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SP02 ®IETIH T, 7 Cascinelfif, DOCZ, = KF) THEM 340 1,700
CH12 WPl =H/H, T8, 200ml ToFEAy 1,450
8 AR ERlL]
ROO1 AHWH F, EXNE, “wPERHE M, REER 2016 330 1,650
ROO05 Antinori Cipressetto, IGTZ, = KFIFLHF44 2016 350 1,750
AT
WTO01 %A, EXE, “wPBREE N, REER 2016 330 1,650
WIO1 IRz, M BIREE, IGTH, EAH BB 2016 340 1,700
WAO1 EEZWN, Ayl AE, VHMR KR DR N 4] 2016 370 1,850
WNO1 KA, A0S, Hivis DR 2016 390 1,950
EARGTEA R
RTO1 V¥, ZERG, “LZHEREAEME”, REER 2016 330 1,650
RA02 R f7if, MERMAS LA 2016 360 1,750
RCO1 7RfE¥k, MR “BH”, SER 2015 360 1,800
RAO1T FhiF, AL, R D% N e 2015 370 1,850
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CH12 [ 2= A4, T84, 200ml T 1,450
CHO03 Billecart Salmon Reserve, F-%#! TF 3,950
CH11  Montaudon Reserve Premiere, F#! TCHEA 4,500
CHO4 g 2= A&E, T8 TCHEA 5,900
CHO5 Y&k “HEp”, +1 TF 5,900
CHO06 Laurent - Perrier “Grand Siecle”, +%! TCHEA 7,500
CHO7 Ruinart Blanc de Blancs, +% (100%& %) TF 7,200
CHO08 Pommery Royal, %, K%, 1500ml TCEAY 12,000
EAD AR

CH09 Dom Pérignon, -7 2004 14,900
PR A

CH10 Billecart Salmon Rose ToFEA 6,500
AR AT

SP09 Perianima Glera Cuvee, %+ Ty 1,290
SP02 HZFETMHT, 7 Cascineifi, DOCZ, &= ARF| TCAEfY 1,700
SP03 Chandon, 24, HIIHER 2% T 1,800
SP04  Stonefish Cuvee, T, R AF|IH BRI AL T 1,900
SP08 Casillero del Diablo Chardonnay, T#!, %7 T 1,900
SPO7 TR, AT A, REEK T 2,100
B e HH

DWO1  FHiFr, FRGHEI, ZREERK, 375ml 2016 1,200
UG RAR KR

ROO03  pohu M4 %% 7, Skuna, ZEREEE, ZEE, 500ml 2015 1,350
ROO1 AviHiF, TG, “ZNERHE MM, ZRELEMR 2016 1,650
RO04  RAF#E, Wz 23, M 2 HE 2014 2,350
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WFO01  Michel Lynch, KA/, /K%

WF02 Fournier Pere & Fils Chablis Vincent Tremblay, AOC%%, #hR

WF03  Z%2£/R, Ackerman, f5TL/RIAIA

WF04  3%{&'&2E, Domaine Blondelet, /A FL/RTAIA

ol

WI01T KB, MHEED IR, IGTH, =AFEEFE

WI02  RpEi, R, IGT, MAFIEJeit

WI03  Soave Classico, AL, =AFEITRE

WI07  Trebi Trebbiano, Talamonti, DOC%%, [ifi& ik

WI04  Gavi DOCG%, Conte diAlari, iE54HF

WI105 ﬁﬁlﬁ/ﬁ;%ﬂﬂ/k*ﬁm Cantina Terlano, Terlaner Selections, I
A

WI0O6  CadeiFrati, Lugana, DOC%, &

PHELF

WS01 Gotim Blanc DO%%, Castell del Remei, JINZ&E% BV

1 ]

WG01 A4, Kesselstatt, “RK”, EEF/R

SRR

P

BRI \ ‘ -

WAO1  EZWH, ABINE, FHEOCH IR MR

WAQ02  KAHME, A, o F R MR

WAO03  FESER/KAE, SRR, 8 R 3D b T 4T

o=

WNO4 5ﬂﬁﬁ+§, ﬁiiLfTﬁﬁfh i%dx

2|3

WSA1  [Hi%F, Klippenkop, s %1k

[

WTO1 %%E,éﬂﬁu“ﬁﬁﬂﬁﬁﬁmﬁﬁ,ﬁlém

WT02 HERETEME, FFRM, RE EXnRlL]Ea

WTO03  4ERkJE, %2584, RE

4 1

Bt 5

E=l

WC03 KABFAME W, “BHROBER”, TElE, hiilhg

WC04 &2, “HRamR”, FEHAE, HRLB

F [

WAM1 JKLti%, Francis Coppola “Bianco”, InAl#& e

WAM2 & Z£0N, Jospeh Phelps, “Freestone”, Z&ifiF i /&= X
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2016
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2016
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2016
2014

