
of New World wines on the Chinese
market? As expected, he behaves like a
gentleman, smiles and generously replies:
"The charm of New World wines lies in
their easy drinking character. Their wines
help cultivate the Chinese consumers'
ability to appreciate wine, facilitating
people to move on and appreciate the more
complex French wines. The New World
wines' success in China is not a bad thing."
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A Life Blessed by Wine
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Hein Koeglenberg was destined for a life blessed by wine. When he was young, his father bought a small wine farm of six hectares, giving
him hands on experience with wine from an early age. Before meeting his wife, also from a winemaking family, he had already become a
reputable winemaker in his own right. The love between a winemaker and the daughter of a winemaking family is surely a romantic story
indeed. However, being the son-in-law is the reason Hein once refused to be the winemaker at La Motte when they married. With the help
of Dr. Rupert, he started a wine distribution and wine sales company in South Africa.

Today, Hein is a shrewd businessman. He is the CEO of both La Motte and Leopards Leap wineries, and also of Historic Wines of The
Cape (a logistic company), a director of Rupert & Rothschild winery, director of the Cape Wine Academy, director of Meridian Wine (a
marketing & distribution company for most of the South African wineries) and also director of Radoux (a barrel making company based in
France). He is also a director of a charity organization, Make a Difference as well as supporting the Cape Leopard Trust. His business also

covers ethereal-oil and floriculture.
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Winemakers: should have
brilliant blending ability

Hein’s father-in-law, a respected tycoon
Dr. Anton Rupert is almost a household
name in the world of business. Dr. Rupert
was a frequent feature on the Forbes’
list and one of South Africa’s wealthiest
persons. He created many luxury brands
such as Cartier, Montblanc and Dunbhill,
influencing most people in South Africa.
Hein was one of them.

“He influences my thinking. He listens. He
never answers any of my questions, but
he has the ability to turn my questions to
answers.”

Hein believes a strong ability to blend
wines is a must-have for good winemakers.
“Blending is important. If the brand owner
does not know exactly what style of wine
will be good for his terroir, it will not
be possible to get to that magic quality
Winemakers and brand owners must be
passionate about wine, and the possibility
to create a stunning wine. In the life of a
winemaker, you have the opportunity to
make about 30 wines of excellent quality.
That is once a year for about 30 years in
your lifetime. On marketing, your concept
must be simple and easy to understand
and remember; your philosophy must be
sincere, people must believe what you say;
and your wine has to improve every year,
never stagnating.” Of course, brilliant
wine can only be made from good terroir.
Fortunately, South Africa is a mountainous
country with many differing terroirs. Also
the two oceans, Atlantic and Indian, are a
great help.

La Motte: let Shiraz speaks

La Motte is a winery with a history of over
300 years. When he first joined La Motte,
Hein set the goal: ‘let Shiraz speaks for La
Motte’. “If you want to change the quality,
you should know what kind of quality
you want, and then you know where to

invest” he tells us. “So we need a focus.
If people say La Motte, they must think
of Shiraz, conversely when talking about
Shiraz in South Africa, they must think of
La Motte.” Hein led the way forward for
La Motte, a winery that was just finding
its feet. This has led La Motte to become
synonymous with Shiraz in South Africa.
More good news came when La Motte’s
chief winemaker headed up the Shiraz
Association at the end of 2008.

At La Motte, there is concert every month.
Although it is a mini concert, it gathers
top artists from all over the world because
of the fame of Rupert family. With a
maximum capacity of only 90 people, La
Motte’s Classic Music Festival becomes a
calendar highlight for many musical fans.
The fans can also enjoy the performance of
Hein’s wife, Hanneli Rupert-Koegelenberg,
who is one of South Africa's foremost

mezzo-sopranos.

Leopard’s Leap: in the name of
beast

Another winery run by Hein is Leopard’s
Leap, established in 1999. In the beginning,
Leopard’s Leap was founded as a second
label for Rupert’s wineries. The wine of
Leopard’s Leap is totally different from La
Motte’s. “Alcohol level must be very low,
the tannins must be very soft, and the wine
must be easy drinking.” Clear position,
abundant yield, and affordable prices made
Leopard’s Leap very popular in the UK, the
sales there were far better than expected. In
2004, Hein decided to make Leopard’s Leap
a standalone company and in 2007 added
RK in its logo (R is short for Rupert, K is
short for Koegelenberg).

Leopard’s Leap’s name comes from the
Cape leopard, whose size is only half that
of the normal leopard and weight is only
60-65 kilograms. There are now only 13
Cape leopards are left in the wild. The Cape
Leopard Trust has invested a lot into their

research and protection. They equip GPS

trackers on each leopard, and endeavor
to find more of these majestic cats. 0.5%
of Leopard’s Leap’s turnover is donated
to the Trust every year. “We cannot just
concentrate on the present; we must plan
for the future too. Enjoy life but make
sure there is something left for the next
generation.” Hein told us.

Hein’s management concept is the epitome
of a new-world style, clear and clean, with
no grey areas. At the beginning of 2009, he
bought a new farm for Leopard’s Leap and
renewed the equipment and refreshed label.
He plans to raise La Motte’s production
from 1000 tons to 1500 tons, and also add
new grapes like Grenache and Cinsaut to
make the wine more complex. Moreover,
as the 2010 World Cup is approaching,
Hein has designed Leopard’s Leap branded
footballs with the image of South African
national flag to be delivered along with
the wine as way of promoting the country.
“The world is changing, so are we.” On his
journey along the road of wine, Hein always
know what he wants and is never bored.
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A iy 2 KRR AR AR R R U8 I /\
Fle, KBHNEHRELWR, HBHLLE R
ERIZEER, S TZ KMEAREESE
W “BiL+" (Dame-deanne ) HIIHIEIH
B, XHERSHEYRBAB "4 RN,
"BikL 4" SREABECHMTT, FER
A FExtreme 3T 2 MIER

HEC

WERRE TEIEREZENIAT,
ETeXFTEms, XTTERRENES
BHthHFrFE, TENRERRTEEX
IMEYRET o JEERIDR—MT 2% EH
PRI —3R, KImrE—R R st 2t
MR SEFARRBE

BERNMHEERERERENESZ
XK, BIFREARIME. BEmEEenNH
ko MERAR "4z K" XA TR
FHNFEE, XREHTHEERENT
Wit TE—MRASIRTEN, RBHRDE
TEXBNZE—FMH “EarzK" , B
O AR EAR £ BTN

BRAEERID, TRUBEEE)IEEE
KBS RS E R A BRI, i,
EHNEE, BEERYAEREKTNERR
A RENRI=T 0, Bl —RIERMUHE
BFREXHNESEEA —RE—K, @BET
ER M NEERZ ERNEE LN,

AUSSINO | \Wine Life
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52

® Rochefort

e
Rs
Bois \
Ordinaires
EHE
Grande
Champagne

XER

FEFEE

TR 5™ X

= KRR

REFEERTEETLERE
(Bureau National Interprofessionnel du
Cognac, ZEEABNIC)HHE, TET MUY
A=A o

VS (Very Special): BT IBENRFERN
ERZIKIEGAIEREED2F,

VSOP ( Very Special Old Pale ) . AT
PRENEFENE B KEGRBEGEFEED
A5,

XO (Extra Old ) . AFIRENERERDN
EwZ KEGABHREELOFE, FHFEH
—ARERZ T 205

EXOMEM F, —ETMETERME
SR — BB T 2 %9 AParadisFl
ExtremeZk 3!, Paradis2 F#Bit30FE M4

AUSSINO | \Wine Life

Bon Bois
R#E

2 KEHTIBE, fMExtremell#Bit504
WAKDHES+=. HRIFNZR. @I
T et 15 AR 28 T Extreme R 5, FKY
2 100FBTAY A dp 2 Kt TIBEC,

AVN RIS

AkEHETENEE ke TE1X, &
kEANTX, BEERENARGE:

o K EAEX ( Grande Champagne )
EFRA 137662,

oNEARFEX ( Petite Champagne ) = |
FRA16171 20,

RERXFVNFERXBMX, 5
MAENSREXEREBLZXR, W
RiEBEHER, BHIREMNIENAELS
ENEFS. ABFEXMNERXPETZ
KNEEHIE, BERRIE L. BXFEN~
XM E a2 KPR AN T ERN L REE

® St Jeand' Angély

N e VY
aintes - S ienat

Fin Bois
KK

Bordeires
it

Petite

Champagne
MER

X (Fine Champagne ) , B AKEMRX £4p
ZKRNAZENNLBEEZD—F, WRATH
EmZ KAKBRERK, NEHRE EED
FR&o

/N 2 X ( Borderies ) . EARA
4160001, R&/NM&X, FEHR. %
XHEmZAKERIEFHE, NRAREEZ
MANET =ZHNES, BRaTHERKREZX
7o

ofEMX (Fin Bois) : EIRHK342657
M, tEBAKE, ZXNE w2 KERE
H, RERES, BXETENES,

*RAX (Bons Bois )

LXK ( Bois Ordinaires )

XA XN ERIEA 1997908, +
REIFEMEAEN AR, BATREEFRENEY
M, AT EEHR Lt a e Xk,

(L

AFETER, BENEK. — PHHBHE
B P Y ZETREHK B C VB DB,
FEHLARFISN, —RIAK, BRNESED
MELEAFHNEZ R ENEESmE
Bo XMMFMHREE. MIRE, TUR
HHEFTEMYHNERER, BENTE
R — PR, BEEEXR.

RAGE—, TEBLE—FEA "&.
B, K" AFHMBET %,

o FE—TFIETHRAMS, BA
NBIARF T ESE REBIBERE, &
ZIEERZ, BEESAERRT, EEME
£, XFTENEMERIE Mk EE1
BHROBREE, fl—sTeEF 0, REE
g, Ml EAE, EERE. RE. T8

BEEBERHEIONEE,

B, TE-—RENBEAZNESECH
RIAE., AEREGARMERFEMKSG, —
RERERT, AEERREREFER BB,
BHELESHER, LNEAEREEEN
BAB=STENBEET R,

o EHBTENHERENMIRYME
R, XMEEENTCERERIFRRIRHNO
o NI, BREERESHSLERFE, R
B IAD EIKER, BIEMNRERSTEA
Hi%ko TXE, MIBREHRZE, 3&F
RE—XF, BEMLEH. mFTERE
EXRAZE18-22° CIERER, FAEER
=, BRERSIEEREFNERERT,

itk
TEMBEBAR, CREHMIEMRD
—IBE, BREIRUT/LNTE:

Ystoso

W=

www.montgras.cl

99

@IFED

TEMMINE, BRIEFMENSRo

FRAZMFTENRFER, RPREE
TR, IR 5-20R R AL T ikl

A, EIRGMEZY, TREE
SIRBGFER, BREFHAEITARIRAEE,

Pt

BRIk, RAFMUGEEETEARE
MARERDR . ——RAATETRAGES
WET X, —RTEaRMERAEE
"REBRFERR" NED, BEmE EMET
EBRMNENEA—ERIE, R, X2H
TTEXNFEE~EER, BN LBRHTIR
TEZARIFNAZHN "EazK , XR
NEALRD, MERTHE, BAlt, 58
GBEENFRKESFNEREANE, TEN
LREZRE L NREITBRNHRE, M

@

MONTGRAS

PREMIUM WINES FROM CHILE

L il




WINE TASTING REPORT |¥FBES

54
- .

