VCN° 26

KA—X-)L-J1)Y)—(Domaine Le Briseau)

HEE Natalie GAUBICHER
TSUR>AT—IL>Tr=_IT—)L
B> i >+ S2oY
AOC ab—Fa-07—)L, Ory=I—)L
GVRF ¥ 23— T I L—TCEREMIZTA2D
KYZEIROT-DI(F1988%F, E=aO  DHEL, BEEF
BOEMERN L EAD1999F FTIAU Y ER
s 1%, ZD%. T IL—DTAF)—%5|EHL, 2002
FRUSHYZI—JLIZFA—=X-T)YJ—%I5 LT3,
2012FITOYRF YD TLEY . ZDHREZED TR —
MNEIEREREICED,
KURZTRONTEIXEN MHSEFITHITTIER
~uousmhy iz T—)UNI (k) Lt £ ORIEETH Y (FLIELIERED
= BI-BDO. TOBNTEIORMILGE DRGSR
WEIRH: TS5 R RS RS “EBESR5.
P ME 9ha
Bk EAnsyy
N A% 100%F s, HT:ER
KA—XDRAYT 2N EEHBELA
{03 SR
X FOT—LERBEENIZT(0ED(B
EEZOTIN— TAVISREEFED L

26.-11. AC Coteau du Loir Rouge
26.-12. VdF Patapon rouge 2014 Les Mortier 2009
18R (F) ab—-Fa-a9—1L
L-EIT14I(R)
mmig E/-F=R mig E/-F=X
1S 244 ~58% 1S 434 ~53%F
TiE LB TLyIR T LB LyIR
B4 % T7A4IN—B29 T2 R K424 T7AIN—E2 D T4HAR
EREE BABATISEM EREE BABE T3V A
AR T7A4IN—B29 TR AR T8 T184 A
YT—>a TATITSEED)T—. RYT—>a yTEDYT—.
(EEH) RoLYzysF—X (EEE) REPZDR)2TY—R
QYT7T—oa e Q)T7T—oa == 2=
(BART) BBO—RESANY (BEEH) FNSIORT—F
E 0] 20164 ~20264 TALOD 20164 ~2031%
BRAE HHEE 15°C RHLE BEHURE 18°C
IR . = o= Sa— )L FSATIL—r 2o FL
G i T AL |ove—n ot 0By, 41
TARTAVY |45 AP Al FARTAVY |VIFELT7 M OREERNED—FD &
. FTHT LFY—IUIT T, KFORED . 5(=3B L5 S NS
JAUk . o e e = ’ airvk SITBELSM T, FAMONGEIRTILE
Ea7GREREMEGIRIIL, L G ES = S BE AN (A5
OAEAS =D DN RAED | S —aia
REEITHC!
LY 3,200 (%23A3,456 ) LN 4,500 (%¢:44,860F)
IN#RIX9H29H. 308, IRE(X20
hL/ha ! 2014 IFA X F D E T60% IR IX108 108, IR&E(E20
BARTE 0Tz, FifzmER A LL T2 A D hL/ha, OV RF v DBEEE !
LRAZ! (AT ELIVAVERLTNS | TR| BRAIC! [h—JTRESN TV ZBEELTE
DIEELTAIOMERS T T—=2 LTAIDRFBEORBEL ! /2140
DEMD | /2T ILE— ! SO,ILHREE A— 1 SO,IEHREFESHFFIZ20 mg/L,
SHEFIZ10 mg/L !

Copyright©VinsCceur & Co.




VCN° 26

RKA—3X+)L-T1)Y)—(Domaine Le Briseau)

ﬂ HEE Christian CHAUSSARD & Natalie GAUBICHER
ISUR>SAT—=IL>UryI—)L
W O e B> >H >IN
AT o 1 = AOC ak—+F2-A7—L, Sr=I—)L
s A ¢
ol . i GURFro -3t —ILA I L—TEBHIZT (2D
&7 uncdti YZESEHT-DIF1988%, E=an  DHFEL, BEES
. T N LS KO BEERNTEEAND1999FFTT AU IYES
‘COGINACT;:PAO I“m EE H’éo %a)fﬁs 'ﬁ'?b—@'?*(')")—’&%l%?l_\b\ 2002
e FERUSHYZI—)UITRA—X-TYJ—%305 LT3,
2012FITUYRF YD TLEY . ZDHREZED TR —
MEIEREREICED,
KURZTRONTEIXEN MHSEFITHITTIER
SorssER—7a7 s =)L (X)) Lt EDRIEE TEA S (FLIELIEZEL
> BIZBOLNL, ZTOENTRYDEBLLEDBIEEY
HEE525,
R ISR RIERES
MR ETE 9 ha
Bk EAoTys
N A% 100%F i, HHTER

RA—=XDREYT

2N, FHHEBEIA

0N

HIE

EEEDEYL—

TAJD—ILEHFHEEFNLIZDA40E5D<(B
TAVIZREHEFED T

»new release >

26.-4. VdF Kharakter 2012 26.-12. VdF Patapon 2013 .
== o0 26.-19.VdF Enjoy ! 2010
X357 (1) 183K (FR) TVSaq 1 ()
mmig D=L L mig E/-F=X mig TILRYY(3—)
Tin 48~53%F TiiEh 23 ~57F HEn 40F Ty
T HEE-TLYIR TiE MHrE-TLYIR tiE HEE-TLYIR
N . N N N RAIVESUAY
eI AY 7L Iy T7AIN—22 Y TI5HM B4 % S 41— 5 T15A R
ERE: BABA T3V A EREE BABRTISEM EREZ BHABATISEM
AL w8 TIr A AR T7AIN—B2H TSR A T7AIN—B2HT385 A
YT—>a RATDRILAILA. <)7—>a D XSHA—RN—T B, YF7—>a FoyXoniJz,
(EEE) AR—ILEEDT)T (EEE) oL PY—R (EESE) IO7—)ILF—X
?)7—>a . < )7T—>a BHFORE—Y RYF7—a - T
(BEAD ARFETHYDBETAVEL (BRI OF ez (BEED BALLYIVO/NLY IR
) 20154 ~ 20254 R0} 20154 ~ 20204 TL2D 20154 ~ 20304
BRAEE HHRE:9°C AR HHRE 15°C BRAE R :18°C
BLESHY IL—TIL—YDE. FUFIS FLOD NSOER. & HOADT v I, INSDIER . BED
=T TarE H¥a—FvIyn B . OUSY—DFY, TAUIFELT TEAVR—IL FUAT  EEFOE
TFARTAVY |BY e TAVEBRNDIIN—TA—T | TARTAVY |DOF¥—3IUJ T BONERER | TARTAUT (Yo TAVITEBREEERITENHY . H
aAVR BHoBESHBAEIZHY ., TIE—ITZR aAVk LIRS R TILED NSV AMNERL, JAVK WMEBENNT DLIEEAEFESDHD
FILDEHEFILLORBRNEHEZH REBICEELGI N PELGE AU NELNERERESIEHD
&85! 5! 5!
LY 4,500 (%t:A4,860M) LN 3,300 (%t3A3,564MH) AL/l 2,850 (#343,078M)
IRFERI1X10A1A~38, IN&IX18
IRF£RIZ9A308. 10A18, IRF#(L12 = hlha ! 2URFroHNELE-REDD
hUiha ! JURF voOEEEF 51—t A gty A2 1 974550 T38 B OEM
LREAIZ! | BEBTHEAALERIDFvSIT— BIEAHIT! 9“64'——10)%175\67'— J 40l BREAT! B TAVRIE FR)—ADYR
JLV BRFEIES g/l, TaILE—F, SO,IE P ng%m L FroDEEDT A %EEnjoy! 1EL
5SSO (220 mg/L, P ATHLWEVDEDBNTHEEA
T2V JUT4IL8— | SO !

Copyright©VinsCceur & Co.




VCN° 26

I'Version.February-2015]
KA—X-)L-J1)Y—(Domaine Le Briseau)

fEE Natalie GAUBICHER
ISUA>AT—L>Tr=I—)L
4 W s &> s > 4 S
Tl N .
g\\r\%:“‘f‘ gt AOC A= F1-AT—)L, Sr=I—
o 0N o 1
il . > DYRF LAt — LSS L— TR T (2D
e ™ Jnquedie UEHHT-0I$19884, E=an  OHEL, BES
“iin ok ROBEE BN HEHADI909EEFTT AL IVYEH
S i (+5. 20k, TL—DTF)—E3[FhL1, 2002
P \,&E FRUSYI—ILIZRA=X-TYY—%3i15 LT3,
] 20126 (ZHYRF YUY, TDHREEDFEY—

B IEREREICES,

SURFTRONTEIFXEN MASLZFITHITTIEA
siE J— LI (350 Lib E EEETH S FLIFLIFED
> BICBON. TOBEN TR IO EBILEEDREEYE

ICEEE525,

IFEIR 9 ha
ik EADOSYY
InFE A& 100%F fisH . MTHRR
FA=XDRBYT 2N EEHFBHERA
R e
. TOO—ILERBEEN-T7/40%2K%
EEFOEI— DAVITRIBEEM L

26.-15. Petillant Naturel )
Patapon Blanc 2013 26.\-/?1.FV)dLF. ;el ﬁ;faégz)o 1
RFAFPFFaliL- 53Ry (BA)
miE YarrISy g vaFrISy
Tin ASETLY TiiEh ATHET Y
T HEE-LvIR TiE HEE-ILvIR
. BHAERS — e .
& Hicoy B ISV AY L
ZRFEE - FARK mAT8r A EREE BB T264 A
FINTavy 2014578 PR Hi8T2645 8
YT—>a RETFDLZTIL, YT—>a BRDI+T7I 5.

