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28.-7. AC Arbois Pupillin Rouge 2016
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28.-3. AC Arbois Pupillin Rouge 2016

28.-5. AC Arbois Pupillin Rouge 2016

28.-18. AC Arbois Pupillin 2011
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28.-7. AC Arbois Pupillin Rouge 2015

28.-18. AC Arbois Pupillin 2008

28.-22. Vin de (Jo) Liqueur 2011
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FHDOEKRZEZHNTTLS ! SO,&\ER mr/oI4E— ! 5! SOEERM ! /2T E— !
M IS aTEETEE=0HIZ
RIS LE—FY,
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28.-3. AC

Arbois Pupillin Rouge 2015
La Chamade

7RI -EaES5y

5% T—F(5R)

mmiE TLY—iL
B 554
TiE FERERL
E& oD% ATULREUHTISEM
EREZ BB T208 /]
AR ATULREVHTII A
7= ZQOIOITYREE.
(£EE) RIVEYER) 2T DI BHIEE
TYT—Ta |BLA—ESIESOFRTAVERH
(AARRIT) 7= REK
1)) 20174 ~20374
BRAE HHRE:15°C
I5VRI—R, JIILTIUX,
TRV, FTava, HE, 8
SARFAH ABOFY, T1VIEEaT D
JAN Fy—IVYJ TERARLHY. FD
FOITEBALEZRED TR M7
BEMANLDI =D DUILEBRAMEL
{BlEHHDHD !

75 L2/ TR 5,000/ (##345,500MH)
INFER(F9A16H, INEIL35
hL/ha, 20155 IFBEELHICEFN
FY-YE ! JAOB . HHTE
BEOTINH—ILEYEBBEINENC

Bz |EhDBatire la Chamadel DfEASE

FREFTBHUFERTA TN TE
5 !)1&ELSEBRTLa Chamaded
WRLIE=FS ! SO, IE#m (220
mg/L, /> I4ILA—!

Copyright©VinsCceur & Co.



VCN° 28

KA—X -7 R—)JLF—)L (Domaine BORNARD)

/L EEE Philippe BORNARD
g S W wmmEr—~ &> iz > ¢ TIVAR>DaT>EaETY
S
—y \ M | AOC =k Ta-2a3 . FART By
< _',, . A T T A L F— L1975, BT DTA
W m r\ HCEEFEL T S, 1988EICERDEEEEELHD
cmu;._ 5 "\ BE TRIBR—KITHERT 5, 20055F (TR A—R3IH EIF,
Nt “ﬁ, i = B, 125 haDTRIMATHLD TV EHRAHERHE
g wibw] S Th, £z, 20128 M DLT DENEFTAFIE D
A g } BIEITRYARL TG,
N DNt
: N EEA00 MU EDT1SERBADKIREH (L THMi
327 sEn=s37 ER FHHLAY GROVBAERICE TN, TR HIE
- WROE EICABoENTED,
HWEEY IS5V RERIERL &L DEILEZDEIRICTHZA DI ENTES
M EE 12.5ha
| 353 EAnoys (BEEHEL)
IRFETT R 100%F &, B TER
FA—=XDR 5T AN, FHFBERA
R FH—EER, Yyh— IV
o FLOLDOHVEDEZNERERY ANDD
ERTOTIH BE . ID DRI TT A BRI !