LB Z K

Enjoy the Flowing Art

BT & mithE K TS
Four Cities Tasting Report of Cognac Tesseron
X/Text R El/Pic Bevan. &5MiE. Xl

B 80 FERFATETHE, XOTEBZHMTEARAS
FEBHURRE, MAAAEETHARNNEZLHNRS, RENKEE
w, FEHEBERRES*, ERB—ENsEdRid, XOFEH
REREANEFNESR, XA AREEARKEDHICIZER,
30FfE, MMEAMIEEKENIRES, TEASESELNNEET
Sk, FHAFRNIMEE,

mamX (RN ZR Fe) S(T:FEE’]%J]J/U\M\, ?&ﬂ]'ﬁf
B T Sk B AN AYER AN T et T
TAREROBIRT L E 2240, gﬁﬁﬂzﬁ% Eﬁfﬁﬂ’]é 7] T
BERZ I ENIENL R,

J
.-

AUSSINO | Vi

A4 il T8 %51
Tasting Wines: Cognac Tesseron
WA TERS, REZETFEXMB ML RIE, EEE1855FKREIIR
ZEESPNEERZMER (Ch. Pontet Canet ) o RIEHLBIT100E, —HHNHFRIF
(Hennessy ) « AkE (Remy Martin ) SR T 2@ EHNRE, 2003F, TNHAREY
BRSO TE R, ETAEERIAX0.HRS, BIHF FE——REEZET
KEZ LI ( Robert Parker ) FTH 100 TFE R, FE2ERIEIMELTFEARA IR
TTEmBNTHERE, MMNNEREFEARERRNTELERNREHE,
BEE—REHNIE, SENSRPFESYNERERET, MEX T% SHEE B, KRA
ARTR—REFHELE, EBMENTEREER RN TRARNKE, KT HESMNE
—EE, BRRKZeRBNI/NIR—BREMN. EEERITRRLEN L “BEIEMW
HILER" | EEHSRBEOANMELERERTRE FZWSEERNTERH, TREZ
B ZE AR,

LB 1000 FIA65BEB AT 2 H. BTN, 5. XNk, RERELTEN
5y, NELFWT.
10 points ?J'ET"‘, BEHEIIN/ for Visual(colour and appearance)
30 points BERE. KRELRTFRMNE/ Olfactory(aroma and bouguet)
40 points BRor, BFEXERFEIR/ Gustatory(flavour and finish)
20 points SRR B/ Overall quality

SRR (HERA LG )

Taster 2 ¥ Taster 3

I
% M : Natacha
JBiS . 64 B . 3

=

noyzbuons

{ Taster 1 — Taster 2 Taster 3

Oliver
7&55
Murphy =Y

SE. 106 L i 104 B 108

Taster 2 BT Tocior 3
RIS " RENE
Y. 108 L2 Y. 108

=g

NoYzUS\
B

Taster 2

qu /%¢

i Elf : 4}:'5

T H3h/ Guangzhou
B8]/ Date: 2010.2.5
Ha/ Venue: Kt EREE

1E 52/ Beiling
R[]/ Date: 2010.2.6
HE/ Venue T AN E SEIEE

S22/ Wenzhou
A8/ Date; 2010.2.26
=/ Venue B M R FAN S

BT ih/Nanning
R 8)/Date:2010.3.17
H S Nenue BB E RIEE

5%
D
91-100
81-90
61-80
41-60
21-40
0-20

| Taster 4 o Taster 5
YA Maggie
BS54 f JBi% . 65

Taster 4 1 Taster 5
Michael 2 .
Ma R

B A B, 108

Taster 4 Taster 5
A1 FRHE 8

_.
j By, 3E
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No.

B -90 = #MXOF E 5 =1

Cognac Tesseron Lot No.90 XO Selection

VUit 5y
1t P
75 82
B ks
71 83

PEERES M KEEX. NEFREX, LK
[X/Grande Champagne, Petite Champagne,
Fin Bois

BREE . TAEFIBESRAMARED10FE
Rig: % 3k

BE &M B EZ/Ugni Blanc

BB 40%

BEERTE: 167080, MRABEE

HEFERR: BeEREMN

RIERR: RET-(EAEERERSREE
RAFR-I3E; RE-HA, I5mh%E, SEE
i, SRR

SEEM: ¥ 1,160

KR EAAT VY :
BE: SHNEEES

S: BRIFBEER. BEEIHERIK
Rk, METFMHBATEIREEE;
BRERRR. HCHTHKE,; R4
MENRREDNESLERE
Ofk: ORRHME D, f%/% AEBER
Ao RIFBAZLNANRTE, B!

cTEANTNEB %, By Ta
5% I N T usik,

avt.

HMEL? TEAERAARFKN. EMNATNGFE, B LHLO0FREHE, XE
Rz E—AREZTENMRLRTH 7 TEREFRNL. WRARZERAR. ERIUK.
ZREBEEAFAL, BERZNE. FHNTERR, XRAIRMNOFHXOEEH

SR

No.

B 762 HXOTE Q=1

Cognac Tesseron Lot No.76 XO Tradition

X %\V/T (&) H:Vi‘

HE: FEERASNEE,
BR: BURARRERIS, ERFER
HIKRIKE, BHERINBNER. BZE%D?E

Fo

AR FRAFEIRIEERRE, REHE
REGREE 2K, RIAKIAEAE S

ﬁ%@ﬂﬂlllllllllllll.
EMTENZMAY

o CRSEEE, m%%ﬁ’\]‘?%ﬁ(’l%% _FiEEmEE;

RN EZS (BEEEITE) W ED:

HBERMELEMAE,

G

EHNBLERT, EENE R
B, —NOIER), RN,
REBIH TRURRMNS, TERIIRE
FBE,

56  AUSSINO| Wine Life

CiMINAD
TEEFINRON

il Il..\‘IHTIII"'\-

Uk iTes) :
1t P
81 88
B ke
80 86

PEREHSM: T8 4E-100%KE
#[X/1er Cru du Cognac, 100% Grande
Champagne

e XAETmZ KT ERENBHEZAR
WA ZEDSFHRF

A& FHEURER, BEEINE . MIEEABRIENE
BR HC. ZEDKENEREEFTT,
BE&SmM . B EZ/Ugni Blanc

SR 40%

ERiEAtE: 155050, FANERE

EFERMN: BEEA
=ERE: RE-JIE,
%, RS, PN,
SEMIG: ¥ 1,969

TRE-FER, AT ]

XA E A VY -

B BRANEEEF,

OB OREERHESR, EEREEX:
BRE. BB, BE. PhRCHE. 2%
7. SMARRREREETR, RE A,
HERBMESGBERAREGETE, ER
S&E: MBRE. FEMNKRE, RKRIEK,

izl g
o EH B 7T RB 5005 ;
EFIE A XS

Evc

BT R 65HMIEXOT B & 2 NO .

Cognac Tesseron Lot No.65 XO Emotion

BREAZERZBOEENLLTE, AZELHFCHREMINCHZNL LR, B
121 ARZEERREIRE LN ERE? L NRERL, FAEARSTERES TYHR
TIEAMBIN R HER N L EHONER, ZHESHBEXORES EFBRLMELE S,

RINEIEABRMNEREHREZE LNRER TR, NBEKEIESBE RIS

%Exqu}ko

Dubkiifsy
(3 P
87 389
B ks
81 90

PEREFHSM: TE&—RE-100%KE
##2X/1er Cru du Cognac, 100% Grande
Champagne

FRE: BLUBRA A Z KBREEDE0F,
g MR B MR D

BE &AM BEZE/UgniBlanc

SR 40%

FEERTE: 15005, RABEE

HEFRAR: BB
RIERR: RP-JI, RE
h&, FEREM, FFR.
SEMIG: ¥3,949

-EH A, WIsTE

ubkitssy :

£(3 P

89 93
SR ks

86 93

PEREFHSM: TE&—RE-100%KE
##2X/1er Cru du Cognac, 100% Grande
Champagne

BREE: AT BECHAE M 2 KT RGNS
WFRF 2 DB0FE

Rig: HEFA, ZEUEUVHNETEF, BE
MERLFE . TR IRREES,
BE &M 5E/RK. BEE/Folle Blanche,
Ugni Blanc

BAEEE: 40%

BRiERTE: 15905, MAEEE

HEFRAR: BB

RERR: RE-#s, MR, Sk
S, FEN.

SEMIG: ¥4,763

B 535E EXOF B H 2 i l Q 0.
Cognac Tesseron Lot No.53 XO Perfection

e idig

B AIWNALAE X,

ER: AZBFFHNHRED FRHER, RE
BARL. KEFHFEERNRE, JEBRES
A: AORSOEINEE, BRKFEE, B
FAMERNRE, BEEhR . RN
EMFEHEE, BELK, BR%,

R T
FRRIEEANEESR
BB EEFR TN BT B,
o 4 C000MAIE
CSER. ASDATIS> 8
HrE,

R

—EABRENACFI00FEM a2 K" B, BEdnks

LR, RERTNHRET AL, HMEENENE, MEAXSHRFEHEE “IRIEX /)
HA, %?ﬁkwﬂﬁﬁ:éﬁ M, BERTANIRE, BAMNSHEFTHNIMELE, H—10
“Cheers!” FRATERE—MES: ERSHA—EEINREANYE, XARETNES,
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58

N O. B A20FE BXOT B E 2

Cognac Tesseron Lot No.29 XO Exception

YRR TR E S5 R EE VY
. o B ETHEEE,
92 97 BS. RAGREAKFSHBHELNE
SR BT W, EEEBRE. THE. A FE=. K
94 98 S KEHF ST,

AREESH: T8 —HFE 100%K % AR R OE, REPERDEE, oo
%X /1er Cru du Cognac, 100% Grande SAIEARAREFHBIRR A, BES

A KRR REHIREIRE

Champagne

BREE: TRIBEGAMAKREZEDTSE (F
HBRFENIC, BAEBKRFER1006F. Lt
L20FRFMBOFR=HHM “EawzK" i PRI -
AL )

Rt . BHEREANENEE, BHEN

REWE, RIKREELNES.

HERW: &R, AXE. FHE/Fole

Blanche, Ugni Blanc, Colombard

BEE: 40%

BRiEATE: 155050, MANERE

RIERR: BB GRS A

EETERITF A BT TS,
o SR G NR & AR G0005 ;

IR ERIT. AEEH "4AHz K MNAZBENK, ﬁ%ﬁ?%tﬂ%@?ﬁ%?ﬂ&%
I RENXBAFIHE, MEBEE. fie L AL FZEH FABRZSEAMN
BEKAOTEEES AR, MELLREEZTEN RUXHFLSMNERIZHTE *t?ﬂi JlaPK

B R B AR A B F M T Z A0S

i ROy

RERRE: RE-#HR, M=%, B BV IMNEEZE, sEF AR hERNZT TS T L1007

SEMIK: ¥10,109 {R, TERCEZ B EA T ik,

mENE, TEBEXRGELERK, EXWREMUNIK LEHRENHEzE, RBA
MEESENFEELESNS, RRORATWRERERINTHFLE, BEXIthERE
HNE R, AXNIE, BLRRIMNTREBEIRAN—H, EERTELMNIEZETIERR
FmRRIES,

Jriid:

AERN (EEREAE) XEPRNBUASHTEMNRITES), THEHHRE
Bz AR DUES R BSEIHBI ORN R EFE, BER—HRMEUHNFE
15, RENPZIRNEE FEZ FENEFAOKRRE.