(EEH) BEADIILA—)LE (EEE) H—EL DM BHEE
YF—a \ RUZ=2a | gy =  Spm_
(B*ﬂ”’) E*#@?U* (szra-”_‘_) i%t?/T‘f 7@7') L\%

EOI)) 20154 ~ 20204 R0} 20154 ~ 20304

BRALE HHEE:7°C R At HHERE:9°C

FA L URSR BWE AA L KRTA Ya—N—=T EFEF THVT . NTF
FFaaL—bkoEY, JAUIFEEND Y, IYRNEIRIILOEY, 71>
TARTAVY |FSATHEYLHY . E-BESCHEE | TARTAUY [[ZALEDMDEHEBAIE>EYLTLY
aAVR Dy—TiAainb, BELIRIILAL aAVk T NFIYD KT HIERBINT
bWZHLEEZ S | REBICEEN T B EBERIRSILA LAY EXZ
5! 5!
L/l 3,500 (%¢3A3,780M) EETiY 5,000 (#¢3A5,400M)
ARFE E (9 A 208 , L& 1212 hi/ha ! ARREA1LA208 . R0
N A et . hL/ha ! T&8E5337g/L, INFELT=-TK™
BHEDA g/l HREFE6RIE | —RH DB0%(Es SR AN
- = : L T RR . bl SR —S 2, 20%AHK
BRAIT! |BICREER | TRYEIUY—ETS | BRAMI! || = o )
VRUI—LOMEMS ! SO|Am ! / ) T4 Rt | BEREMLE DT
b B TANE—FENFTINS, SO, 568
-1 ' #1230 mg/L,

Copyright©VinsCceur & Co.



TVersion.August-2014,

o
VON°26 KA—X+JL-T1)Y)—(Domaine Le Briseau)
) HEE Nathalie Gaubicher (Christian CHAUSSARD)
5 ISUR>SAT—=IL>UryI—)L
ey W > Halet > 41 STLUY
oS
‘f,‘)vﬁi “\x ALSACE 7R AOC ab—-F2-07—)L . O¥ry=I—)
"“L»f"T»»'e‘?"-.fi’/\\ N5 TIAF v TaF— LA I L~ CARHI- I |
vy . e KYEHHI-0(E19884F , E=an> DL F L, BEEHK
S e e i DEEMEHENT LA 1999FFTTIA Y AR
o ﬂ'i B %, ZDk. TIL—DTAFY—EBIEhL), 20024
S 8N = BUSY=ZI—LIZRA—X-TYJ—%315 E I3,
Y e \3,{55?-:»» 2012898 . BEHIRF v - Lad— LT EDER
e 4 0w @ TIOEEEY ., ZO®RT R —HNFA—XE5|EHE,
b ! BEIZES,
= SIRILEOMTHEILEN, A SEEIAFTIRO
ok e D=L (25 &t E RIEETE Y ZLIELIERN
MU = BB ZOBNITRODEBILLE OREEH
R HEBE525D,
EEHE: IS RABRIERAS
IR ERE INYE—IL
Bk EARCYT (2006 FEMNOEFT4F3)
NG A% 100%F . TER
RA—XDRAYT YN
i3 EEEE]
P FOT—LEBEEENLETAUEDD

TAVIZRFGFEN TN

26.-4. VdF Kharakter 2011

F¥397—1L(H)

26.-17. VdF Patapon Chapelle 2012

IRERY xR L (FR)

26.-18.VdF Cotecoeur Rouge 2011
VdF 27 99—IL (5R)

fhig aFrIcy Y E/R=X100% i 3—50%. 15 A150%
i 47~B52% i 46T 1 fi 405 T 1
tTiE #HEE-TLYIR TiE #HrE-TLYIR tiz $rE-SLYIR
e N e RITEIUAY —e o RITETUAY
eIy zL TEITFY S A= IG5 E R B4 S A IN—B IG5 AR
EREE BHABR T, A EREE BB CI5A/M ERE% BB CI5A/M
ARk T8 T245 8 AR T7AIN—229TI7 A ARk T7AIN—R29T135 8
YT—>a TATTSL—2R, <)7—>a RSETHTISDIAEH YF7—>a RE Y ZDATAHILIY—R
(EEE) FR—ILBEDT A r—X (EESH) HURITF—ILF—X (EESE) KLY rwsF—R
Y72 e = Q)72 o =i Q)72 A SSANAT
(AEAH) ESBABILERETDTI R (XA BRARTYTDIIEE (BEAD EEAYY—E—SDH YL
LD 20144 ~20294F EL)) 20144 ~20194F 7LD 20134 ~20234F
BRHE HHBE:9°C ERHE HHHRE:15C BRAE HHBE:15C
S - e T TUAYR BRI NSDTESR, NYARRZL FYIT  ANF AV
TN mop Tt BE. SUCv—DEY, REKIEH b= b, T—F— LHRE DA —
FARTAVY Iw)m-:;-?,f oL C R cBLsaY. | TIATA2Y |THT BN THERBES BY . FARTAVY [HEY, O%=Y0ELL oA
WVIUh | SR B BE L S | TRV TS OBBERS LS | 2k BB, R ABHERRE D SE,
SBLv 1 RIS RS L BT 1 SU=y . B RAAEERIFRHE LOPAREL = AODPTEIFE
ABSELY | REITIFIUNETES ! Aty oo A
FEFElE 4,350 (%¢iA4,698F) L /NS 3,500/ (%¢iA3,780M) FEFEEE 3,300 (%¢iA3,564F)
IR R X10A8H , UXE (L 19hl/ha !
I 74)L8— | SO2IFHREEDHEFIC
= 10mg/I1,
A S AL DURFRAETEIRYEF 5 — R I10A28 38, R
B om T ) R T A g B AEITRLT, 100% 85 THAAL 30hi/ha, 744 £ & DI~ (Cot)
il oS M N4l BRI/ SR | D42 % EBDIEC 12\ —h (Coeun) DRI H &2 Te DT
saist | | BEHI ! |ISFrALsBY, Eohb@ESh | BEAIS! [T Fa£EL Tet (and) DEHT
B D43 A A B4 F S A D CH = 1 IRYES v RILOAD EALN BLTWLS 0 EERFIZ, 52 (Cote) &
= Ptins \"bd‘ = HBEAVT T4 ——aDEMND ! N—k(CoeunNTIBF B ADZIXIZLN
A BOENGTRITELLNSEK NS BHLEIN TN !
ERLTLS, XY+ L4 (1500ml) DF
INSEAME#E 17,770 (B3A) [TV E

Copyright©VinsCceur & Co.



VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

HREE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
B W e B> s> >y
M.“F;)&i’zi 7\:"\‘.,/*’\ ALSACE 7A#%) AOC ab—-FTa-A7—)L, O¥=I—)L
T > \ %
== gD i HYRF L LI — BT I —TRIEHIT 12D
S ourcdie YEIRHT-DIF1988%, EZaA DIt E L, BEEFIK
p . DN fs:? s DEEMEHENT IS EAS1999FFTTIA Y AR
cooviEip=ry,  gEEOEE ! = %, ZDH. THIL—DTAF—FBIEhLY, 20024
== BUSY=I—IVITRA—=X-TJ—%315 EIFBRTEIC
riSue] %,

SURFFBONTEIXEN, OLZFIIHIFTIER
siE =)L (ZR) &t EDRBEE TE Y IXLIELIERN
> BITBbh. ZOBEATRYDEBEILHE DEBEEHE

HEBE525D,

IR ERE INYE—IL
Bk EARCYT (2006 FEMNOEFT4F3)
NG A% 100%F . TER
RA—XDRAYT YN
i3 EEEE]
. TOO—ILERBEEN-7/40%2K%
EEEDEIN— DAVITREEEE M