28.-9. VdF Petillant Naturel 2015
Cuvee tant-mieux
RTATF-FFalbb

28.-8. AC Cotes du Jura Blanc 2012
Savagnin Les Chassagnes ouille
a—hk-Fa-a37

28.-17. AC Cotes du Jura 2012
Cuvee Savagnin Les Marnes
a—hkFa-0a13

Av-2a—(RAHEiE) Yijr=—vw L yY—=a-94I(A) Yjr=—v-L-TIILX(A)
mig TILy—L mig Yir=r> g Yir=x
Ttin 24% LS E 278 TaHh 218
TiE FARERKRL TiE RERRE TiE RERRL
B4 vV RATULRAVYTABM TEITFY L eI FY L
_, BHRER T, B B A FEE B RSB
REB (BEEEHA10100 s S THREED) BB K¥g(T—KIL)24 hLT64 A B ATFULRAUYTI7 R
-, = . = K8 (T—F)L)24 hLT4647 A = 4 —Tanigl
~ RS B JERT217 B +a AL 10BRIEIC Y Y —a Ak #18(228 L) T3ET4 A
)F7—Ta TR)F47. <)7—>a ELL—E—D, )7—>a FIEDIVYAE)—FH.
(£ER) L W b (EESH) B TF—X (£ESH) R—T+—ILF—X
YF7—oa T 7= - _ )7—>a e _ .
(BAR DR (BRI BRADENY—LE (BARD) Ty AI—LDBETAUE
0] 20174 ~20224 R 0) 20174 ~20374 R 0] 20174 ~20374
A HHBRE:7°C BRALE #HiRE:10°C RAE HERE:12°C
AF3. 750RT—=X, Ja/8— IMFIT I, FLEF, BEEE. N=3, RALEE. DaFyY YL aVTF—
J.¥o0 . Y—FKOEY, D N=LG—=~Y =T )L KITREDE R HAL—RIM R AV AR—TDE
TFARTAVY [AVIETL YL aTHDKIEE STz | TARTAVYT Yo TAUNISLKEDNTEDSYLHY  EFE | TARTAUT |V TAUIEEENDE LT TRBLIZE
aAVE YeLi-HShHY ., ALV —715FE arvk PEDLoMYEFEFES-FELEIFRE aAvk BRI X REBHEIRTILED T AN
LREINTZZRTIL, BiRian FANHMOCGEBESNIZZIRTILHENLY B RBIZTHL—R/IRAL RO AN EL
F1oLB|EHDD ! IR S ! %5
7L /FEATE 3,850M (%132 4,235M) L/ 4,700M (%:3A5,170M) B/ FEAfE 4,700M (%:3A5,170M)
IN#HI(Z9A16H, 2015F (FA 4L
[Z2ETUNE [F45 hL/hatZo7z ! IR H(X10848. 58, 20124 (3L 10H6H. 20124 (43 L5 21—
TINDaTUIEL | FRHEIL6 g/l Ta1—DHETWEELS5 hi/ha! 714> gﬁi%g(ﬁé hLmﬁ%}gE}_ﬂ
TESUFUEABRIMEL, ESis ZITBORE DL BHEHT7=v> i 5 e _s
= i Z 2 gl =% Uy—ZaDREMN G, 3EMV4V—Pa
Bhals  |PEYEMEE L RYGGRISENS |y o - TELNDT 7o P3O L5UBILSE BhHI= 1 | T R LR | TR
T | F«47vaE ! Fa iz a0 Tant- T N FETAVTIEEL FTO4 v —Da LN = orL ?1 Wl ¥i
; - c HN RS CE S Ao | es Mamnes (&Y J7=voNDLiE
mieux M Zn(FRA ST 1 1&LY DEAES LSS TRERRE IDEK | SO KM ! 82<
SEEAHD, SO2ERM | /oI SO,ILURFERFIZ20 mg/LiFN, B4 5 u;;—ﬁu B LRIl - R
JLE— 1 KECABLTHD, REC —&Y, 1 °
FENITERD £ SRS
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28.-5. AC Arbois Pupillin Rouge 2014

Cuvee Le Ginglet

28.-6. AC Arbois Pupillin Rouge 2014
Cuvee Le Garde-Corps

FILEKRT-EaBS5y PRI -Ea¥S5y
WDx T L (FR) JLHILK-a—(5FR)
miE ke Ly — mmiE kLY —
B 194 1S 294 ~ 394
+iE FERKE +i FERRL
TESUAY RAFULREVHTI0EM TSty RFULREVYTIRM
BAEE BAHE
B AFULRELHCIER BB AFULRESHCTER
AR ATFULRAUYTTIH A PR 48 (400 L) T84 A
TYF—Sa | 9RSOO—RNIRYDEAH, | TU7—Ta | I7ATISOBYDHAFYRVEAH,
(EEH) EUR—ILF—X (EEH) IRITRAF—X
?g;ﬁ,ﬁ BOFTE _Z”Eg:ﬁﬁ BBOO—ZR/LHIaY—R
TLD 20174 ~20224 RV 201745 ~20274
BRHMtE HEHERE:15°C BRAHEE B EE15°C
HH0, 7HEO5, 18T, Lesv Y, N N R
SUSh—, T2 IDEY, T e AN A e
FARTFALY | ERBDILHUNC BHUBED | FARTavy |1l o o h
AUk |BBEATHRERICE L D& axuk  |FREYALTI DO T A
=u*tﬁiﬂt;ﬁ§ jF)“FH]‘b?ﬁ%?* "J\ f:?rb\(’)\tﬁnazﬁfla D*I*’Xluﬁiﬂ
SREN B AL L BIRZLAENDITETAL !
2 /NFEAME 5,000/ (Fz3A5,500M) EE Ui 5,500/ (%#3A6,050H)
IR A (X9A22H , 20144 [F R X
FOBRETWEEL26 hi/ha ! Y1 IRFE B 129 A 268, 20144 12 R X F O
FUAVIEHEEFESTENTLD ooy ! . =
KE#EJOvIL. TAUDRERIC ETIEF1IS hLha ! DA BIETTY
R e N FETTRDEILLS BRI, MILE
BIEH ! s iy BRMZ 1 |HHEHN BT E IR TE TR