BMERERDHCEENRESS, RESRNNHESRGBEERRES M.

E-mail: I~/ gracecai@aussino.net / JEE grace@aussino.net,

AUSSINO | Wine Life

, TIBM—E = R
i, FF o B TE8E! BEAEFABRXNERGEHEEEZEAY —ERH, FTBRELE
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Bordeaux Wi_ne Pageant
U IRZEFEFSL

X/Text SR &FF/Photo STEVEN

ARRNNWBEEZHES, WBERRZBEE RN L, IEIREH
TREHRW, EREES, SREBNBLELREZELXTE, B2, RS
MEMETXLRIR, BERNARK. EEBENEEL®, RRENN

o, SHEHENESR, HESTFTIILRKRE,

ﬂ'

eraud

h' Bi gl 1IIII.I{U}' L' ;ll?uli=}::, r “

Chitean

Puyguerau

R GRAND rp,
e

5 d

& GranD VIN DE Bonpe
_."‘_(_/ e
UOIDE. o /
AFFELL [::Ii]{Iﬂ. Al *hiil bR - (— * '-!i /é////z’% K////%f ’ ‘
AT i il 2000 v 1 7 [ /I,r iy L ] .i‘-_-. = : 2002 . 3 " —
. T o POMEROL [
5B EAL COTES T [EALF MAGDI] EELLATI) Pota - =

BSINT-Eniaon G Cat

THE EAEL 9, MINT-EMILION GiAN

e ———
> =
e — T e
- i .
g = = -~
e -":__ -""_ e __,.,-F'f_
e -
- e e
- e - -
. o
- = - Az"':.,..- -.f
- ~ r" J.f"; -
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JPMA ik

JPMiBRTEH ( Jean Pierre Moueix ) 44
EEERZAFNEBEE, EHAR 15
RER" HJean Pierre Moueix 4 €37 T
19134, ERYBEMEAEEX LI H
BREAETFEARSZIINIBREL 1. AT
EARFERRXEEAELER, ERMET
WEEFHBEE EAEHET (Petrus ) ERHY
MATRRERE, REBT —RIGEBRT
FE, TAEERAELABENEBR L, B
ENBRERZ, BEMNZFINNEERAT
MR o

i LTS
ANBAE,

R
Ch. Magdelaine

EFRPEREN TEAEESTENRE
£, BEVOHELHHCE P, EKM
(Ch.Ausone ) E&ELL/B, 19526, #
EEZ FREENEAPMEEMEE, &
FEENGEE, TI19505FENLRHIEF,
A —REEBAE, MAH T HAFEEER
ENEEr—. EFPEEDLEEETRE
RE—MIXADILAHENEEH, BRI
AN EFEIRDE,

R B T 0% MG K, HIX10%MNE
KRG FHH, TIBRAETRARRLARK
HBEEZ—o RARIPMRIENES, BERXK
BREEMAR, EEEREZEZR, BA
BARAEPHEARE, URVESEELE
HET, DUEInEEENRFERE, 1HE
&% BRI BRI,

I EFRE T FH. REFEIENRR,
TERERATHTHRRSEZ R, X§EE
T2 HENDE, RETEN0FEH=
BEXIBHTURMIEEZ N, 3
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KM

EEFB BRI RIS, AR “"ERE
BRIm" , - RENERASTEEMLS,
Erfif 2SR B RO ENS, Rk AR
BERZMEERERER, MUXBHEHEL
ARNIREREE. ANAEACHERA
g, RESBEHRERETLY, RUNE. &5
FREHIBUR Z B EE,

b
Ch. Puygueraud

EZZAEBEE (M2 KE) XA
RRBEELTENBMBEE—RELL, BHRRE
“UFIREDE. AN, BMS ARG,
WETERHTEICHNSR, " BRIz 02X
BT RRSHIRKENEEmIINE, LRE
F, THLGIREIT T E R,

KSR & FE7A A EHICotes de Francs
FXETERETERN, #730FMIE,
Tt i EMAEEE SN RIED, I TR
BEN. BRTOFEREFH, T HAHKE
#E, 83F, F—XEREDHE, S0RF
PEFTIBRCHM, (FMZAKH) NEE
HEMEERME, BHKE/REZ, MEAEH
s, BMPFHREAR, EXHFEEREL
N "EYEAETX" (T t, BREE
"FIEREARR NELIER,

ZIBENIE T 20056 (BRIERR ) #EH
EHFEEZ S, MENERARETWEFR
ZHFRE, MBEHAAEES (FEEX
HMIER ) ZFRH (Le Guide Hachette ) 1)
Y EZ V)T

64 AUSSINO| Wine Life

KGRI (B FFE) (40)

Terra Burdigala — St. Emilion Grand Cru
REZREERFRT-XPNEEH, BEFE, THLAEKENR

AR FOBWIAARSE, B87em. DTS, ERIEKRREZ R

NESENRFALHE, HEBE—ENHRFERK,

KM% (B/R%) (21) & RMS%% (/8% ) (A1)

Terra Burdigala Bordeaux Rouge & Terra Burdigala
Bordeaux Blanc

RISFIEERREEERAFAER, CNKBEBRKLEBRBLEMUFE
BEBNERN L, BIMENFERNEIE, BRI AKRSH
R, L2, REREAERIEEELR. AR L NMEEEX
MSLENEEE, TRE2001FFBIRIERIERREZ RS, BIKH
ERfFRR:. REFE. FEmi.

EXFETIESZT, RIERIEE TRENEEN Y AN )
FRORE, AREAEE. S Z]N

T bR R % 5 E T ETSE, &
& 1l M, BEME EIFFEERA, &
INY - = PR 5

g

L
[ON BORDE A ..
] _..rl‘*"’"” EAy 5 o
’ 50 / =006 hl:n"‘e
APPELy - /| 5
r 'TJ'D,H; ;:ffjfﬂ I f .5' ;
J"’L',f I".r %
o a5 ”""Ir-_.l.{"’r- :
:';:p A [ { i
)U? ¥y
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A H k(SR SR ) (21D
Desire Cordier Rouge
TMBEERAZHEE IR BENRE
B, HBEEKTHER L120ME R, ZK
20065 A E BN T LSHEBAM 120/
FiRa L4780, B EAATER LB
PRt HKE, ABRENSRER,
BRAERHARRMEO —FREAR, %8
ERE, By, A&, RE
IR X o

©6  AUSSINO| Wine Life

) (f;'()? (;/{:,{-,)1

1) {’ .
’.') ¢ AR
cf e W o
. / fh‘.u\”‘“ WRAND Ly,

# \
N

\

IINJERRBR R
Grand Bateau Rouge

AR /R Z 2R 2 BB ZE,
MEMAER. SFNES. BERAE
BINERBER, A THREMD LR TR
FEFZIMRERNEEE, EATEHES
BEFENEZPR, HTKRHR2008F1L
REZHEFESY, UERANFEPRL
MNEEMNLE, ZAMERFIIHELRER
INE AR E B,

ZRRENNEMREEE, KARK
ZEWIR, SABEEH—#ZRXAKE
o FARNEMEBZIIHIRE, 1ZBEF
ZIEAN, BRI, A8XENEEER
FEFER, MW—EEANER, BiS
FERZEN AR,

AUSSINO | Wine Life
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Sea Food Wonder

77 o

Modern China Resfaurant & i ZE

#@tE/Editor Amber E)/Photo iREE

HEART AR TIERERUBEHEX D+
MET, 1HEsEE RRAICE .
HTIETEHAR. FEWM. 855 &
e, BEENNREEEEL, BAGCES
RRINRE "HEERDE" MANE
IZ/TWJ\IEE’\JEE%‘/%AikiE#O
HHEIEREEN/LRDRMNEREITR
W, EWEENMKE LENBMLE, BizE
&, TXB LR ZREER, BEEEFER, 3
W RRANEARARSEERE, LEEE
A Hililed s, REW. TEE. 36, NERE,
EWER)IFFEIBETO2HEAR BT, BT R, SRENRBHRENEES
EEEAE— AR tEETERSSR  BHERRS, A TbERENAR. K
MEIE, e BEen5HgiEm, 258  ERB., &% . B a0, 1R
KIg, #HO9E, &HEEFAEBEERATR KREME, &M T~—X8Xih.
RCReE S, Kkic b, iRy
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ARMERARENIR

----- PEHE A Hot Wines ------

%L (4) Lafleur Chevalier Rouge
FadFE (L) Cordier Collection Privee Rouge

-------------- itz Beijing -------------

® on

X KL #8835 H AR %B107-108
B107-108, Time Square, No.88, Changan
Street, Xincheng District

(C) BIE

010-58566099

M samsen
KREEP., BRETRZEE . SHEKIS

EIE\ }_;F\EJ)L‘Q”

= A

07T/ A

[ X ]

VAD & =T

BEE. BX. f0DAKIESR, KNBE#HE
TRAERE, EBSEBNEEL,

AR ELEE

----- P SHEEE Hot Wines ..
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Exotic Charm

Louvre Garden & European Garden Avenue in Jinjiang Hotel
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The Warmth of Shiraz
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Scenery on the Wrist
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Champagne &
Chardonnay
with Chinese Food
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BABEE

Thirty-five years ago, when I started
drinking wine in Singapore, for every 10
bottles that were consumed, seven were
white. Today, the situation is more or less
the other way around. This means that
red wine comprises about 70% of all wine
poured in my tropical home. In China,
reds probably command 90% of all wine
consumed.

One of the main reasons so much more red
wine is consumed is because of the belief
by many — particularly new — drinkers that
red wine is good for health, including for
the heart. For many of these wine drinkers,
it doesn’t matter even if the full-bodied
red they are having tastes awful with crab,
prawns, fish or abalone. They will still
continue to pair the red with the seafood
because, in a way, they treat wine like a
medicine. If you look around you, such
drinkers tend mostly to be men. Older men.

Whenever my whole family of four
generations meets up for someone’s
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birthday or other celebration, I am the
person who always brings the wine. And I
bring everything. There will be champagne,
white, red, even dessert wines. At one of the
restaurants I frequent the most, I also keep
one or two bottles of single malt whisky and
teas, including old pu-erh. If I only brought
red wine to these family gatherings, I would
slowly, but surely, become very unpopular
with the younger members.