26.-15.VdF Patapon Blanc 2012

26.-17. VdF Patapon Chapelle 2011

Ynew releasek

VdF /4R 8 Ry ARl 26.-18.VdF Cotecoeur Rouge 2011
(M3 HY) VdF 135 Sl VdF a799—)L
fhig aFrIcy Y E/-K=X100% i H AA50%, 3—50%
Tin 48ET 1y TiEh 45Ty HEn HETY
tTiE #HEE-TLYIR TiE #HrE-TLYIR tiz $rE-SLYIR
RESVA UL BAFKEE =5, S =3, V4 %
L BRE— 2012, 2011 [ E 8T eIV AY I7AN=FITISHE NS AY I74N—5HTI5EM
I 20124 (18 T4 A N < k S
R 20114 12 BTG 124 B EREE BABR TI0A/M ERE% BB CI5A/M
201351 RIZTL UKL,
JLUk T7AIN—R2T1o AR AR T7AIN—229T104 8 ARk T7AIN—R29T135 8
(20124E H380%. 20114E H¥20%)
RYFT—>a BNDAITIL. RUY7—>a AMBEIT—HY, QYT—va avhF -7
(EEE) FIEDNE—YT— (EESH) IVAT—ILF—X (EEH) ALY rwsF—R
RYT7—>a N RPRINEIN ?)7—a " . JUT—a " YN
(BERT) HRFYEIEDT S5 (BAMT) w0374 (BEET MnEON—THT))IL
E 0] 20134 ~ 20234 R0} 20134 ~ 20204 R 0] 20134 ~20234
BRAEE HHRE: 10°C RAE HHRE:14°C RAE HHIRE:15°C
SRSRSTHERE. B3, T SRR A il e NUARBRIL, FYAY S A
IYDEY, TAUFIYRE—MDIF AR AN et bl b=l T—F—LEBEDRAE—F—
TFARTAVY |5)—TC BEoBESHBEBBELIRIIL | TARTAVY Y oy f‘é’it“‘“ﬁa’&"&d)‘;i?‘“ FARTAVY |1BEY, OLY0SLL ZohLHEMR
=P N hfiﬁjjfﬂelz_@aj;éﬁﬁ%rf&ogé ! SISO ety ﬂbff\z,y:%bmwﬁfﬁf aAAVk &E’ibéﬁ#]\é%t{%%@ﬁﬁﬁ%;
,%)%nal,aluuiﬂézl,\=?~7)l«0)a(7+7§‘§§ EICELT I DS IEE | = %&ézé‘&?/—/t\ﬂd)qﬂf;m'fn
! 2 !
LY 3,300 (%2iA3,564M) LN 3,000/ (F23iA3,240M) AL/l 3,300/ (%2iA3,564)
INFER ($2011EM10R10B TIRE
15hl/ha, 2012410 38 TN E 1
8hl/ha, TRIIEEELENIL-TYY—] IRFERIL10R 108, IRE[%25h/ha ! =
D, 5 10g, DA B RAOELIF v <)L (HR) IR F10A2H. 30, MR
RMAREICHEART(7UR. TB%E AHY . EIho@BSntz ! TEY ,74,/%"@“)“ et Coour (A—&ily) |
LHHI! (A, BRIEROBRKT, RTATY| LA (BERRAGRUICTVYLTF—Ta | BAHIZL | S BT C nT E) S 2 F
LRIVDHRAENERBSATNET INBFEESM, BILTA IR < i , 2
p = N . g e CDFIEIZFAEINDENS ! 1EWNSF
FAT—ILOEERHZIENSRE B — DR AAAD SR TG
XEEADESIHHEDTAVHTL D/FRUES T THRAFAL ! s °
VRENTLDIBE T, LEICKYSL
SLRREMNFTENATOET

Copyright©VinsCceur & Co.




26.-11. AC Coteau du Loir Rouge 2010

Les Mortier
ACIb—Fa-AT—)LIK
L-EILT14T

mig E/-F=X
High 44~544F
i HEE-LvIR
eSSV T7A13—H2 - T5ER
EREE BREAT27A
R T8 TI8s A
<) 7—>a J—RIr—EY—1EV—R,
(EEHE) IRIRF—X
YF7T—oa s
(BERE) F£REEDEERLD
PR 0] 20134 ~20334
BRFEE B 15°C
AILPEN. BE. DA T—T—L
ZDEY, OHBYPSLT2YIDR
TFARTAVY |EDRZYFHRHEMT, BHD L RLEEE
aAVE BRESNZBR, RESINZIRIIILD
IR DA D EHEREDLD | [REBIC
ENVIERAE S,
i LNFEEE 4,200 (%3A4,536)
IR I(X108108, URE (X 15hl/ha !
20106 (FURFE R ICRAEY TR EER
DVRIDBHBH, VIRFroEEELY
LEAT!  |REBEELY. RENISNSURORVNGE

BEINERELIAOFEY LT IR
DHVITHAELETHARRIZI8T A
IFTTWB ! /T4 — !

Copyright©VinsCceur & Co.



VCN°26

KA—X+JL-T1))—(Domaine Le Briseau)

EES Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
[ > Hhigh > 4F ST
AOC ab—-F2-07—)L . O¥ry=I—)

DUYRFr-2at— LT IL—THREMIZT(D

KYZIRDT-DIE19885F, E-an> DiEE L. BEEFR
B DEEEBNFEEEAD1999FEFETT AL Y ERIT
= 2. FD%. TIL—DTAF)—%5IEHLLY, 20025

e BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC
RIRNE] ZE3%,

SURIBONTEIFXEI MASEFIT,HTTIXO
siE =)L (ZR) &t EDRBEE TE Y IXLIELIERN
> BITBbh. ZOBEATRYDEBEILHE DEBEEHE

HBE525,

MR INYE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F . TER
RA—XDRBYT an
R #E
EEEOTYh— TAT—ILEREEENLIZT10EDL(D

TAVIZRFGFEN TN

26.—4. AC Jasnieres Blanc 2010

26.-11. AC Coteau du Loir Rouge 2010

% new releasedk

Kharakter Les Mortier
e, — L= _ 26.-17. VdF Patapon Chapelle 2011
ACTy=—I—)LH ACak—+Ta-AT—L VAF 188K Som)L
Xv30T7—IL L-ELTA4T
fhig arISy mig E/-F=ZR i E/-F=X100%
1S 464 ~514F 1S 44~54%F s A5 F 1y
TiE HETE-SLYIR T HEE-TLYIR tiE $LHE-ILYIX
eIy zL E4 > T7AIN—B Y T5EM B 7 T7AIN—22HTI58/M
5
B et B BABE T2 A B BABETI0RM
Bk Hi8TI155 8 B Hi8TI85 A Bk T7AIN—B2HTI104 8
RU7—Ya HRETORTL, U7 —=Ca Y—RJF—E)—2HY—R, RUF—Ya I P N
(EEE) YI—JTILF—RX (EEE) TRIZRF—R (EESE) IVAT—ILF—R
P HIFD TS5 P EREBDEERID pEpds BAD LIS
) 20124 ~20274 R 0] 20134 ~ 20334 742D 20134E ~ 20204
BRAEE BHIRE:9°C BRAEEa HHRE:15°C BRAE HHRE:14°C
. . . RELOEN, $F. hht, T—7— NSDIERPT VAV EOT—FEY
~ fu—faﬁg;;‘\yogég 7';{?‘:[;?:%% LEDEY, OSFYOELLTEYY R RySR—2—hyDEY, REK
TARTAYT | o iy L5 EohEek | TIATAYY |DRROSYFHHMT, EHSLR | FARTALY |DELTHOSBHHBY, Fr—3
TAUE | R L E RS LIS B = o JAh | BEREBESNI-BR. SShiS A (VU TERGBREEHT D DEILE
CREE R T ! TR FINDQIRBIRD T A2 DEHEEDLC TR, MANED = DURERR AR (S
’ 5 ! REBICENVZINEENTE S REFALT7 72— DRELIEHHDHD !
/SR 3,900/ (%¢iA4,212M9) R /NFEmE 4,200/ (%¢iA4,536 M) FHEFEEE 3,000/ (%£iA3,240M)
IR R IL108108, IREIX1
_ 5hi/ha ! 20104 (FURFE R ISR ATEEY U B (E10 A 108 , IRE(25h1/ha | T
UnFEE [Z10A3H , YRHE E8hi/ha ! 7% TRIVBERDIRIDHEH., VR VA FBOELIF v RIL (BER) BHY. F
B |[BAEAOEEED | (BHEAHE2000 | 4w o - |FrYEELUMEEEY RIEMIS | Lo - [SHOBRASNI | TRYERR ORI
FII= E(F258) DL A—AEL | SO2FHEEE STI=C NSV RO B ESN - RERE T A ST P TS—Cash T EE L. E
BFIZ1.5g ! VEEY LT BRI A VT4 IRFETOT—LOEENHZHE
BETHMICISFAMNTTNG ! /o ALBEEDNIR ER T THRAFENT !
TqILE—1

Copyright©VinsCceur & Co.




26.-16. AC Coteau du Loir Rouge 2010

Cote d'Alerte
ACab—-Fa-O7—)LFK
a—k-#Luk

fniE a—

L 25T 1y

i HEE-LvIR
E4 7 T7A4IN—22 I T4HERM

EREE BREATITA

R Hi8TI1248
YF7—oa BJ—-45Y,

(EEE) YUART—)LF—RX
?YT7—>a ===
(B&ET FONTFIAT—%

E 0] 20124F ~20274

BRAHE B 15°C

g‘/zbwj‘u—K hhAd FIrATD
— o= |BYe TAVIFTLY AN DELNTE
TARTAZT | @Rnt oY Bt oho M=
LR SCEMERERED /NS
DAMBELN!
i LNFEEE 3,200 (%A 3,456 1)
INF#RIZ10818~38, &
18hl/ha ! D4 LB—HL ! Fadz 4l
BREAIT [[ETERAKGIEVWSEERAHY ., 045F D

A2 DRSTAILEHAOCTY XY Dl
FEofzlEMBIDARIMNTITONTI !

Copyright©VinsCceur & Co.



VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

TVersion. June-201Z,

EEE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
B W s B> s> >y
ot y '\"T‘f\‘_/\ - AOC ap—F2-07—), Sr=I—)
wade o o <
= Y N BYRF RSP — LTI —TEBEMIZT (2D
: KYEIRSHT-DIF19885, EZaA> DL E L, BEE K
B DEMEHN LA D199EETIAUIKYEET
= %, FDHE. I IL—DITAF1)—%5|EHLN, 20025
BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC
N
SURIBONTEIFXEI MASEFIT,HTTIXO
TeTsTR siE D=L (ZFR) &t EDBIEETE Y XLIXLIEEN
> BITBbh. ZOBEATRYDEBEILHE DEBEEHE
HEBE5Z5,
MRS ISURABRIRES
MR INYE—IL
Bk EARCYT (2006 FEMNOEFT4F3)
NG A% 100%F . TER
RA—XDRBYT an
R i
EEEOTYh— TOD—LEREEFENLIZI10EDKD

TAVIZRFGFEN TN

26.—4. AC Jasnieres Blanc 2010

26.-11. AC Coteau du Loir Rouge 2009

26.-12. AC Coteau du Loir Rouge

Kharakter Les Mortier Patapon 2011
ACSY=I— LB ACab—:Ta-AT—ILF A”;‘l?l'i’; n—a
v 30T—) L EILTAT
fmiE arrIsy Y E/-F=X i E/-F=R
i 46 ~5145 o] 43~534F HEn 35Ty
TiE #HEE-LYIR TiE HEE-LYIR tiE EE-TLYIR
eIVt %L TEFVAY TrAN—E T4 TEIVEY R i
BHREE ¢ < < <
EREE HHTes A EREE BABA T3, A EREZ BAREETITA
AR T8 TI55 8 AR HH#TI8s A AR T7AIN—B2 9 Tar A
YT—>a RETFDRTL . <)7—>a J—Rr—E)—a1HY—X, 7= BDITIh.
(EEE) Y—JILF—X (EEH) IRIRF—X (EEH) Jav—oaId3y
YT—oa =12 — o4 )F7—>a _ . YF7T—>a - .
(BAA) ESVBELOEOFBIT CESCT BO—ROTINL (BRI FHAEKDH
TLD 20124 ~20274 TLD 20114 ~20314F TALD 20124 ~20174
BRFEE BHIRE:9°C AR HHRE:14°C BRFEE HHRE:13°C
A0 23—=T 7))y D&, AILPFYAS A= I, HEAS TSURT =BT IL—AR— NS,
— o= o INTELTFIIDEY TAVIEEERT | = ue o [ DBYEATHREDRISESZE | = o= o o [BEDEY, REKRA SN THHRE
TARTAT \y—emniy. ECrassutres | 7377 ooy DLt enk, mmsEae | 7207 656y, Sy anBe s s
NWCEEFESERTILAREEICON RS REHS>THEITIAATL I, ALSDYEENDEREN—F
TIRHFEINTLK! 5 ! REBICIKRD XD, ——hMER !
FHE/FEifiE 3,900 (%eir4,212M) FHE /ST 4,200 (F¢iA4,536F) FEFElE 2,800 (%¢3A3,024)
In#BIZ9A16H~208, INEE
28hl/ha ! FEH#EAETI(ILEA—HY | 20114
I B X10H38 , IRFESEshi/ha | B IR HZ108108, VURF v OB E/R=2100%, TH5 4 hLR=ys
*,;/’i.gno)ﬂ_ﬂﬁgu |x(15f~}}|—2-009 BISfE ! OFDEILTATIE NP 90%, REYETLAL10%, TRY(EL -0
BIEAHIZ ! fﬁn&zs )7:31/54—f‘i, \ ngli‘ﬁgt BREAZ! [EHBLoAYEHY ., TIVDHEDHWNZ| BAEAIT! (VT T—Z10MEA,S !
FI=15g ! i = R HECHAI 187 A A e
R fEDIL ! XY+ LA A X (1500ml) D)
F /NS A% (35,700 ($:546,156 1)
IZBYES,

Copyright©VinsCceur & Co.



26.-16. AC Coteau du Loir Rouge 2010

Cote d'Alerte
ACab—-Fa-O7—)LFK
a—k-#Luk

fniE a—

L 25T 1y

i HEE-LvIR
E4 7 T7A4IN—22 I T4HERM

EREE BREATITA

R Hi8TI1248
YF7—oa BJ—-45Y,

(EEE) YUART—)LF—RX
?YT7—>a ===
(B&ET FONTFIAT—%

E 0] 20124F ~20274

BRAHE B 15°C

g‘/zbwj‘u—K hhAd FIrATD
— o= |BYe TAVIFTLY AN DELNTE
TARTAZT | @Rnt oY Bt oho M=
LR SCEMERERED /NS
DAMBELN!
i LNFEEE 3,200 (%A 3,456 1)
INF#RIZ10818~38, &
18hl/ha ! D4 LB—HL ! Fadz 4l
BREAIT [[ETERAKGIEVWSEERAHY ., 045F D

A2 DRSTAILEHAOCTY XY Dl
FEofzlEMBIDARIMNTITONTI !

Copyright©VinsCceur & Co.



VCN°26 IVersion, June-2011.
> . .
KA—X-JL-T1)Y)—(Domaine Le Briseau)
4EE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
W< BT~~~ B> 38>+ >TIVY
o A y AOC ab—Fa-O09—L, Sy=I—iL
vaLadE TORE o
= HYRF oS3 — LTS L— TR (S
KYZIRDT-DIE19885F, E-an> DiEE L. BEEFR
B DEMEHN LA D199EETIAUIKYEET
= 2. FD%. TIL—DTAF)—%5IEHLLY, 20025
BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC
£5,
SURFFBONTEIXEN, OLZFIIHIFTIER
S e T—UI () b EDEEE TEH Y IZLIELIEEN
ussly = BIEBbON. TOBENTRYDEELEE DBEEY
nY - Ul Yy
MRS ISURABRIRES
MR INTE—)L
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%FH#EdH. MTER
EA—XDRAYT PN
oS e
EEEDTh— FOT—LEEHEENETAUEDLD

TAVIZRFGFEN TN

(2009 7 r >T—%]

26.-2. AC Coteau du Loir Blanc 2009 26.-4. AC Jasnieres Blanc 2009 26.-11. AC Coteau du Loir Rouge 2009
Le Briseau Kharakter Les Mortier
ACaOb—-Fa-A7—/LH ACOxy=I—)LH ACab—-Fa-O7—)LF
LT — FvS0T—)L L-EILT(IT
i varrIsy g varrIsy miE E/-F=Xx
Eh 45E Ty it 45~504F il 43~53%4
T MEE-ILYIR TiE MHEE-ILYIR TiE MHEE-ILYIR
eIty L TeITAY 5L B4 b% T7AN—E U T4HER
EREE BAREATIS,A EREE BAREATIS,A EREZ BAREETIYA
B HiTI8x A B Hi8TI85 A B HiETI8s A
)F7—>a ERxLBENE)-FE. )F7—>a TATIFL—R, Y7—>a J—R+—F)—2EY—R,
(EEH) BEYT—ILF—X (EEH) Ay I4—ILF—X (£ESH) TRIRF—X
Q)7—oa St NN <YF—Sa . . <YF—a ~ )
(BEED N HAELEDTSH (BRI EYDETAEIAH (AE@EH) Bo—xn4J)L
TLD 20114 ~20314E TLD 20114 ~20314F RO 20114E ~20314F
ERAHE #HRE: 10°C BRAHEE HHEE 9°C R EE HHEE 14°C
ﬁg‘/&‘x\‘—ﬁﬁ%}b& 7")71'%‘/; JKeh %‘!LJ:N%%W?M;&‘JT?J’/’(;, T—f XEEIA‘#—“J%?\ D—'Jqf. Eﬁﬁ#&?
— o= |DBEY TAVEALENT. BEDR | = = o o |[EVFDEY, RIB—DEIBENG | = = 4 |DEY EAT7HRBEDRITES-2Y
TARTAT \e—riaganumsgrane sy | 7 AT [aae enExAsRoB AR, £ | T IS0 CRRLE BB, SlLBARD
LBHAD | REBIZSRILOEHR RTINS EDEERNREBISFAFIL BN REF > THITAATNS !
R<ES ! BHEGRDWNEETS ! REBIZIRBRNE D
/SR 4,400/ (%tiA4,752F9) R /NFEmE 3,900/ (%¢iA4,212H) FEFEEE 4,200/ (%¢iA4,536F)
- INERIZIRERBE®DI0A148, (BGH IRFERIZ108108, VU RFYo DB
RS s I084 (%104 29, ) IRFE @l /ha BB/ | 00F DI T3 A
A | ﬁm%rsﬁiﬁ—&w }1;7_%’7;\H EHEMT | BHES25g, BREHILEDOEHT L | BEAZZ!  |EAL-AYERY. T4 DB
g Ahretal B—EMNF TG, SO2THEEDHE I B A B ETHRALIZ 185 B A hvoT=
TW3, Sozliﬁﬁunwﬂ%(-oﬁg ! 0.5¢ ! spoe!

Copyright©VinsCceur & Co.