% ! Le GingletlEBED ISV RET
T4 —R(O42&EB oM IFTL
WELDLN?) IEVWSERR ! SOl
URFERF (220 mo/Lifhn, /2 I4)L
A—1

BIOAUIZELENBD T, Garde (REIE
) Corps (T A2 DRT 1) EWVSEBRE#
[T TS ! SOERM ! /o T4ILE—!
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KA—X-7R—JLF—JL (Domaine BORNARD)

EEE Philippe BORNARD
B W e &> #high > ISUAR>TaF>EAETY
S o y*“lfﬂ\ R
Ve . i A v AOC =k TFa-2a3 . FART EaESy
’::L’ oy X <
S Ao \ 1 1)y T R— L F—ILIF1975F, EaES DTV R
N e ST HCEEZIELT 5, 1988FICRIBDEEEXEZHD
b S| e TRYBR—KRITERT 5, 20055 (TR A—R3T5 EIF,
oS R - R}, 125 ha® TR IMTALD IV EAH £ E
L "4 i L TH, Fo, 20128 MSHLT DEREA T FIEMD
/ y n HEBICRYANR TS,
BE400MU L DT 5BREADIARE S ICL TR
B RS HOELY RO BHERICALTAS . TR
WEIEH D5 R B RIEES BLOWRDESLEFDHRICHADIENTES,
s alz) =
MEHE TR 12.5 ha
Bk EFdndys (BitEL)
L b3 100%F fd+. W TER
FA=XDRHYT AN EEHBEHA
ek FE—ER. Yvh—. IV
AEEDEYh— FLLEOEWHDEZNTAERYANDD

BF. LOKFETIAUVEEITERE !

28.-4. VdF Rouge 2014 28.-5. AC ArbOJS Pupl!lln Rouge 2013 28.-6. AC Ar'b0|s Pupillin Rouge 2013
Cuvée Plou Plou Point barre Cuvée Le Ginglet Cuvée Le Garde-Corps
T TR 18— )L (FF) PRI -E1EFY TIRTEaESY
WPxJL(FR) LA ILEa—(5R)
fmiE T —IL fnig keoJLy— aniE keLy—
B 53% 1S 184 TaHh 284 ~384F
TiE FBIRERKRL TiE FARRKRL TiE FBIRERKRLT
TtESUAY AFUL ARV TIARR RESUAY AFULARRUHT218R K& ATULRBLHT208H
. ] B AR BARE
EREE BABETLLAM B AFULRALHTI0EM BB ZFULRALHTLIEM
PR ATFULRELY T84 A AR ATULRAUYTIS A AR 48 (400 L) T84 A
YF7—oa CO—ILEDIVhvE. RY7—a ATILDBRADL=T)L, YT7T—>a THTITIDIT—.

(EESE) EVR—LF—X (EESH) IXSHIT7ILF/AY—R (EESE) REv2OOTAR)2T7Y—R
RVT—Ta < 2)7—oa R S T SN RUT7—Ca _
(BEMT) ARNYIFEDE/NL (BAERD) AVTFF—RETFUTA—IDT S5 (BARED $ILADRT—F