Although the fourth generation has not
even started going to school, I notice that
the third generation, my nephews and
nieces, especially the nieces, they always
start with the champagne. In fact, they keep
drinking the bubbly until it’s all finished.
I'm not suggesting they drink very fast or
a lot, just that they love bubbles. And find
their effervescence so very refreshing and
agreeable. Champagne represents cool
for them. After every single bubble has
evaporated, the young set moves on to
either the white or red wine.

Heavenly Bubbles

When they were enjoying the champagne,
since it was served at the beginning of
dinner, they were also pairing it with the
crabs and prawns. The crabs are usually
served cold (Chiuchow style). The prawns
are lightly blanched but some times I prefer
them served cold too. Champagne is heaven
with these opening dishes. Red wine is hell
with them.

The fact is, when you are a young girl or
young man, your beverage or food choices
are not really dictated by reason of health.
You drink or eat what you enjoy, those
things that will give you pleasure and make
you happy. Although it is hard to prove
scientifically, I believe that when you are
happy, you are also, in a way, healthy.

This kind of reasoning is of course a bit
simplistic and must not be taken to the
extreme. Otherwise, if you drank all the
champagne in the world, it will reduce you
to useless drunkenness. And, as terribly
delicious as it is, eating tubs and tubs of
Haagen-Dazs ice cream will make us sick
and miserable rather than bouncy and

happy.

Happiness has to have limits.

For the same reason, health too must have
its limits. We cannot, even though it is good
for us, exercise non-stop. Nor take more
medicine than the body can endure. During
winter, for example, there’s only so much
snake soup one can drink.

Personally, I drink wine because I enjoy
it. The same reason I read a book, listen
to music or, when the good fortune shines
on me, eat an abalone. Not because I think
reading a book makes me more clever, or
music makes me more cultured, or because
abalone is supposed to be an aphrodisiac.

A good abalone is one of the most special
tastes in the world. If it also makes me
more of a wild man in the bedroom, why
not, but that’s not the ulterior motive
why I relish its layer after layer of subtle,
sweetness of taste.

Abalone, Not a Red Wine Dish
Abalone, whether fresh, canned, or
dried, is a white wine dish. Red wine is as
inappropriate with abalone as eating dim
sum and drinking milk.

This does not, however, mean that any
white wine will qualify.

On the contrary, those with high acidity
do not work. So, for example a fresh, crisp
non-vintage champagne, riesling, pinot
blanc or chablis do not improve the great
Chinese delicacy.

Given the delicate sweetness of taste and
velvety to firm-ish texture, the ideal pairing
for abalone is a multi-layered, intense,
evolved, creamy chardonnay. Although the
chardonnay should be oaked, this does not
mean the wine should be woody. On the
contrary, it should only be one aspect of the
entire taste. The wood must not be sticking
out but, instead, the oak must be nicely
married with the fruit and acidity to yield a
wine of complete harmony.

The wine must not be too young but, at
least be five years old. Better still if it is 8,
10, 15 or even older. Provided of course the
wine has the ability to age and improve and
become great with the ageing.

Great pairings for abalone include
Meursault, Chevalier-Montrachet,
Batard-Montrachet, Montrachet, Corton-
Charlemagne, and the best chardonnays
from Margaret River, Hunter Valley,
Adelaide Hills, Napa Valley, Sonoma
Valley, New Zealand, Chile and Argentina.

Whichever chardonnay you end up pairing
with the abalone, the best way to enjoy
this great Chinese gastronomic high point
is when someone else is paying for it. The
wine and abalone will taste even better. 74
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Should We Choose
Latitude an Auspicious Day
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MAGE, NBRBHES, ATE—2E KRSLFE—SE, FURMNOELSSS BAEELERZN~X, BEXELRE, £ H, EI2ASHEANSLEREEE YENBEKEAGEATBATEN [ N, RAEEREEFNESMAREI,
B, SREREKR, ZE—ZXE TR FRNEEE , XMELASR, BET— HSEETMNEBNBXBETFE) . 49 LT RARM, RE—EFMRRME ﬁ%;ﬁj GBI IR B, MHURER MM [@BEE ]

EH XA YRAREEERNTA, B2 BRIEAE "SEEBYNEEENS M (KSHBRETESEHSE, MREHA HARRF. BARIILENZEARLEFFHF BB TSR RSB, MALSE ERERENERE, REF—X4F
E—4ENREBRAEAESEERR, ¥~ R . BOBRIHBER RRE , FAFE NXEFEHKX, HEHSKE) DR AR T BB, AE. ITEERRNBERK 795, LR AT A BRI TR R A 4 7 BY T IS B 1975 4R # Chambolle
BOEER, RILELRE, ENTHS HAJANEEIBRED, BESEENE (XESERS, BRATENRIP R H4E, BRMHIBELRTRBEM T Lz HFMNERAFB, £EBFKAN  MusignyBLRA L TENBEABTR, 1
ERHTHARNESESX NG, baie EREISERENIR? 2EBE, 88 EFIF/EE, KEINEEES) BB W, BREELSBESNNE, BEErE  BER, BEEERRTAE (AERE) NHE (HREEZEREERRME)
£ TRFEENZLNEBESRXLFHE BEUREERAREIBATEENGRE, #HKX, MERHEXRLILE (BEHARER RAEEES [RERD | WHEHEkE P8, AEBIHSETN, BHEEHE(] Pﬁﬂ%@m’ﬂﬁﬂf%%ﬁiﬁﬁiEJ\%‘*ﬂriﬂg@%E
MEEmSEEENAAELE, A, 5 MR PEREENREETE—ENXR, WER, WREZE, SHRSMOEETSRE Fo WIBNMBF LI, ZEARESY FRER. SEROBHBERRF., T2 L ERXAMNS, RUELERER
FRERERSTE . “BNEHRZELE T2, AEMERENSGENTFEE AREZH) . KiRBL (EEERELE WEEE, V0= —HERREAFR  RUEVEIRANKEIRESENET ﬂtmﬁ%ﬁ REGERS, thREEDER X IR
BE~KRREAFE—SE" il FEAPN, SASZHKNSELEHS P8, §E4KSEYE ), TIXEHRS e SR REFRENERDNES, WEXRBE HLHBRY, FIEXLFELLSERME

HRAYHENSXTENT TSN UM, FRRXNMEGEHRAS, XESHRE BEAIEXIER, S NEEENEE WIE A EHRLERERSEMOES  ERABRETHNLSESRELTHARAMLE ATENEE. %, IFENARKRTE
30-52° FNRILEM15-42° , XL X th i FR #3%@% TN, oK. KB, REHE R, RAESEEENSEARmRERR hIFE*E? BERXEMEN [ AR H 25, ARXARERL, BASMKETE HOGL, MEESEHMER, BEREHE
HEEES (wine belt) o HRESEFER %, RMNSEY, WAER—SEHHHIRET  HERMERERERMN, UFREAKE, s (#0BE) BF | (Bodynamic Calendar  RFEEEMAHCESRFIXBHHS, W B, IMERENSE. BTE, NiZzt#E
BohMB A EEK QA that s E BREMSERE, NS HEREMT BR, BE, FRENEEASERE for wine drinkers ) o M1980ERFKETFME REFNNERERKEVNTENLELRE, LR |
HOBIEEES, TUR, EERILFH  ERSESNESESXE. LRAA (2 N— SRR, BH 2508 B ARSI ( Biodynamic A EZARETESIHEMRN + BR, WERSZERRKREAH, A2
BEMEAHESRPETFX—4ES, ‘5K  BEE, whELEYNANXE, 2EE Viticulture ) , BT HERZS. RAFMER L REE (M. BE. £4) RETFH FTEESIRAECHAEBNES, AH
REMNFE—SESH" RIRENTREDS . BRBUESH, KNGS EESE BENREE BRI, RERENE  KREE (KB, Ve, B%) 8, 8898 §#, MIEELKNERE,
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Chinese Food and
Foreign Wine

FEIFIHATZ

MLEFRENL, BAME, BEF
fE marriage (7530 SiE. £ ) XMF
kR B 5 E, POTENEN.

REANEFAN, FEAFTAKIE
T, MEBEFLREREATE, #HE "R
Bz, HE2E 5%, TREIAHE
B, WEseh, FRFENS, ARaRS
AmWME, BRAEHEANERS FHIA
B, mEETMGR, MR R EIEZR
BERSEHHBRAERNNRME, BT
7o

WBEEFEEEHANTEZY, B
MBI KRE PRI ER, BX TR
h&EETE, 24, 8 EHRRPRIED
R TREIR! Afamitie?

RESRMATEERIE—F, XN
REMN™Y), RAREEENGE G, BE,
FEMAYIE, SRR, SE. BER
G, HERTFEMEAEMIER, MAMER
EXFZAANLEERHE, FESE., HMNLA
EBELA, PN, PEXDES
MBEZHCH. BARTEIN, PRREESE
REAHERATRREZEMBERN, £H
RERANHAZEBAE, MEEEESE
AkREFEHE, EA L, FMBEN “BX ,
HIKEMRTER, BRIEVN, XEAERE
FRBEFERPRXEBASIENRIBURINEE

AUSSINO | Wine Life

me, FEEAZZREIEMERER RS,
EXMERT, BEHEBRENNR
SMEHERXBRNIREREZER, B
EEBHRBHRAOS, UEHARXES
HESPANEBEBENAEEESTH,
WCIVA ( Conseil interprofessionnel des Vins
d’ Alsace B RiFEETE & BT hs ) , BD
HIR—AK FEE BN TN ZEEBE LM
Fo WEIFEES, BB ER. TR
M) RIEE S BB NGE A IR REETE, &
IERERERRNE, BAREMEEE, NE
BEBRENETE (Vendage Tartive ) , 2%
K BARERFE A RN EETE, M
M)IENEIRER S, HEFRAER. X
FIP SR, RSB FEITMEREFERHEER
BEHACRHEDEE B S PEBEAEY
EW. WMHE—(IREFEEEKIH LA
Jennie Cho Lee ( FFEIEL T+ ) , &AL
K—ATBRRETAGESTNRYNE
B, SNHRBIELHEE, wAEFMHES
( Maitre cuisinier de France ) 81 /&, &
FIBA1% % 55 K EfGeoges RoussetiA b ik EH
IEFENRERR LR, OKER
BE, FBRENELRNL, BHEAIK
BHZE, 2EHLER, FLRKZKERENS
o TEXFRORT, MEZRBBSRNE
Ak R ZEMSHNARA, ETENZEE

RS
JPLin, BERRTHTHIG, B4
BEARHE,

BEHRERBAXTANNEAEBRSNE. 7
FERKXRUARRT, BEESTUME
AEHNXE—ERAN. YEEBEEHE
BRBEIARRINE, BB (XE)
HEREET o

HEBSTERENAL, BNFTRET
MIRA, BRIXIGTINKIA R T LR

REHEZETESE, KBHBIRML
ARB#FE—ENER, BRASL, AER
—EXEHNZE/NE, BAEEEAME;
MIFMFEE—AE, B—EXEIERIE. B8
ZEEZNBFNTEZD. —MBPLBIEAR
RemkEREPE L)%, HPERZT
BNENBRMLEERE, MUEZHEFE
I REZEEZIL Vino de Enrico Bermardo
BT, RESE, BRBALRNEITE
REXNPET, ERETREF KKK
ZE!