26.-12. AC Coteau du Loir Rouge

Patapon 2009
ARy L—2a

26.—-15. AC Coteau du Loir Blanc

Patapon 2009
RERY T5v

26.-16. AC Coteau du Loir Rouge 2009

Cote d'Alerte

ACab—Fa-O7—)LF

a—k &Lk
Fhig HAAL60%, E/-F=240% fniE vatIsy miE a—
1 1EFLY 1S 31EFLY g 25Tty
i HEE-LYIR tiE HETE-TLYIR TiE #HrE-TLYIR
eIty T7A =22 TIERM eIV Y L eSSVt T7AIN—22 U THEAR
EREE BABR TV A EREE BAEFRTI27A EREx BARBR TV A
R w8 TI1258 R a8 TI125 A AR mi8TI1258
YT—>a TURSAIyk, ) 7—>a FoaoDI Sk, Y7—>a FEDOI—ILybAT1,
(EEE) HTF—ILD5HT— (EEH) Yr—IILF—R (EESH) YR TF—ILF—X
T—>a @ . YT—oa FoRYLY—t—CDRED YTF—>a ;
(BAMD) BEXT DU (B&ME) PRy T (BAMAID) BRONINIGEE
E 0] 20114E~20214F R0 20114E~20214F pEe)) 20114 ~20214F
BRAE HHBE 14°C R EE HHBE:10°C A HHBE:13°C
ﬁ%xb/<3®ﬁ§~ Rysi—, QILT:,,-& %‘/:*’;EWL FKED KSHFHET ﬁ%‘ﬂ]?‘:%—:ﬁ?ﬂﬂ:fx;;?—%pﬁ
— o= o |PDBEY TEVIIZRELBAV =V DWE | = o= 4 |BYDSHD. TAVIFELATTIEON | = o= o o [RV—DFY, ML EEL BN GER
TAXTAT \wesrSLopmnamensag |7 X7 Ieslngigansy. gisgd | T sk, gorobona =y Ed
BREBITEVEREERDLDN—F - N=TDESBEFTONETIL—/—& SURDEI T, REBICEREHH LY
——F#EYdd ! SHRTUDEHICENES ! BUZUNED !
LY 3,000/ (%23A3,240M) LN T 3,000 (%23iA3,240M) AN 3,300/ (%¢iA3,564F)
IR HIZ10H8A ~98, /FRUFKIEL b IRARVAFEDOEZEZ DT=HLV> INFEHIZ10810H, 04LLRA 2 DZ
IERA—XDEE ! IRRKRTAT. TET— FABKRHA ! (BRAFEIIIEELD B X T BITIEMERKELIENS
BREAIZ! |LWEYBELA, FOEBEDRA—XLED BT [2014FEHNS)00FEITHDLECEELT | BHAIC! |ERHLIHY. VETIODORTT(IVE

FrIU8—RELETBRT A0 1E05M
[Eaelbaill

AVITHEBHIERENVEL P INFER X
108118, %#E5 5,

MAOCK) X DIEE>f=2EMBID
ARIDMF TSI !

Copyright©VinsCceur & Co.




VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

HREE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
B4 i e N B> 38>+ >y
- M e X AOG ab—F1-07—)L Sy=I—)L
vALaDE TOTE
= DYRF v L3 — BT T —TAMMIZT (2D
YEIEDHI=DIF19884F, EZanr DitEL, BEEK
B DEMEHN LA D199EETIAUIKYEET
= %, FDHE. I IL—DITAF1)—%5|EHLN, 20025
BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC
£5,
SURFFBONTEIXEN, OLZFIIHIFTIER
SaT5TR siE =)L (ZR) &t EDRBEE TE Y IXLIELIERN
~wouspby = BI-EDIL. TOFHTRIORBILLE DRBEEH
R ISR R SERS SRRESAL.
MR INYE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F . TER
KA—XDRAYT YN
ik i
G TOT—ILVERHMEENMN =710 2K%
EEEOEV DAVIZREAEEE L

26.—2. AC Coteau du Loir Blanc 2008 26.-4. AC Jasnieres Blanc 2008 26.-11. AC Coteau du Loir Rouge 2008
Le Briseau Kharakter Les Mortier
ACaOb—-Fa-A7—/LH ACOxy=I—)LH ACab—-Fa-O7—)LF
LT — Fv30T—)L L-EILT(IT
i vaFrISy g PES miE E/-F=x
i A4 il 44~49%F e 43~534F
T MEE-ILYIR TiE MEE-ILYIR TiE MHEE-ILYIR
eIty L TeITAY 5L B4 b% T7AN—3 Y TIEM
ERE: BREATIS,A EREE BREATIS,A EREZ BAREETITA
Bk Hi8TI558 AR Hi8TI558 L2054 HETI55 A
QY7—>a F—T4AFI—DENTNERAH RY7—>a AADH—) VI IT—. YT—>a FEOEEAQTS,
(EEH) AR T—IILF—RX (EEE) r—JILF—X (£ESE) IVARTF—ILF—R
QY7—a . o )F—Ta = = QY7T—a .
(BERM) AXXETHIDTITINIF (BERD BOIRERTVIR (BEET) NRNTYhDHEED
TLD 20104F ~20304E TLD 20104F ~ 20254 PR 20104 ~ 20254
BRAHE HHRE: 10°C BRAHEE HHIRE: 10°C RAEE HHEE 14°C
NFIYRXYTAIL, 7"J7J'\g:/1‘ a TERL NFIY, NF—BRORT A+ HELEAY ., Ry/— F5/8—X
- — o |7TDBEYVEHD, TAUITBLNLD | = — o |FIAL—FOFY, OBFYSETH | = — o | DBY, OBFYICREEIV=DDE
TARTAT | Bannssrsrsmtrny |7 IXTT \Eayem, navisonyiLtx | TIRTT \@Reml . gass ol o
ABEHEVVEASORIKICELS | & EAHY ., BALIRIILDEHRAE EHEMRAEDVON—EZ—FHBR
AR ! AEALN-TLS ! I5!
/SR 4,400/ (%tiA4,752F9) R /NFEmE 3,900/ (%¢iA4,212H) FEFEEE 4,200/ (%¢iA4,536F)
0BEDTYY—I$RLED | WAL B IR B R 10A21 B~ 228, (5HH
Braiz 1 [10A31B. BLHZ0VEZIORISE) | oo o |oemmioR 48) 10830HCEAE | Brai=: |OFFI0AI0E)08EFFTOSHT(y
STI= DYV —08EIZ Y RF v DIEARIS S Pl ST | RELREHIDIZI L BEHND
BRIZAYEZESE ) EQFELLDINEETHST-ES f-1
ZAYEZE5HE oy =

Copyright©VinsCceur & Co.



26.-12. AC Coteau du Loir Rouge

Patapon 2008
RERY L—Pa

018 E/R=280%.
AR 2—10%, 7 AA10%
L 30ET Y
+iE LYY R

E4 7 T7A4IN—22 9 TEM
EREE BRERTIZA
% H8TINA,
i 27 413—52 5 Con A

QYT—a XD Ik,

(EEE) ER—LF—X
pEpds BOEET L
PR 0] 20105 ~2015%
BRAHE HHEBE 14°C

— — o |YRDN=TDEY, AT, h

T'fjx;;‘flf 7 B = LR E D BRI ED N5 R
MNEELLBKRDLY, REBISHAF D &
SHEKRNEDS,

LY 3,200 (%A 3,456 1)
HYRF YU B, ARy OavE TR
[EFXNYTRA=RER KT BT T.

BREAZ!  [IRERVEROIEFA—XEEDOTO

T—ILORHEA LA D KT DN T
WBESF!

Copyright©VinsCceur & Co.



TVersion, January-2010

o
VON°26 KA—X-JL-T1)Y)—(Domaine Le Briseau)
EEE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
N W B> s> H >Ny
-j:fﬂ“é\ AOC ak—F2-07—L, Sr=I—
vaLadE TORE
Lol DURF v L3P — AT I —TARMIT 25
¥ e YEHDHI-0> (19884, E=ans D F e, BisEk
h s DEMMERTIEFLEMND1999FFETIAUHKYEREIT
‘COGNACFE:&v’ = 60 %o)?£~ ﬁﬁb_®74+I)_§§|§*AL\~ ZOOZE
} ’ BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC
' £5,
SEERONTEZEN MASEECAFTIED
- T () L+ ORIEE TE S (ELIELIEED
~oustgly = iggbgtgwﬁﬁjPﬁmﬁﬁt@Ewﬁﬁ%#
i R ISR R SERS SRRESAL.
T e BT W PE—— o~HE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%FH#EdH. MTER
RA—XDRAYT 4N
oS FHE
G TOT—ILVERHMEENMN =710 2K%
EEEDEIL DAVIZREAEEE L

26.-12. AC Coteau du Loir Rouge
Patapon 2008
RERY L—oa

26.-15. AC Coteau du Loir Blanc
Patapon 2008
nReERy I5v

a £ /R=80%, o . . =

mmig a—10%. H A1 10% mig SaFrISy

i 301y il 301y

tiE LI R TiE #HEE-LYIR
Sty T7AIN—EHTIEM B4 L

BB BAERTIZA BB BAEFRTIONA

4 ot HEBTINA. - <

Bk S AN C2r B AR H8TI04 8
YT XD I, RYT—>a DALy F3,
(EEH) E R—=LF—X (EEE) AXFNDTT
pEp s B YD P s BLARDY—LE
P 70) 20104 ~20154 pE 0] 201045 ~20154
BRAHE HHRE: 14°C BRAHEE #HRE: 10°C

ﬁ%\yw\"Jj—%é)é'ﬁl&%fE&:mjD%? %‘sbf:ii*f&%f?;gb'\";)*l)i%ﬁg\

ey |YRDN—TDEY, BT D | = o= s [VFSRDIEZEDFY, BHLMEI R

TARTAT = camnafne SR | TR S TBIzR LAY 155 156
MNEELULKRDLY, REBICHAFT D& FoTWD, REBIZTUAYL2DF
SHERNES, ELENRCED !