2015
2015

2013
2007
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2,100
2,350
2,750
2,900

1,700
1,800
1,900
1,900
2,200
2,400

2,300

1,900

1,800

1,850
1,900
2,200

1,950
1,800
2,300

1,600

1,650
1,600
2,390

1,900
1,900

1,900
6,900



ARGERINIEN

%= H
RFO1 SERFIBUAE, &, B/RZAENL, KHE 2015 2,300
RF02 Chateau L’ Escart, Cuvée Eden, #BZi/R% 2014 2,300
RF04 Ogier Chateauneuf Du Pape Clos De 1 Oratoire des Papes, %'} 2012 5,800
RF05 Chateau Grand Puy Lacoste, 4éme Grand Cru Classé, Pauillac, /8% 1998 14,000
RF06 Chateau Brane-Cantenac, 3¢éme Grand Cru Classé, Margaux, /K 2000 19,500
RFO7 Chateau Pichon Lalande, 2é¢me Grand Cru Classe, Pauillac, /K% 2005 19,900
RFO8 Chateau Palmer, 3¢me Grand Cru Classé, Margaux, /K% 2004 22,000
RF09 Chateau Calon-Ségur, 3¢me Grand Cru Classé, Saint Estephe, #/k%Z 1996 19,500
RF10 Chateau Haut-Brion, 1er Grand Cru Classé, Pessac-Léognan, #/k% 1994 16,000
YN
RIO9 Chianti Classico, DOCG%, Fonterutoli Mazzei, = KFIFLRgh 2014 2,200
RIO2 Chianti, Tenuta Sette Ponti, “Vigna di Pallino”, DOCG%;, = AFIFLlk 2014 2,400
g4
RIO3 Barbera D’ Alba, Superiore, Viberti Giovanni, “Bricco Airoli” DOC#Zk 2012 2,600
RI04 Barolo, Viberti Giovanni, “Buon Padre” DOCGZ, [iRG4F 2012 3,300
RIO7 Brunello Di Montalcino, DOCG%, Castello Banfi, G4y 2004 5,200
[iipZ %
RS01 Gotim Bru DO%Z, Castell del Remei, nZ&% EiL 20M 2,300
ARG R
it 7t
R FIAE,
RAOT P+, Al H, ORI MR 2015 1,850
RA02 R Rk, FERLASARAL P 2016 1,750
RAO3 i, AHINE, PEECHITEAR 2012 1,900
RAO4 kv, PioFHWE, AR TEERS 2014 1,900
RAO08 vt 1, A HINE, WA EE 4 2,350
RAOS iR EE sk, A, PHEICHE IS MR 2012 2,550
RA06 7rEEEk, Concertoili /i, s AFI MV 334% FH VAT 2010 2,600
RAO7 JRESER/MUS, BRI, PEE IR 34 AR 2012/2013 2,300
=
RNO2 pt#i 1, Lightband, JE/RK#& 2011 2,300
RNO4 ik, mnFZENE, S/RE 2013 5,900
I
RTO1 Phhi+, WA, “wBhEAmE", ZEERK 2015 1,650
RTO02 phfir-77FE¥k, Spring, /& ZFHRHNE, FKE 2014 1,650
RTO3 P41, Herritage, M 2Z45HHE, FIH 2014 1,700
RTO5 7h+i¥, The Orient, & 2ZRHNE, &RE 2011 2,500
RTO6 JREZZk, Asoke, #%>=ZEHFilE, ZRME 2011 2,500
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RCO3 7x# ¥k, Lapostolle Casa, Ki¥fi%+ 2013 1,700
RCO1 JREEEK, FRRFEHRL “BiR”, HES 2015 1,800
RCO2 7REERk, “BALBER”, THEBEHE, FRLy 2014 1,900
B A 42

RAR2 /R 7iE, Terrazas, [1£i% 2013 3,200
EE

RAM1 AN, ghiAs 2006 15,000
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