XIHEIR R T AR B FRR T |

RS HFE, JLFEEEMR. &R
s B, 3 Geoges Rouset MEEZE N
7Y, INEXIEBRME, KRMMABEGT!
ButtE B %A T ZIF T BB ETEGLAN
EE—, AEBBXRKEENAR, RES
BEENRR, XREEFEETASESIE
oTRe, BAlRKRHFEET HC AKRMER
ne!

The Avatar in Your Heart :

DR B LK

"BRIEITAT, BREMTAFEG? "
AFLUEEAREINRBZ(E, HEFR
SEEZ ANERE “FH (BK) Tk
B? ", MERAETRONASA.

HEBEAXEREAN (EZREIK
+Z& ) MDNAGEZEMmMEBRN “PILA" ,
FRERE—ITELCELNHERHAREL
Mo Fsr, REMBEEZZ2HIN
“Almaviva” (7ER# ) 5 “Opus One”
(ERm—5 ) ko BZTEMEERAEE
"HIHES DNARIXFIFOERS 3Bt
T PMBRE NS ENLS R

TERK—EBRE, REFEH, KEH
AT "EHERE" . MMELYAITR
B, MEEREEE. BAFIFIEE T SR
EHEEEFrEEEUEEE Bt R”
2o AIH “IH” BRABE “F o, B
RERAFMT., £E. . FIRESE "#H
TR Bk AR
LRUBEMRRE, 4 “IRERT AR
FrIE 2 B|RTATRB AR 20 kK. X
B A SR BT LA R BR ARG E A
TERARXIAE B AR SRR, R
o, RAETAYERNBZREIK LRITE]
FRNEEMBSE, KRB EEENEER
BTN AREE D, RifbTEES,

AR—T, TZAZIAA "R &

HEGMRZA, M "FtR" FEEIN
BREA, "AtR" BTEENRETZ,
FEFRT WREIAREARRIE,; AT
ERENES, AEEESARMNRT, &
HRITERINEEENERE, REETM
ZRIREME . Ea5HR, EESYF
£, BRE5ZT, WH5EM, FEERE
PAREEE s —RINBUN 2B EBRET,
FAER gEBatt ARTESB L
Th B R B ER

A, E CHAER ZFHNE—EE
B, £ETEN "AER" MEEEREL
EFAE—FENTMmAIMpip, ER
FMOMOBMEN LSRR, £5 “Ht
S AEEAtR TG EAREE, hE)
W, CEHR N—HEsER T EREE
EXHHRE, ST FNEEBX . &
4, “IRER" HARRBHIBMER, HIF
BEEMEE "R NEEBETS5HE
Bk, EEEMMTRT, HERENT
U B SRARAE, FFOREFIT AR AIRE Lk -
WEER AT EEN A EZROLERE
EE5RH;, EREBRAREROBILRE
MR ARNFRE, UKREBERE. B,
WE—L "HiHF FEENEE A0 R
FRE, thFREEMFE S E “RtR”
BEENE, RTERIcEaniE. 8

ER#EBERNDS (FILLEV.) R
BEARERR O AL P EFE
PEBXRITIRE, FEBTLLTIH
TEEA R R/ ARERR
(HFEFE) 5

#, REE, WKESHESENNERE, X
AFEENMER B NN TR .

LR, “EEERT MR, BC5F
&, FERATEHFWENTHEAR, #HeH
A RAERBAE R, XBETAIRIK
WA 172 K EEMouton Rothschild R ik S
Z [ERobert Mondavizxk ik, WX 5EFVina
Concha y ToroZ RN IE B FIRE1E, AL T
tREEELRESE FNERE,

RETEZEEERNBRBER. BE. W
HARRENEEE KT ESEAE—RH
B . mBABEER AL ST EAOpus
One, BAR—EFEOEHACHNIE, M
TEAERREZHBR, BERITRIIEIE
MNPRZEFREMXEEREEXREEX
ERR (Paulac ) IR E2. MEFMERM T
# =&, REEELEEASZNEBRBERA
i1t AAImaviva, MFES BRI T EE AR
WREE SRRz FREERR, mA
IR AT — BB BN ZE N STHAF S
BERER, ST HHEEEZHARE,
HER ERE TERMNM, SERERE
MBEFRNBERAZEZ

BiER, ZBMANK, NEEFE—E.
MAREREMRZIES “HAHR" EENE
HEBERI R OPRNEALER, W
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Liv-ex Wine Index

Liv-ex {F=RTEZX

FEIBR RIS F

EZEmiHE “EEHRET TR , #
khi»HHE "“CRBEMEH" , ®<hHE
"CBOE®E®EH" , RimmHE "ICEML
BREE HEEEA—FRANR, 1
B—NERTHHNERR, B “Liv-exEER
B o

“Liv-exfEERIEE RHLv-ex (BHE
PREIEEZ ST ) bl — M T TR
IETEF, RblHE2EBLV-exX5F
BHEN, EEHHHNEmTIINCE
BETE, TEHXEFE “Liv-ex 100EERIE
" . “Lv-ex 500 {EFRIEH” . “Liv-exfE
FRIRRIER” . “Liv-exEEE R RELBEIE
' . “Lv-ex 5BIRIER” , NEBEBERS
REME. BERGRMAT 52T A,

E “Liv-ex 100ERIEH" RE, =R
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IRLEEXRE, KRZLEAL 91.33%.
HARMA T H3.49%. HHEML3.32%.
REAEEEAL1.04%. BAMNEEES
0.63%. BEAEETEH0.19%, “Liv-ex 100
EERIEH 2001 ET B HEA S H93.12
&, 200912831 HWF237.174, btk
FRE EBK15.7%,

TTIIFEEE
AEER SRR PR FANERR SRS RRFEEF B

SIEEIFEFEESEESSEEINER

st By — i 108 P o iy

L e LT,

“Liv-exERigs” H2HS L7

“Liv-exEERRIRAIRE BEXSHTE
ERENIE 7R % 24 Z B 19824 ~ 2006F M &
1a4Fe 5= ( Robert M. Parker,Jr. ) #5954
I EMLTE, 200912831 B F234.54

P 2R

(HEBELE) 5. (2184
FIRE) . (EHEHR - KisE
) o ArmER-HEE) o CR
YEXKR) SRUBGBLMES,
ZHE(HEB) . (BF#) .

B, bk FERE ERK18.8%. AR EZ
BEEAERT 102 MR A . #F3E ( Chateau
Lafite Rothschild ) 173k . Bk ( Chateau
Margaux ) 1650, AHEIHT ( Chateau Pétrus )
165k, HI& ( Chateau Latour) 143k, 4T
BIA ( Chateau Haut-Brion ) 142k, #¥MF
( Chéteau Mouton Rothschild ) 143k, RKA
( Chéateau Ausone ) 143k, B 5 ( Chateau
Cheval Blanc ) 133K, & ( Chateau
Léoville-Las-Cases ) 83k, A3E ( Chateau
Pavie ) 73K

“Liv-exBEZ R RELERE BER
K —2RIBAE 19954 ~ 20064 (AT A4« 18
OS5 M FLIIE, 200912831 BT
270.555, L EFEH ERK19.4%0 NGEL
EMCR . NIEMNEESFONFM. B
FHIRRZEONFM . BIRESNED

Liv-ex 2 ZIBEWMHET-1E

(UIESHEE A E G|

200911848, EEBRHXERE
DRE_RBEEBEREBR “HB—TME
B Bis b, Liv-exDRIBEW e
Hr (James Miles ) £ =RUEWE (&BKHE MR
EERATHNOESIR) FEH. “#
BB RORTN, MEH7mEsR,
SEMBRFRRERNTAER, i, 2%
FJUBE—ERVEN, BEESRES RS
MEMRTR R TR, XEAENBFEFEENE
. RTINS,

EHEEBREE T ARNO B PEERE
BME, BHATHERTE—NENANNE
R, T “Liv-exfERRIBE” ERIXMF—F%
BMENTFEN, BENSER, BEFRM
388, BN LELv-exqIEEL, BRI K
LBEERENEEEE T RASFIMARIE,

EBRe A RFBUEENTRE S,
1991 ERLEVEIMBEFBRERTEE
NE (JF), ERi#fEAAsia Equity ( B
RITRTS ) FIEHS T R KR A
1998 M— K, HIB/RATIEMSERTIEE R
AFE1990FE M IE L = MM RS —fust
EEGHN, thEFHETEIIHREEBERE

/R
#

FIAE. 1999%F, B RETSEMHEREH
HENTCHESHHESRLEAT I TeEH
Hr (Justin Gibbs ) #£[E €3z 7 Liv-ex, #37
E— MR NEREEERENE TS
MEREE, TEVSHA BEFRAK” M
IR ARG BAMRE,

HIEBRT, Liv-exB A2 M E R X
EREARF265R, HPAREZFAN
50%, FEE N FNM20026F 11075 2458
2003 1260 & 5. 200555007 K&
F|2008FE R 2710 5, BELIFHK
75.7%, 2009 N ( 2HHFELR) T
HH CRELZBH AT 005" HE59F, B
WETe L /RETRN: WA I0EHNBERET
BhnEaEmENRELRE, 2K HE
MEFI1023ETT EFAEBIB0ZET, 1
S, CLiv-exEERIER MIHIBURE T H
AT, BE TMEERE, ARSI TE
ZHFHEANE,

BEBISARENA, fHLv-exXHF
B, 80%~ 0% ABASIEE "AFAK
—ZERE (frFE. WAL BIH. AHEF. R
LT ) +AEZAXRTE (AS. KW, AR
)", NKBESEI2009F Liv-exZZ 5 &0
HI64%, EAFHIEHH23%,

AUSSINO | \Wine Life
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AT M e R BT

TEFeER BT “RAFAE
RICHHENTENREAE—TERA, B
TR FRIMENEEENHBEERANAE
B, HEkHZMNBRNRAEICHEE
WA —MBEEN T AR, NRAEXNEL
BRBREN,

ELiv-exFIE X MRS, 721
L1048,  “Liv-extERIB AL
IEKRSIA178.8% ( EEFEHYEKE
10.9% ) , AEBERANERET TEE

460.9% ) « EEFE~ ( "FISEEMEELR"
BREA[118.2%) o

A—#8 (123 ) 19828 RIFIE R f,
199912 A31 HMMH&H2613 2%, 2009
F£11BC0A B HE25000%4E, 10FK K
B1A£856.9%, AAMEEEE SRR
RERSG, BETES (EBKE207%) ,
BT RERDRARGH "REXBEE"
(BKF454% ) , LB TELTHBAE
THREMEERE (RRARE) (KX
1% ) » EBRETAREEY: "HMNE
2, OFERMABREA T B LN TN

I GRAN n VIN
RCHATEAU LATOU

FOMEROL

Grandin

( “FTSESBIEH” KK HK-17.5%) . —Fh CFEHA (niche investment ) 2545
2R ( “EEAMPricefB " BKXH HITRABRBRFAHRBLNME, "W
9.1% ) . MBE ( "HAH00EE" KK

ERAEBERXSMEFRBII0ZET

80% ~ %A RAGEFR RS “EEARIEE

2L IN0FE MG RIAKENT10KEAEE ( Liv-ex)

Fish PN 1 99?2% /2$ ?)31 B 200(9;;/;5 30H peg sz
EES 1082 2613 25000 856.9%
EVES 1986 1591 9550 500.2%
EAVE|S 1994 713 4110 476.8%
EVE|S 1996 1472 8050 446.9%
EaviEd 1982 2945 13700 365.2%
FFE 1983 998 4550 356.1%
BERAAE 1082 1388 6243 349.9%
EVES 1995 1083 4500 315.5%
taEIET 1990 6508 27000 314.9%
TEEET 1989 6555 25000 281.4%
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Vintage
F 17

MEER, MEREREREIEEST
24, FOBERIE, o W, RIEHRS
BEEREH.