/NSRS 3,200 (%23iA3,456) R /NFEmE 3,200 (#2iA3,456F)
HYRF ¥V B, 188 Ry Davt T IRERVITSUIFTSURYI—LDT
[EFXNYTRA—=REREKT DT ]IT. RONEAT, ZIXBEAXRETORE

BREAZ!  (RFERVERDIEFA—XEEOTO BRAZ!  |Fadz! (I5URERNTIH2~3E
D—ILREEAHLMNEELSIZDENT DLRARSUIZULMEILTLVEL TR
WaZ512! A—XDREKTHH!

Copyright©VinsCceur & Co.




VCN°26

TVersion, December-2008

KA—X+JL-T1)Y)—(Domaine Le Briseau)

YABGIREE

EEE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
[ > Hhigh > 44 ST
AOC ab—-F2-07—)L . O¥ry=I—)

DURF v 2ah— LN I TL—THREMIZT (2D

KYEIRSHT-DIF19885, EZaA> DL E L, BEE K
Ed DEEMEHENT IS EAS1999FFTTIA Y AR
= %, FDHE. I IL—DITAF1)—%5|EHLN, 20025

BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC

£5,

SURFFBONTEIXEN, OLZFIIHIFTIER
siE D=L (ZFR) &t EDBIEETE Y XLIXLIEEN
> BITBbh. ZOBEATRYDEBEILHE DEBEEHE

HEBE5Z5,

MR INYE—IL
Bk EARCYT (2006 FEMNOEFT4F3)
NG A% 100%F . TER
RA—XDRBYT an
R i
G TOT—ILVERHMEENMN =710 2K%
ERFDEIH DAVIZREEFENFEL

26.-14. AC Coteaux du Loir Rouge

La Derobee 2006

Z-7FAaR ¥
mmig ¥ /K=X85%, 3—15%
i 301y
TiE MEE-ILYIR
eIty AIFH U TIEM
BB BARERTHIYA
=4 Hi8T18s A
AR I7AN—B DT B
)7—>a XD IV,
(EEHE) IEDH LI T
YT—>a -
(BAAD ROJLH#
E 0] 20084 ~ 20284
BRAHE B 16°C
TIL—, ﬂ'—)bx/f»rxkb::/arb%
_ — o |EDRINAD 4T EY , EAONTHEES
TARTAZ7 | hBRBERL . ULy
ZUDIEBRAOIZIEAY T A Dk
#5IEHDH D,
i LNFEEE 4,000 (%232 4,320)
la Derobeel E A |EVWVSEKTEILTA
IOITRIDURFERTICE D EENCE
BREAZ!  (DSERAZERADTHR—IVT LIz, 2006

FHE—DIR!
LHEEEIEF=o7=D15h! !

Copyright©VinsCceur & Co.




VCN°26

KA—X+JL-T1))—(Domaine Le Briseau)

COGNAC[B=77%

AUVERGNE"
A=Jxhza]

YRABRIRES

EEE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
[ > Hhigh > 44 ST
AOC ab—-F2-07—)L . O¥ry=I—)

DUYRFr-2at— LT IL—THREMIZT(D

KYEIRSHT-DIF19885, EZaA> DL E L, BEE K
Ed o)Eﬁﬁﬂi’&Eb(ﬂ#?‘aEﬁm999¢¥'GU4>'5<U§%EI7‘
= 2. FD%. TIL—DTAF)—%5IEHLLY, 20025

BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC

£5,

SIBEETBONTELEN HNDEEFEICHTFTIEO
siE =)L (ZR) &t EDRBEE TE Y IXLIELIERN
> BITBbh. ZOBEATRYDEBEILHE DEBEEHE

HEBE5Z5,

MR INYE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F . TER
RA—XDRBYT an
R i
G TOT—ILVERHMEENMN =710 2K%
EEFOT DAVITREBEEN L

26.-1. VAT Les Blandelieres (2005) 26.-3. VAT Galimatias (2005)
LISYRUI—)L B HUTT47 &
fhig aFrIsy mig ¥ ILER
1S 9~44E 1S A1 ~464F
T #LE-LYIR TiE HTE-ARE
&> zL TEITFY L
EREE BERERTIE B i BERERTIE
AR T TI55 8 AR 8T A
RYT—>a RIARTRINS, )F7—oa J)—=2F RN,
(EEH) T—T4Fa—> (EEH) YIvb Ao DiES
YT—>a . _ Y7T—=oa ALRGEEZIE
(BEAT TEERREDAL (BFEID Xv54)
PE70) 20084 ~20284 E 0] 20084 ~20184
ERAHE HHEE:11°C BRAHEE HEEBE: 11°C
=& SES, 3 s> Tty a, AWEDEY, 71V
TR A e o | 717y |t s e, koLt SicmiTA
At AU NE RS LA O A D, =pAA S {\(Tb\éoto?&:%ifﬁﬁ‘i’%‘%U%aﬁb‘E
i LNFEEE 3,500 (%¢iA3,780M) FHE /ST 3,900 (FeiA4,212)
BRHEDE20g, VI RF ¥ HL, 045(C . .
] AR S Z TEHESY (£4g, 20054E0D B O A THE—
traizy (LI TOREBBBABEN. HSICR | praicy |0ictthiof, (AD—LTEE

IFHEWEIT DL WY LB H B DT
MAENLIENEDTE,

HESg LT AYEN)

Copyright©VinsCceur & Co.




VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

CHAMPAGNE
Yrvr—za|

AUVERGNE"
A=zh=a

27-2.VdT Le Briseau (2005)

YRABRIRES

EEE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
[ > Hhigh > 44 ST

AOC ab—-F2-07—)L . O¥ry=I—)
DUYRFr-2at— LT IL—THREMIZT(D
KYEIRSHT-DIF19885, EZaA> DL E L, BEE K

B DEMEHN LA D199EETIAUIKYEET

= %, FDHE. I IL—DITAF1)—%5|EHLN, 20025
BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC
N
SURIBONTEIFXEI MASEFIT,HTTIXO

siE D=L (ZFR) &t EDBIEETE Y XLIXLIEEN

> BITBbh. ZOBEATRYDEBEILHE DEBEEHE
HEBE5Z5,

MR INYE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F . TER
RA—XDRBYT an
R i
G TOT—ILVERHMEENMN =710 2K%
EEFOT DAVITREBEEN L

26.-4. AC Jasnieres
Kharakter 2005

26.-5. AC Jasnieres

Clos des longues vignes 2005

. I \)— — >
nFYJ— g £vS5H55—)L B Ha-F-avs Y —=a1 f
mig SaFroISy i D=L b miE SaFrIsy
Tgh 40Ty it 41~46%F b 155 F 1y
tiE LB ULYIR T HEE-ULYIR tiz $EEE-OLYIR
B4 %L Eg 2 ) 7L TESVFY #L
BB BRERTIE BB BREATIE BREx BAREATIE
2404 HTISH A AR HE TS5 B L2054 HETI55 A
QYT—a TATISTI—R, )F—a RIART RIS, RUFT—a EBIFABDEED.
(EEH) BILLEEY (EEH) BEOIAVYAE)—FHE (EEH) BO7—EURREE
QYT7T—oa - Q)T7T—oa RIS 5 QUFT—a A2
(BEMT) MWZE (BARD LT EIVNRDIEBIT (BERT) JyayaF—=x
TLD 20084F ~20384E TLD 20084F ~20284E PR 20084F ~ 20284
BRAHE HHRE: 10°C BRAHEE HHERE:11°C R EE HHEE 11°C
NFIYRFEEILTDNVDEY, TEY FYIZECTWLS, NN FIVE Y == o
QA iy, < e A g e [FHAHD1, BEHE. SRI)L, FIEL
FARFA Yy |TEREDILENT ZBOBHE |5 (75 (o |DBIDGD BELEBESIIN | 2 25 05 [VBY, Do 0 EIAYvFOF
237 | EanEwRsEE pELLAT, ol @B T T E S o | T e SR
KEAITTSUT—OHHTL—/ A~ LT HEYELTATURD BUERD o : 7
<R ! WMIRFE-TLVS ! °
FHE/FEifiE 5,200/ (%t3A5,616F) FHE /ST 3,900/ (%i324,212F) E= AL iiE S 4,700 (FiA5,076F)
20054E(FH O ! (2004 1%hHO) & 20054 (FpHO ! §§J§J§7h*‘44gﬁ§of:o
FE(X80g, INFEE(X2004F D F 53 LA 20054E [£ehH 01 ! (20044E(£320) Hlé%l:{%ﬁtbsqgﬁ- !
PUTAREE Y, B! |BEAET, REREEEL | buac: |[BRLSRUYZIashiIbo (|

BELI-TR DA ER !
EREEFALL DT= B DML T1ILE—%
MFTLD,

40% | BRHELI= IR YD AER !

EDOMEVERATF) H50%,
BREEBALEDT=H B DAL T ILE—
E=hFTLS,

Copyright©VinsCceur & Co.