BRI T, 1R TIRES, FTFOEME
BE, "M, FRBE MR —HREE
e, FHRHT =3, BFbhBE—T, "

VOB R, S EEER.

"ERH, WAMAEZL? |7 i
Wo "BELEEXRTHZ! " REHRLE
Mo “AIWEHR, FEERBIELACKE
ZHVEE, B, ZHENLRER. " FHE
&, MEBFTo

SEW, AR—AFRIOE, AR
%, Rt AttedFi, ”

fhEERIE o

RAMEE®ENFENENEMTAX
ME? " FxlEl.

"B, FRRERIEXENE S WAL
HFB—E, "

RERENT, "

=0, —MBNEsNRENEEEF
9B, TERRE . LK = AMKN®E, £
BANRERE SRS LI, Bi10ERE
&, FENNEREFGHE, BRBEt
AU THT RIS It Z A 4n THE—1%, RERFF
SRR T HAYE SR K, FERMT. KE

O8  AUSSINO| Wine Life

5, BT L —1NEFNEE BN E
T, RERMETITEMTIO AN S K,
AR TESRIN A, MU, SR AR
AREENNEFRBEL, B TEEN
EX—FMEKER, RENAFE. HR,
HEEIEEK, RLER, #AZEH, X
BEnENE%N, #AZE—BASEFEMN
AR, TURET, LAK. TEPERE
RSl

MARNEEHRIRBER, KERE. E
T, AT KB BREMER, KATRK=
MHo Z EERIFHFEIE X SR AT
£, BHEABAINESRK, BHRE
NANA, BR—F, EEEKMAE, RE
o, —HBEZ LA TRE MRNET,

XRFAEF ZREAAN RSN\
A AHIREE SR SR, thalRIXNENEE
FKABEIFAL B © FIE RIS FREIE S B ZE R
£, BRINTERIBA—4ETRRE—S, K
ERIEEE A, EEENFHIENEE
BIEEEZF T A R —F B, BNHFH
HEMEA . TAMIBZ I BREE S
FHEE R, FrUXIRE E AL RARER
BRI ERAA—HERAIE,

BB T ER, RF. B
R R

BE

MEHEBETLTZF, RYAE—
BHEE, CRYIER) GHBERME
Ko

BAERIEBREIEE

AR “EME! RIZHABERE
T XHBESRRBENENE! BIEIRN
. @ILBARF. FFo FFK, EABEBER
. T2, BREA—TEF. FF. A—XE
CEMRIERIB, (R—EEZXFEERAIE?
AR? KT, SEMRMABRLY !

My, R HRAZRIE, BEEBRE
BALEMRE C AL RN,

BT RE—FEMES 2RI EAETF
ZHIRER, BHMAR, ZENHAERIEAE
7, B—T. W{—0, &N, BERNZ
RIFIE, ERARRESEBEGRFE BB T,

“BhE, SRER EAISHEEIXJLE
RIFHERIS T,

"B " B

X EREER, mEETHERTR
FIR R,

TARE, 1970FHFAFZEE—M@
EENRZEW, —MAN—4R2ZEB—XB8
CHEMAVE, FLBATLEB/NE, FHAR
BHOFEH. FRBLEBREKA. BH
A HMENID, BERAMKEERIED
B, BR—NEMNED,

Uwssino VE
Wearkd Wines e ik
ERESSIX KD

2R 127

T e U

a7 e A AL R R,

I-f|]{' !_[I: ::: .
il i S A A
F

o I-Jli. -i__!!”I{j -;':-:] :',:_IE:'. i) i :::I‘

RS N RO

et dfaMEiIAs METEARS.

RERA

I TAME, SR, HAELE. A, BASN
WHEEE,

2. BUMHE, FRORSEN, PHERUEEDR,
HINEREANBE.

3. EXWEEST, BHRANBSE ARG ETL,
RIESEFHIER .

RIERYE

B HEtaess,

il 4115 ssuEs fERLI,

HEESREEE:

BiZ. 020-3R879082-10 SoviH {2 020-3RR79578
Bef, finama@aussino,net

Lifiher. EHEWEBI DA,

TR E RS A A A2 10E

EARTFRAEEELFH.

http://www.aussino.net
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+aEE /> FE FEdouard Moueixs5 &= B i 28 75

BERMRENG
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FRISENTS
Ets. ]ean-[’arre M::-ur-‘-\c Wine D
nﬂmh W

TaEHT D EEEdouald Moueix%}k
= BEREESH ( . s

EBAWine List
1. EEFEER (4)

Chéteau Magdelaine 2001

2. EEER (1)

Chéteau Guillot 2005

3. FIEISER (4)

Chéteau Certan Marzelle 2005

4. HEHNEE (40)

Chéteau La Fleur-Petrus 1998

5. FAEHE (41)

Petrus 2001

JIEE
Nicolas Potel

EEVEEEN—:—7
(FIELERE

B

(5558 5 15 =1EDaniel Hellec

1Y
}*NE?IZ%Af-m}ar\ EraEERVESEINE. [ : ! '
J15=EDaniel Hellec. &M {TE=15NE 153 , B 47 RIS

BB Wine List

1. WEEE-NEE (4)
Bourgogne Rouge Pinot Noir 2006

2. NeEB-EZFEMNFEE—RE (4)
Savigny-Les-Beaune 1er Cru 2001

3. WeEE-£H—KE (4)
Volnay 1er Cru Les Mitans 2005

4. NEEE-FEN—RE (4)

. Ll_,.- = - a : Santenay Ter Cru Beaurepaire 1999
. = 4 5. NEREREIHSE (1)
TS == niel Hellec. #% .
EZGE R =ESimon S, ! S Echezeaux Grand Cru 2006

-
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
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TRIBTHER JENN = 1B
Chateau Phelan Segur Champagne Philipponnat

PN e EEMRmEYEW
Tha aldwnh Ehmeny

(P ;‘;if;.?_,m.
=

kAR E T Thierry Gardiner5 2% &5 SENAEEASRE (RERE
FThierngGardiner 524, AREEY

1k {

8 = @harle® Philippoli
| BEEEETE
TRt 5 & EThiery Gardiner 5 55X & b &8 =17
"xf'fr,'f;fm;» perd

EAN. INEAREEE
T |
LI TH b o e

&
¥t E EThierry Gardiner
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B EWine List B EWine List
1. BRI (1) 1. EMER-ERDEEERE
Frank Phelan 2006 Royale Reserve
2. KR (4) 2. FEMEP-MLULER
Chéteau Phelan Segur 2004 Reserve Rosee
3. KptHER (1) 3. EMEB-AHEER
Chéteau Phelan Segur 1993 Grand Blanc 2004
4, TRptER (1) 4. EMEB-FSEER
Chéteau Phelan Segur 2000 Clos Des Goisses 2000
5. ®HptHER (1) 5. FEMEB-BmMEIER
KRR EEThierry Gardiner S #VE A E B2 IFE Chateau Phelan Segur 1996 Sublime Reserve 2002
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P RS TIN
Santa Margherita

= . 5 al-L;ﬁﬁm@

i — Wordd Wines — 25

EE Wine List
1. EAEI-EREE S
Santa Margherita-Prosecco Spumante Brut 52
2. FRE (#4)
Torresella-Pinot Grigio Rose 2008
3. BIEW-WNE (85 )
Santa Margherita-Pinot Grigio 2008
4. IAEW-MER (4D)
Santa Margherita-Versato Merlot 2007
5. IOHEAN-EFA4EHT (41)
Santa Margherita-Sangiovese 2007
6. WXFERE (41)

Lamole di Lamole-Chianti Classico 2007
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Tesseron

Prasents

« Cognac * Tesseron Dinner

\ F &l

nts ! Prasants

EEWine List
1,

P ESMIBXOTE A=

Tesspvnn Dinl‘IEI' N . ; o wac * ~eron Ninner
Bﬁgf ¥ 024 QYA - it

@ Henri Colcombet 5+
TEER/IE il

@ienri Colcon®®et. Richard
ShhliE@EmnER

BIRT6RIEXOTFEE 2 :
Cognac Tesseron Lot No.76 XO Tradition gt i Henrl""Co\cﬁwb'e..l"%’fiffiﬁ R
Cognac Tesseron Lot No.65 XO Emotion
I EIEEXOTFEB A =M

Cognac Tesseron Lot No.53 XO Perfection
WM 2OEBXOFTEH =1

Cognac Tesseron Lot No 29 XO Eception
W EFEEXOTEa=1iHt

Cognac Tesseron Lot No.100 XO Paradis
B AL EGEXO T 2 a2

(CityTalk ) Leona. @#fifzHenri Colcombet.
Cognac Tesseron Extreme XO EERAENEES (MBI ) Annie
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P8 27 & BFEE PR E A 1
Aussino World Wines
Festival Xi'an

WEE. KEBELE
BEE.: WaktE

CNEEE (FENXREER ) AHEE, 750m
2. BB ERETEEE 1999, 1500m!

1. Mr. Zhang Ju Chao:
2. Mr. Zhang Di:

Nicolas Potel - Chambertin Grand Cru, 750ml
Vieux Chateau Certan 1999, 1500m|
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SNAYTI

bR, MMTE, EBELDR
285, FEAIEMEEMHAREN 709 &
—GXHPERE, EXREBITASMT
TEEN, BRI A S IR

MEPNEEHELZADRAEY . BR
ALAPERET BT HAMAARAE, BNE
MHBABNE, WREEELBEE AT
i [IIEERES %ElﬁLﬁkEwﬁ@ﬁ%

After great successes in both Beijing and
Hangzhou, Aussino World Wines Festival
was, for the last festival in 2009, hosted
in Xi'an. More than one thousand people
attended the festival, immersing themselves
in the charm of wine culture.

The charity auction is always the most
enjoyable part of the event. That the
consumers in Xi'an were not that familiar
with the wines up for auction did not stop
them bidding generously. The two wines
were both bid up to the same price by
two charitable customers, who were also
awarded selected gifts by Xi’an Aussino. 7

BN ¥ 6,600
A& ¥ 6,500

=&

[ P

/xlillj/ pAN

Aussino Monthly Wine Tastings

2009-11-28-]Jtl/Guangzhou
B Wine List
1B (")
Cune-Blanco
2. =M ()

Cune-Reserva

2009-11-26-&[71/Xiamen
2009-11-27-Ek38/Znhuhal

ifi 8 Wine List
1. HEIERER (41)
Castello Sonnino 2008
2. NI (4T)
Cantinino 1.G.T.2006
3. MEIE (41)
San Leone 2005
A4 EIRE (41)
San Leone 2003

2009-12-11-JJt/Guangzhou

i B Wine List
1. EAFBER (4)
Chateau Magdelaine 2001
2. EBERE (41)
Chéteau Guillot 2005
3. BESSER (£)
Chéteau Certan Marzelle 2005
4. WEENEE (£0)
Chéteau La Fleur-Petrus 1998

2009-11-20-7L[7/Jiangmen
2009-11-21-F 5=/Nanjing
2009-11-22-Fg7/Nanning
2009-11-24-JJ1/Guangzhou

i B Wine List
1. REERBREERNES (4)

Castello Di Neive-Barbaresco 2006
2. N EILER (4)

Castello Di Neive-Santa Stefano
Barbaresco 2005
3. WL L E R (£)

Castello di Neive-Santa Stefano Riserva 1999
4. NIEHERELRE (5 )

Castello Di Neive-Moscato d'Asti NV

2010-02-02-%7h/Changsha
2010-02-04-7 7/Nanjing
EHEWine List
1. S RERBEEEE

Torresella-Prosecco Brut NV
2. IBRIEREE N

Santa Margherita-Prosecco Spumante Brut 52
3. ARE (/)

Torresella-Verduzzo 2008
4. FRE (#¥4L)

Torresella-Pinot Grigio Rose 2008
5. IAEN-INEE (8)

Santa Margherita-Pinot Grigio 2008
6. YEE (A)

Feudo Zirtari Blanco 2008
7. FRE (41)

Torresella-Refosco 2007

2010-02-02-f#LLI/Foshan
2010-02-03- 7 7%/Nanning
2010-02-04-313k/Shantou

i B Wine List
1. BHLEEE SR (A)
Mont Gras-Reserva Chardonnay 2007
2. ML EINALDD B (41)
Mont Gras-Reserva Cabernet Sauvignon 2007
3. BB EINE (4)
Mont Gras- Reser\/a Carmenere 2008
4. ZHELHSEZ R (
Mont Gras—Reserva Quatro 2007
5. Z[E (4)
Antu-Cabernet Sauvignon 2007
6. FEME (4)
Intriga-Cabernet Sauvignon 2006
7. AMEE ()
Ninguen 2006
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RO SRR
A Hitt/Ada:
LB BOX T DX X FR L& 3-855
AZREFRKEA-111-112
A-111-112, Wanhao International Mansion,
No.3-85, NorthwestlLake Road,
Jianghan District, Wuhan, Hubei Province
@ FLifi/Tel:
027-8549 1268
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Fiw) &0 FLE
A Hink/Add:
HIEARNTHREXFTR 7685
No.768, Xin Min Zhu Road,
Wuchang District, Wuhan, Hubei Province
@ Huifi/Tel:
027-8771 2988

I i it
A Hink/Add:
WZR B % E X AL
RO SRIMABEEA
Hua Sheng Jiang Quan Cheng Hotel,
Hubei Road, Luozhuang District, Linyi,
Shandong Province
Q@ 1ifirTel:
0539-3118 118

JRABI 7

A Hhk/Add :
M) R AR AR B ER 4
38515115
No.1, Ground Floor, Building 1, No.38,
4 Duan, Ren Min Nan Road, Chengdu,
Sichuan Province

@ if/Tel:
028-8592 1899

GG TR

A Hihk/Add:
IREB R TR ETEEER WV #C19
C19, Commercial Street,
Deng Du Hua Ting, Gu Zhen, Zhongshan,
Guangdong Province

& Hifi/rel:
0760-2238 666

R

A Hihk/Add:
IREBEENTIIEEREKE =R EBK
4-5654
No.4-5, Building B, San Jing Yuan,
Jin Yu Bi Shui Wan, Jiangbei District,
Huizhou, Guangdong Province

@ 1ifirTel:
0752-2060 022

X Rk

A Hihl/Add :
IREARETEHERERE
RRFNIEE 105

No.10, Sheng He Garden,
Ti Yu Dong Road, Houjie, Dongguan,
Guangdong Province
@ i/ Tel:
0769-8227 3555

oARFLEH
A Hitl/Add :
BREEBOMEXRK28SZ] HEE
Ground Floor, Main Plaza, No.28,
Lan Tian Road, Haikou, Hainan Province
Q@ 1ifirTel:
0898-6530 8828/6530 8898

ey =

A Hunt/Add:
TIRAET M T AT
KETEE11SEE

Ground Floor, No.11, Ganggian Road,

Licheng Street, Zengcheng, Guangzhou,

Guangdong Province
@ i/ Tel:
020-8261 2688

BT 2

A Hihl/Add:
JFRA b LU T AR A DX AE s
BLRIBESS
Shop 5, Foshan Hotel, Zu Miao Road,
Chancheng District, Foshan,
Guangdong Province

@ it/ Tel:
0757-8312 6536

L=

@ Huifi/Tel:
IHE R U ISR L ESS
B CERRITNE )
No.5, Tao Hua Jiang Road, Kunshan,
Jiangsu Province

& ifi/Tel:
0512-5790 8868

Y

A Hihk/Add:
IRAT MHRAX KAREK755
121065
Shop.105, Ground Floor, No.75,
Tian He Dong Road, Tianhe District,

Guangzhou, Guangdong Province
Q@ HifirTel:
020-8757 5751

kAL RS

A Hhk/Add :
FHRAT N R X ST =€ EER
Hu Jing Jin Ge Hotel, Yuancun,

Tianhe District, Guangzhou,

Guangdong Province
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Awards
FamIk L

B Australia

ZR3EHT Taylors

BNE ZBIFR James HallidayE & # & A (2010EEF
BEMEEEAE) BEIFN "HERLEEE" , %8
SEMNGEBHENEEEEE, SO ENEGEETH,
BEEHE—HLF2568%K, RBETHHNHREYE, Elames

HallidayXf It = F kR IR HAVEEANAT .

In the latest release of James Halliday 2010 Australian
Wine Companion, Taylors Wines received a coveted 5 red
star rating (the highest possible rating). 2568 wineries
listed in the online database, only 7% received a red five
star rating (wineries with a particularly distinguished
track record over the past 3 years).

W= Two Hands

RN 2 BT R Frederic Koeppel it 7
B AMN (2009F Ett RHKESOREE
B #

Frederic Koeppel published his 50 Great

Wines of 2009 and included Two Hands
Wines in his list.

HREXE (AHBEZHE) #E52010F18
F1]904>

90 points by Joe Czerwinski, The Wine
Enthusiast, January 2010.

KEEE (AEBEETE) &EK2010F1 4

F905>

90 points by Joe Czerwinski, The Wine —
Enthusiast, January 2010. 3
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BIEE Wirra Wirra

FEBEREZZERASJon Lewisd SETFH
(&= HEE )
by Join Lewis, Wine List

F3ESouth Africa

R3%iH La Motte

RIF009F ERAFIKFAPREZ EfrGEERER "WER"
Awarded “Double Gold” at Michelangelo International Wine Awards 2009

FEmIEERFEBL R John Patterd 521F45 (RS A2 ) )

by John Platter Wine Rating

&3 Leopard’ s Leap

REB200OF EREEmSHER-EFaE ERE "L
Awarded “Bronze Medal” at Food & Hotel Thailand
“International Wine Challenge” in Thailand 2009

FEENEHNE (KEFR) g8ERES-HAER
Hitvt Eami iR aEa AR

Awarded “Bronze Medal” at Old & New World Other Red
Varietals & Blends Category in Lianhe Zaobao The Wine
Review 11th Annual Wine Challenge 2009, Singapore

£ F Chile

%+ % Santa Carolina

HREEE (AEEEFE) K070
Awarded 90 points by Wine Enthusiast, USA

RSB ZF B E & B A FEDescorchados907»
Awarded 90 points at Descorchados, Chile

KB EEFEIEKRobert Parker: /0 (AEEESE) &

897, FINKREXE (FEBEFE) XE&E877

Awarded 89 points by Wine Advocate, Robert Parker and 87

points by Wine Enthusiast, USA

F P New Zealand
B3 51 Saint Clair

FRIF20105F1 B 2TV ENE EFRE A EH
R’ "REAEEE RS

Awarded best white wine at the Indian
Wine Challenge Show, January 2010

P EER T B EWeinwirtschaft “EEH
tREFEE" S

Awarded first place in Germany’s business
wine magazine, Weinwirtschaft for best
‘All New World (outside of Europe) White
Wine’

EEUSA
 XERLUFHHEART010E235%%,
| EREREOSHTRIERI

The Aussino winners at 2010 San Francisco
Chronicle Wine Competition Award:

= E# Cuvaison
W& % Double Gold

$RE Silver

B8 # | Wente Vineyards

M4 Double Gold

4R Silver

R Silver

| WERHLIudges’ Choice

58 E [ Castoro Cellars
$RE Silver
$F3 Bronze

$§3 Bronze

AUSSINO | Wine Life 171



Aussino
World Wines
NS 70 O

NEW

BN 201 0E BB HEFT S

New Books to Be Published in 2010

o007 FEREMFEKRMGE—ARVNEEERLE (FAEBL) L TR, EBA
WFHERR, m010FEE (FEBEH) & (AEEEE) BAH .

XPAABZ2002F G (BERBEL ) BRRREIR, SURE (BEERER) ER
BALEEMFEMELA, SRIDETFHZNRMENGEBENRTHT, m (F@BE2RE) N
WFAL1 20 MR 2B EREE, 5| AN,

FHRBEAER "ERFEEAE NME, BTUERAREZAENEATNEEE
T, TERTVSIANFEERERE, MELRNEERFEFENEETZE2NTER
Tolv HARAE SRR EA T, HT2010F 1 BAEIERZET T HPRAMEMNRA, SIEBRARE, 8
BRI,

Aussino World Wines keeps moving on the wine culture publications. Two new books
Aussino Wine Guide and Aussino Wine Story are going to be published in 2010 after the
official publication of Wine Guide by Aussino, the first wine guide written by the mainland
Chinese people in 2007.

The two books are the fifth edition of Aussino Wine Guide since 2002. New Aussino Wine
Guide will be more practical and attractive; nearly 120 stories of famous wineries around
the world are collected into Aussino Wine Story which will be also amazing.

Readers will find “Aussino Wine Guide Series” on the cover page of the new books. It is
the brand name which will be applied for all the wine books by Aussino in the future. In
addition, we are glad to have China Light Industry Press, the most famous publication
house, as our publication partner. The most concern has been attracted in January 2010
when we together hold the pre-launching ceremony in Beijing.