26.-7. AC Coteaux du Loir Blanc

Petillant La Gaudriole 2006

26.-8. AC Coteaux du Loir Rose
Les Pies---tites bulles!! 2006

26.-10. AC Coteaux du Loir Rouge

o= N = o= . Les Longues Vignes 2005
RFAF-TFV R74T7>-AE O —
F-d—Fut—i L-E-Fq4—hk--Eall L-ax7-J4—=a R
miE LaFrIsy mmig E/FZR, HA miE F/F=ZX
i 15~504F Tt 5 60~ 704 e 154 ~25%
TiE HEE-LYIR TiE #HEE-LYIR TiE HEE-VLYIR
TtEIVAFY L K& o % L B4 2% % T7AN—R29T128MH
EREE BAEE T8, A B i BABA T8, A ER B BABBTHIE
a4 i T8 THITA. . TETHIZA. oy i T8 TI54 A
AR Exsiy A~ AR Exsiiy A~ AR I AN—5 51
Y7—oa TRYT4T. )F7—>a TRYT4T, YF7—>a YAV (TADIRET).
(EEH) BER/ T (EEH) TH—rE% (EEH) Yr—JILF—X
)7—>a N . )7—>a o N YF7—>a o . .
(AERED J—YFrrTIL— (BARED AFOOEANEF—X (BEmT) BAZEAVWAITFAEIAH
EL)) 20074 ~ 20124 TA4LD 20074 ~ 20124 DEOL)) 20074 ~ 20224
BRAEE B E 8°C R B E 9°C BRALE HHBE 14°C
SLL—XoAnvOHWEY, #Y . o NI Wk e N
FARF(Y |COIR ORI 27 T 7127005 |[[TLVERBELLD DT | 5 2oy |FT ST TP RL DEINRES
Tk | HBNBY AVETSEIBRRLEN I 2R R EL, I DISSU AL S EAEIRDLY,
LY 3,750 (%132 4,050M) LN 3,950 (%A 4,266F) AN 4,200/ (%2iA4,536F)
FaARDERITHALes Pies:tites
Ay e N bulles(L-E === F4—k EaJL) IlE, FarDAFTHS Les Longues
s |TINOBERTHILa Gaudriole (5 | 415 - 1 |REEDPies(£) 1&. IELEEN | BEAIZ ! |Vignes (LAY -H—=2) | [ERKE

TJ—RYUF—)L) IR E D &R

SERDIPetit bulles (774 Ea
IIEXF>THIFbhz,

(OF=}:]

26.-11. AC Coteaux du Loir Rouge

Les Mortiers 2005

26.-12. AC Coteau du Loir Rouge

Patapon 2006

L*ELTAI FK nN2Ry
fmiE E/F=R fnig E/F=X
i 405 ~5045 o] 30y
T HEE-LvIR TiE SLYIR
It T7AIN—22 T 28 I AY T7AN—E2TI0B/H
EREE BAREATHIE EREE BHABETIZA
- T8 TI55 8 P <
Pk I7415—52 5T B R AlTHE
?)7—>a IHEDY Ik, *)F7—a ENL)—E—D,
(EEHE) H$27—F (EEH) TILTLEYy-hF—IL
QY7—a . s ?)F7—a " .
(BAE) FTLADFIAEIAH (BEEH) BYgREFF
E 0] 20074 ~ 20274 TLD 20084E ~ 20184
BRAEE HHRE:15°C RAHE HHRE:15°C
N, gL . - S1—J)LPRIL NSDEY, TIL—
FARFA Y (PN BEREFITLINGEY. | 2 (25 o5 |Fclom Y ELIRTA0BY . B
. DAV &Y LLI A HY . BE . N P 7
a4V AR TING ., RERAE aAVk METHEILAU, RENEL &M
oer e ° LAV DIEKREELD,
/SRl 4,500/ (%¢iA4,860F) B /NFElfE 3,200/ (%¢iA 3,456 )
2006 D /AR FE/F=R
T2 e . . 100% ! BE/NFIRUE SELURIC
sraizt [TIROBRRTHO Les Mortiers(Le | proayioy | mUETLYS BTV 1A. 0612 H

EILT4I) IIFRED L HT

ECOPRERAFIIT I LA HSTND
EDTE!

Copyright©VinsCceur & Co.




VCN°26

TVersion, January-2008
KA—X+JL-T1)Y)—(Domaine Le Briseau)

COGNAC[B=77%

AUVERGNE"
A=Jxhza]

YRABRIRES

EEE Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
[ > Hhigh > 44 ST
AOC ab—-F2-07—)L . O¥ry=I—)

DUYRFr-2at— LT IL—THREMIZT(D

KYEIRSHT-DIF19885, EZaA> DL E L, BEE K
Ed o)Eﬁﬁﬂi’&Eb(ﬂ#?‘aEﬁm999¢¥'GU4>'5<U§%EI7‘
= 2. FD%. TIL—DTAF)—%5IEHLLY, 20025

BUSYZI—JLIZRA—X-TYJ—%305 FIFRAEIC

£5,

SIBEETBONTELEN HNDEEFEICHTFTIEO
siE =)L (ZR) &t EDRBEE TE Y IXLIELIERN
> BITBbh. ZOBEATRYDEBEILHE DEBEEHE

HEBE5Z5,

MR INYE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F . TER
RA—XDRBYT an
R i
G TOT—ILVERHMEENMN =710 2K%
EEFOT DAVITREBEEN L

26.-12. AC Coteau du Loir Rouge

Patapon 2006

26.—-13. AC Jasnieres
Saint Jaques 2004

REeRy Yr-Oyys B
g E/RF=R g aFUISY
il 30T 1Y it 204 T 1Y
T TLYIR TiE HEE-LvIR
B4 > % T7AN—22 9 TI0B/H B2 7L
i BRERTIZA [ BRERTIE
E5 HETHIE E247 w8 TI195 A
RY7—Sa ENLI—E—D, <YF—Ta FaYLE—rDHSH
(EEE) NI Ry-hF—IL (EEE) HIBOA) TR,
JUT7—Ta Q)T7—oa < s
(B&MA) s (&M@ RORTAFL:
PRI 20084 ~20184F TL2D 20084F ~20284F
BRALE HHiRE 15°C RAE HHIRE 12°C
Sa— LRIV, NTDEY, TIL— URSRADIESHBER, TUAV1%E
TFARTAVY |TATLoMYELERTAOHBY BN | TARTAVY |DFEY, ZODEEH. ERIZHE
dAVE ETHEILHUL, REBIEL BH DA aAVE IHFRD ZLTOSLLEIATE
VU DR ERLS, IEIfISh TS,
FHENGEAEAE 3,200 (%32 3,456 ) FENGEAEE 4,200 (%3¢3A4,536F9)
20064E D)/ A [FE /K= Z100% ! MREOHBTRLARENS VA
20005 0/ N ) DIRYISESNIZT(2, FYR
e |[EESRERUG SELNICELET - N e =2 e
BIEAIT! T A eSS BEAZ  [FroBELGERBLIZDAUT. BYVD
Ly aE a0, 06lE PR B AR LN By oo TR L A
RREATITH TR EDIL ! Borqor, 0T

Copyright©VinsCceur & Co.




VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

/(HHJL EEE Christian CHAUSSARD
B_s W mupey = > higg > 1 77’7\>D>'7;))l':y>;*’11_»
Ag&' J
JA ‘m:’ AOC ab—-F2-AT—)L Dr=I—)
DYRFr 23— LT IL—TEREMIZT(2D
YZEIEDHT-DIL19884F . EZan DEFE, BEFHK
- B OEMERNTHBEAS1999FETT 1o IKYEHKIT
e B iE B, ZDH. TIL—DIAF—EFIFL, 20024
T BUSY=I—LITRA—X-TYJ—%3T5 RIS
. E5,
SURFFBONTEIFEN, O LEZFIIHFTIER
vsoushy siz T—JLII () Lt £ DIRIEETHRY [FLIELIEED
rterEma > ZIZBOIh. FOENTRIDOBEEILLREDRESEH
A %
HEEE D5 R BEERS SERESAL
IR ERE INYBE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F i . HTER
RA—XDRAYT YN
i3 e
. TOO—ILERBEEN-7/40%2K%
EEFOEI— DAVITRIGEEM L
26.-9. VdT La Cerise Sur Le Gateau 26.-10. AC Coteaux du Loir Rouge 26.-11. AC Coteaux du Loir Rouge
Rouge 2005 Les Longues Vignes 2005 Les Mortiers 2005
S5 R)=Ra—)L-Hh— 7 LAy -je—=a ¥ L-EILTALT
fhig 0—50%. H A(150% Y E/E=X i E/F=ZR
1S 204 1S 158 ~ 254 s 404 ~504F
tTiE HTE-ARE TiE HLIBE-LYIR +TiE HBEE-LYIR
eIy T7AIN—B 9 T2EM TEITFY T7AIN—EHTI128/ B 7 T7AN—E O T2LEM
EREE BAREATor A B i BEREATHIE [543 HAEATHIE
b S, e 5 w8 TI55A i & H8TI57 8
Ak ITANTFL T8 R i Pre A IV AGLS: ARk I7AN—EY 5 T17 A
2 F—a VAL = TF—Sa VI (TEDEE) . F—a '7?;";1?“

(EEHE) FNEREDZILM—X 25 (EEH) r—JILF—X (EEH) 4:0)5%.74\/%‘5&#
)F—Ta RE—YNLEF—RD )F—Ta s T )F7—>a R K TRELN =
(BEA FURAvF (BART HROBRRAH (B&ET) WAL

TL2D 20074 ~20124F TL2D 20074 ~20224F TL2D 20074 ~20274F

ERAHE #HBE 13°C R B HHBE 14°C R EE HHEE 15°C

e . EFOTT)aAVMEEDEY N E TN—2 BELBEFIIUAINGE
FARTFAYT | T JRE N 2Nt | 24z 7y [on, T DR EN GRS, | FARTAY ). DAUISEELLRIABY.
AV M eV PR aAVE  [BONATURMBRL, SLEMBRD aAVE  [BERSERSNA TN, REHSE
DE—IZO9F—TL—N\—Dm%5, 0 0w
/SR 3,300/ (%¢iA3,564F) R /NFEmE 4,200/ (%¢iA4,536 M) FHEFEEE 4,500/ (%¢iA4,860F)
[RY—=R-a—)L-Hb—1lFEr—F% N,
shme |PLOBAEIOE. Z0RDEY | pano, [wonPERTES Lestones | et |[FARORMTHS Les Mortiers(L-
S DAY DA T— Y —FE A = @go) pid - T AT IERE O &
A=V LB Fv—IV I HRER !