EE‘IR%B%?@%‘?
Wuhan Aussino Cellar

B i 2E & 951 9 The Leader of Trendly Life

AT, ANETH2009FE "HEAERXERZIE" e , RKEE 80
X, MIENEZARESHNEEERENRES, MXEREENESEZERBRELE
ERBERE "FERENBETHTRESI AR

MEALE, TAANRZARFZ AN EEEE
BN EREEERBIHE, #AE L TRERE
ALRBSHRAR, RRRRENELER,

Mr. Hailiang Xiao, the general manager of Wuhan Aussino Cellar and the cellar itself were

ST T BENRY, LEANSFWH
BEEE, PR T RN R M A S i

DDHO

pui

awarded “The best trendy life style promoter of the year” by Hurun Report. The result was
voted by the millionaires of Wuhan for Aussino cellar’s great success of promoting wine
culture, and organizing prestigious wine dinners and tasting.

At the award ceremony, the organizer praised Wuhan Aussino cellar which opened for 4
years is the true winner. The cellar is located beside the picturesque Northwest Lake with
elegant decoration, which offers over one thousand imported fine wines and becomes the
most popular gathering place for high-end consumers in Wuhan.

112 AUsSINGI Wine Life

B Epesaans
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WINE GUIDE

-
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CHAFEM

LYNCI

I

‘b

CEEEEPTES ‘

RAM—LE M mREEARNTHEX
HrE, KRS AENREREERAZ
HOFEERETHNER. ATXLEZE
- mER R ERATFRE, NFAEED
TRARIE, AHHHEERL. BRENS

X, EORFEETEHARE, B2, ER
SRNTKBRARASHEENENES
AT, LIIREHENERAS

2008%F, EBAITELMERAAIHERN
BEBRZPOMLRE D HEETRHN
CEBUR, 25| TEARALERK, thiRl
BT ERETRY "B SEEHD, BE
FHENXZEKRE LK. T&, ATHR
SNSEHREATT, NOEREEME Tk
BREENEREFFEENRBEAS,

DA 2 F R AT W ST S 8T
SFNBREEVEREN "SREE" NHE
RHETEE, £ARFTHINENIEAR

|:'

TEWR B SEA R B Y 424 F 7 2
To Buy Fine Wines at Reasonable Prices

FPRHEFFEHENRS. BERSFHES
CET—IK, ERARMANRE, HEXD
HE, SMEZ, REFERFNFTEM
MIELE, W TREER .

Fine wines from Bordeaux still dominate
the import market in China with their
unique high quality and long history. Since
they are open market and non exclusive
products, the price of fine wines is no
longer a secret. However, the retail price
is still very high in mainland China due
to the high importation taxes. This has
stopped many Chinese wine lovers from
experiencing these fine wines.

In 2008 the government of the Hong
Kong SAR abolished the import duties
on wine and beer thereby becoming a
world centre for the sale of fine wines,
creating a frenzy of activity among both
retailers and importers. Faced with such

an overwhelming choice of wine shops,
customers are tending towards the big
companies with strong reputations.

With more than 14 years of experience,
faith and professional brand imaging in
the wine industry, Aussino created a new
style of retail outlet in Hong Kong: Aussino
Wine House. Developing business in Hong
Kong while also providing a service to
mainland customers, Aussino Wine House
is a combination of office and warehouse,
taking care of old customers and private
buyers alike. It offers many fine wines in
high quantity and at a reasonable price
attracting more and more consumers.
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\World Wines
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QAT R R

Choose the Right Bottle

m the Wine Museum

IZ/Text Hilda

FENERBAIGBH T H—F, BAETENEINE

iR, EEREXERE ETREEENEDEE,

*ﬁm%%%ﬁfmﬁﬁlﬁmeEMWTE%

BB

BEfA. THREAFGEMXREGEH,
BRI AR L,

BN ENRERIFEAT, REFEE
PUERTADEL & R E R

é%‘oﬁﬁﬁfwﬁ%%ﬁﬁ\ A
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B, X EARPREMRME T
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B, ZEONEEBEER,

APreERRt (Logo )
EERMPEANEY, TBRTEX
£, FRAARIRIN T AR E %S p A
B By, RIPEXUHNFTESER.
EFIRREE T BB A EEURAZ T
AXMHH, GETEANEGEE FEE
SR EREE AR O

Uwssine.

Waerld Wines

i
N

LION’S LAND

SOUTH AFRICA

AT T

New Products Preview

EE
Germany

BRI T
Fiirst von Metternich
B—HREMMNNEERELES
ENiE ! J%%?gm
PEERE, tREE, NARESEEGE
UE, BEHERTEN T2 —HETSA
RMFERZH, Hedll "BoMEs"
kind, RHEBTMERNSE.

R RBRON T FEBEE B
EIREMM, EREERENEERAWE
X ETENRZT AL, 2EEMEA
HE BN X, X2 Al 0
MERE, EWAANEEEH, THHE
KB AT ER, ORGBZREMH, MM
HEHEXALRANBERS, GFRZX
A, SRR, ARORHAR.

3k '?-l
South Affica e
Sk A A T
Lion's Land Sparkling Grape
Juice

AR=XBEF, WAFE—RRALdF
NmAEET. XE—FIADEBNME, X
B2010tE AN ERENFHE—Hr I,
SWESENE. KEEBEERETEIF
Z5 52 FRupetREAT A, ZRIEHE ik
WEDLER. T, ESEEERMNA S
Fo SRR T IR Lt X 8
ERIEMEN, ERFEFEEBRN LN
T, AR E TR E S E AR
X, SAFEBREEGIS,

EMEHLE - —ARKTm T %
%, MEEDENNE, MBENBUE,
EREDL—EB—MIRHENTREE
T, ABE—EERBANEZ,

AUSSINO| Wine Life 115



Events
Preview
ETIEs

TAEEBERNARKES

Vinexpo Asia-Pacific 2010
5/25-5/27

EBR&IERE
Agricola Querciabella&A'alessandro

5/29-6/1

BEE
Wirra Wirra
5/29-6/3

TAEHEBERIUERER (Vinexpo Asia-
Pacific ) #2006 % 2008 F F & & BUS = 8 AL
HE, BF2010FERFBSWEBE P L,
Vinexpo R # & B R ZGEY RNWEE, AHrEE
BXFBE, ERCHSTUNALKEEER I &
TENDPLz—, BN, SEEEFI2ZKEES
THEF72B L

VINEXPO

ERMAERAERWE A ZRAHIRE
HBEREARY “ANTKBRITHFH" (Super
Toscanas ) JBE, EAREENEEERED, £
BRI E AR FRIRROEET, HEEBE2it
BEANEEBITROANNNGE, ERWUENE
BEAFBERULNEE, 2AE LENENEEE
ZE (HHENER ) W@,

ERNEZER, BZE (Wirra Wirra ) &
OBz, HETCEFI894F, F
CEIRRFORRL~® ZFCS (Mclaren
Valley ) , 7= 8378 K& RMAATH Z IR Trott
BHETEFIWE . ZZEE, HHEREY
WK, HRY, SATFRMABENZR, F3
R, GHE, YROXRTHHEEE, WRRbE
REETZAN, BRTEHTHE!

.

o
ASIA-PACIFIC E LA
: Canarting 1904 LHIRAT
HONG KONG 25-26-27 MAI/MAY 2010 e "
e

A April 5 B May

EAN RS i E R
Chateau Talbot Chateau de la Tour
5/12-5/14

Chateau Haut-Brion

4/19-4/21 5/5-5/7

1855 F R REBINBBEN RSP, AHS FEAEF 2R L EAE E 2 S fCordier FEBRGEFRBBXFEOEEE, 2
RE——PMEEXZMONLREE, MA—# FEREWEE, ERRFEBESFETENN HRBERNFEFEHEEE (Vougeot ) &
BE— R REANFUARBZXNUELBEBRE REKFE, H5, HTEBEREHRELUBISK KihE, ARBBRONEE (Pinot Noir ) B

"HEEARGHEK , EEE—BHFTINA ZEHESHER, &, 2—faRERNERS,
ROZRD, BLFE—NBTHARSIARR p—
GRENEBRAEE N, HBRTATRS v et & X pici i S Hs—[n], HEBEHIE
B BT, IEE. . 2
? et i _ - BEFEIRE LN EEE
CHATEAU MOUNTAIN VINETYARD R :
TALBOT g » Robert Parker£s 79243 & 4 BOIE(
=B CHATEAU DE LA TOUR
SAINT«JULIEN CLDS'VDUGEDT
o R R

e BFF UL A ol =]

Howard Park Weltachs Tesseron

SYAVESYPA 5/17-5/22 5/21

ZSEBINEFGECRANZELBEIR BB T EEHEES K=K AR FERMUEZR, B ERKSETRIT.
James Halliday# A 2FF 5, H “TOREE" %HdLEs, MEEEBERBEHEENRESE ALDILETNLATELBNEERNE, SFEE—
2R REERZ— MO ENESTIERKNER  £4, BEFBNEIABLKEEERER, @ &, @WLES P EERH 7T HE FE——
REE, BEHNIEOCellar DoorlE2FAY  MABERANFOFHBEREz— HE™H  FEBEIFXKRobert ParkriiFA1000 M F 2, 5
MT hERAKXIBHEIHTIERT A F K, KENBEREFER, #HmAR, STEEXNEHD S, BNELERETERRMANEEE, ET
FPENSHER, AoEPENETERTIX  BEEILARE, EABNYVELZEED, 2% FEEHYATEESEIIXOER,

WEE, THHEB, 15¥, EREBEHROMRER,

frasiie i 1
% —_— TESSERON

AUILERE TR

FraLe Stk
LT PARADIS 1008

« .|:|n.|| nas I_- — 1 % . -
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I B A
FRANCHISE

MAEEREL, ZZRALTE,
T—MEEERZR

R RS R

MENEIMLSE®  EETY
FEMEANLERER  BETSE
NEIHETRE  BEIE
muBEENTE - BEED
FRENOTMESH — BEESEH

g ol e Al

D RnEETAREEERY, #RTBER S
HE—ARLMEEZ R ARARMAELSESHS
FERH—8 |

B 1 o B 4 -
TR A AR
i [ SEEGRR, ERAENEEEERRE
1ar00 ML EM Bt h, AR EiER
-EH ST E PR,
IRE M AT iR

WPE A R
p—iFid. MR SUEEP
s EH A SR W

' 5 TP A R S R A

"o 'EBERET e

LFATVELEY

BB % A - WA G

g a8 @ E B T X

The Leading Fine Wine Specialists

PRSI D ) M. 020-3887 9081, 3887 9082

thilh: FHFFREEEEBOSHEBIAIETHISE
i : 00852-24982390; 24982391; 1§ : 00852-24989871 #l#: fannyma@aussino.net
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www.aussino.net
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10002 HEGEMAENER; OOZEEWEUER RSN WHFHES; 2008 EHRLEAMNTEHSEN,; dENE A CEEES
Ohver 1000 selected world cliss fiue wines; Supplying more than 8000 figh-end on of off-trade aecounts WA and expess of 200 retail outlets maiionnide; A pioneer of wine culiure fn Ching.
LRBeiiing 010-6461 2072 « _Hif/Shanghai 021-6091 3179 « [~ #/Guangzhou 020-3887 9081 « FAHongkong 00B52-2408 2390 « MELHOHS ., NECEr H S . 020-38687 9081
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