Copyright©VinsCceur & Co.



VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

1

BORDEAS

1 O S-J
\Z Sy
Soagtlag
. - \\

VAL _DE

[__"' CHAMPAGNE
A, 1 Yroi=za|

o
g

07

AUVERGNE"
A—Fzh=a

EES Christian CHAUSSARD
ISUR>SAT—=IL>UryI—)L
[ > Hhigh > 44 ST

AOC ab—-F2-07—)L . O¥ry=I—)
DYRFr 23— LT IL—TEREMIZT(2D
KYZIROT-DI(L19884%F, E=aO DHEE, BEEEFR

Ed OEMERNTHBEAS1999FETT 1o IKYEHKIT

= %, FDH. T IL—DTAF1)—%5|EHLL, 20025
BUSYZI—JLITRA—X-T)J—%3I5 L IFIREIC
3,
SURIBONTEIFXEI MASEFITHTTIEO

s =)L (EZ;?.‘E)tiﬁ;@iﬁﬂ%%’éiﬁ&Iiuiuii?ﬁu

= BI-EDIL. TOFHTFIORBILLE DRBEEH

ISUABSIERES SREESAL.
) MR INYBE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F i . HTER
RA—XDRBYT an
R i
. TOO—ILERBEEN-7/40%2K%
EEFOEI— DAVITRIGEEM L

26.—4. AC Jasnieres
Kharakter 2004

26.-5. AC Jasnieres
Clos des longues vignes 2004

26.-6. AC Coteau du Loir Rose

Verre d’ete 2005

*¥3T—) B ya-F-avy-is—=a1 8 g—I)TT
fmiE aFrIsy Y aFrISy i E/-F=R
1S 40~45% 1S 1581y s 454
tTiE #LE-LYIR TiE HLIBE-LYIR +TiE HTE-ARE
BV B L Eg V% B L EQ I i Bl
EREE BERERTIE B i BERERTIE [543 BB T64 A
AR HERTHIE PR HERTHIE AR T TH6s B
F—Sa HY—o T RIS, F—Sa YYDk, TF—Ta Ii’l"/’_,;ﬁi
(EEE) F—F4Fa—0. (EE#) ST GLF—X (EEH) Sl sy
RYT—>a N o RY7—>a < RYF7—a oo
(BEED 1D DEERS (BERD BDATAVERAH (BEET) INDINID
TL2D 20074 ~20274F TL2D 20074 ~20274F TL2D 20074 ~20194F
ERAHE #HBE 13°C R B #HBE 13°C R EE HHEE 11°C
e . . EFLPTIAVMEEDEYHE .
FARFY [ JET A FOBY XN s az700 o IO B ENEEH . | 71270000 |ZIIELIN OB HDLIETY
AUK DISBRCREL IS T I AL T T (BoASU R AL ALEN D axuf | |REATRIR L TXRARRYEREISLIHS
B = E TR SR L\ : ¢ CATOCEERSTOE T2 |
/SR 3,300 (%t3A3,564M) R /NFEmE 4,200/ (%5¢1A4,536) FHEFEEE 3,500 (%A 3,780M)
SRIIZHZEDRITE=RBDIT— YRF RV B FXSOTILEY TAEDTYT—L-TT1E. EDS
shai=t |Es AAVRAIBY, BROFESLH iAo ! 0.7y —=207 /> Dk shaic1  |VEISFUIEARLTRODISSSh
ST | BRSSO TR, B2 N P SN Y =2 Coa) ARt - TE A E 4 ST LA A= DTV R E AT D
TEITEDEVNSELRERLTLVD, B, BEBEIIILEDIE, TESRDF=%51,
Copyright©VinsCceur & Co.
26.-7. VdT La Gaudriole 2006 26.-8. VAT Les Pies - tites bulles!! 2006
S-Od—F)Fr—JL Bn L-E-Fq4—k--Ea)b O¥
miE LaFrIsy fniE E/RZR HAA
LEin 15~504F ek 60~ 704




T HEE-LIIR TiE HEBE-TLYIR
E4 > A{® ST AY 5L
ERE: BB T, A B i BRER T, A
4 b HTHIZA. =4 e HHRTHIZA.
AR EvEIL A~ AR EvEisA~
)F—Ta FRYF47T., )F—Ta FRYT47T,
(EEH) HER/ T (EEH) TH—r2R%
RYT7—a o= g YT—oa S A
(BEED FRAINZDD)—LY—R (BEED T r—Ryhk
TL2D 20074 ~20124F TLD 20074 ~20124F
BhAtE BEHiRE 8°C BRAtE HHEE 9°C
SLL—X20A0VOHWEY, Y . o
FARFALYT | TOIFOORBBLE 27 Tl | 7AR742y [[T LIV BPREL LD DB
aAvk ggb%t)jvyt?é;’)@%ﬂﬂébﬁ‘ e N EYTy P -1
LT 3,750 (%i3A4,050M) 7 L/ 3,950 (%i3A4,266M)
FARTAVT LB ATEELEEA A A AR
traizy |SBNTETVGASTN. VAT L rmizt | ChbBAICECC A1 2E2 L <ER

B, BRIZELCAICITIB LCEREEN
HENWNVEANTEDLEDIE,

BAEHENNVZANTETNSLED

—Co

Copyright©VinsCceur & Co.



VCN°26

KA—X+JL-T1)Y)—(Domaine Le Briseau)

ﬁ EEE Christian CHAUSSARD
S ISURSAT—IL>Cr=I—)L
e :}k\ o = > higg > 1 ST
‘v.‘CA_ ‘;:;, AOC ab—-F2-07—)L . O¥ry=I—)
GYRF v - oa— LTI —TAEMIZTA2D
KYZIROT-DI(L19884%F, E=aO DHEE, BEEEFR
Ed OEMERNTHBEAS1999FETT 1o IKYEHKIT
= %, FDH. T IL—DTAF1)—%5|EHLL, 20025
BUSYZI—LITFA—=X-D)J—%35 LITIREIC
E5,
SIRITBONTEITEN MMDREIIHFTIZA
s T—)UI (ZR) &t EDRBEE TE Y IXLIELIERNL
> ;?«J:Ebn, ZFOBENTRHDEBILLEDREEM
— B2 %80 =
HEEE D5 R BEERS SERESAL
Sl S R
" ) MR INYBE—IL
Bk EFAOYv7 (2006 EMSEATAF3)
NG A% 100%F i . HTER
RA—XDRAYT YN
oS e
G TAT—VERHMEENMN 271025
EEFOE DAVITRIGEEM L
27.-1. AC Coteaux du Loir blanc 27.-2. AC Coteaux du Loir blanc \ .
Les Blandelieres 2004 Le Briseau 2004 27.-3. VdT ijl?Jn; (_iilgaéllas 2004
L-IS5URYI—L A LT — B T
fhig aFrIsy Y aFrISy i ¥ ILER
1S 30FEF1y 1S 404 s 10~ 155
T #LE-LYIR TiE HLIBE-LYIR +TiE HTE-ARE
BV B %L Eg V% B L EQ I i Bl
EREE BERERTIE B i BERERTIE [543 BREATIE
AR HERTHIE PR HERTHIE AR HRTHIE
s BEBDHIL/SYTFa, s XTI STI—X, s RTRHBEDERAA) .
Mt RTALF R, M TI-LmED Mt #FOaTA—F,
= F—T4Fa—Y = Y—RF A —3X = ILydadr—YILF—X
)F—Ta . _ )F—Ta ARTYTD YF7—>a e
(B&ET) AADT VIR =R (BART 2T—L—Fy—2 (B&ET) E3N=D/I2%
TL2D 20074E ~20194F TL2D 20074F ~20344F TL2D 20074 ~20194F
ERAHE HHEE:11°C BRAHEE HHERE 8°C R EE HHEE 11°C
- — o |ERTILBLEY BOFVEDLLT S, | = — o |[INTFEYPHAROHWEY, BEOED | - = o | THAXONFIIDEY, FADYE
TAXTAZT \syviLt ot Rnzoss | 7 X7 |srsnzansal tastatn| T 1T | ZontEa L 0SSR B
PELVSRSILREAOIZENS, ChoEADREHET, BREIE/ ! FToLODHIZEHAATL !
/SR 3,100 (%t3A3,348M) R /NFEmE 4,200/ (%5¢1A4,536) FHEFEEE 3,700 (%t3A3,996)
O'JX;&"/E(HOE%&G)?)‘}—Q 5
- . P - SN BENRTABRIZESTLS - MIFP v =T —)LIZ$HSClos des
BT ! [Les Blandelieres [EEMNSHH M4 o BIEAHT ! 251 | SRATERBLTHER BIGFAHI ! longues vignes| ZBEHELTLVS,
(AN

Copyright©VinsCceur & Co.