TLD 20154 ~20204F R 0)) 20164 ~20264F R 0) 20164 ~20314F

BRAEE BEHIRE:15°C RAEE HEHRE:15°C RAE BHRE:15°C

IURT—=X NS5, A)DIE. T N = NS S5 ,tSa,_ TREAL. TIN—AR)=Tx L FL—7F
OAAY. FSURDEY, TS Al NAC S, IN—Y. Sxhy MaT. BROE
TFARTAVY |E2a7 DT, BHBEOHZB | TART1VT PP reraatc ;*,E'_;/,j‘,\%i FARTFAVY Yo TAVIERAT—FTEBESNI-E KA
aAVE SNERERESTS DLSBBAL Ak uﬁet%ﬁéiﬂd*ﬂp m%@m%‘*ﬂ’a AUk HY . E1LT7HREREMHETHABLEI
EIK., FADMMNSHT)ILAMELC e Ly el RS EMH NI Z DIRSR AR R
OQHIZEHAAD! ' 5!
7 L /NFEATE 4,700 (%23A5,170M) L/ 5,000 (##3A5,500M) B/ FEAfE 5,500 (%:3A6,050F)
IN#HIZ9A19H, 2014F (FAX
FOHETINE (LI FE30%iF D22 INFHI(X10A8H, IX&E (25 hiL/ha, 741
hl/ha ! HRDFES TS ENSHE IR R I(X10A88, INE(&29 hL/ha, Le DRBIETSUREBTIRLDEIEWSELK,
I B TAOCHRA A FTY L MoT- ! BAAIo GingletlxHE N ISV RETIIA(0—#F N ML E AN, L IR TRA
S N 2T LTI LD RS dTFI= | (HL2EE o MFTODENALN?) | & SoTI= DA EARBD T, Garde (REAZ:
ETILH—ILENTTND ! JoDq WSEBR ! /D45 — | SO ! ) Corps (T A2 DRT 1) ELVSEBKREHE)
JLE— ! SO,ITURFERFIZ20 mg/LiF TS ' /U745 — ! SO/ !
.
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28.-7. AC Arbois Pupillin Rouge 2014
Cuvée L'Aide-Memoire

28.-16. AC Cotes du Jura Blanc 2014
Chardonnay Les Gaudrettes

28.-12. VdF Vendange Tardives 2011
Cuvée Ivresse de Noé [500 mL]

FILRT-EaES5y a—k-Fa-Pas JroFIT A BINT4
LE-XE7—)L(FR) ¥ )LER L-d—FLyhk(A) AJGLRF-/T(A)
miE E//7—L mmiE v )LER mmiE Yir=rv
B 434 L 2745 15t 324
TR RERRL TiE ARE-#tE TiE ke, FBEERLE
TSV FY RATULRBUITI6ER TSt 1L TSV AY —BENFTIRIEEHE
BRER " . BRKE
BREE ZRFULRALHTI2ARM ERE BRRETIOZA BB #4#8(400 ) T134 B
AR 48 (400 L) T84 H PR 48 (400 L) T124 A PR 48 (400 L) T184 A
<)F7—Pa Yy TEDYT—. <)F7—a TAT7ISDTI—X, YT TH+T7I 5D L—2R,

(£EE) IRIRF—X (EEH) AR—IBEDT—NLISVY—R (EEHE) TN—FCzvHoRF—X
YFT—oa . )7—Sa MAEEBRADYT— TYF—Ca o= o N
(BERT) FRORTAR (BEAD A axmm) | FPTILEROTEO=

TLD 20164 ~20264F JA4D 20164 ~20264F TLD 20164 ~20314

RAE HHIRE:15°C BRALE HHRE9°C RAE HHIRE:10°C

AN R R RAFYILOAUR—, ESAFTTY RAFYINOAUR—F, 33+, Y
N I=AL — N SWYNHE . S0y SDE > 3.
Ak |BEAHY. ETHEERESS = P57 N s et N NQAT A AV ol A AR
DESLERTAR B A ADFERA DY . SMBIBI A5 LA S OEBIXADERERMLISE
ﬁ\L\Gl):)ﬁfé‘#’Lb\I:EJEJ?a]?'%) 1 *ﬁ'éilé : 7)|/tﬁx &E&h Loh Jtiié !
2 /NFEAiE 4,500 (%13A4,950M) & L/NFEfE 4,500 (%13A4,950M) Gk ik 5,350M (%13A5,885M)
IRFERIZ10A 78, INE(XTES 5L
ERAXFDWEIZLY15 hL/hasfl IR H(X9A238, WEFIILTa—IZ&k IN#HIX108208, IRZ(%18 hL/ha, 7%
FD50%F | IBFEOE/HUL Y24 hL/ha&fBlE D 20%i. 741 v7H FEE6 g/L, FaJxhIvresse de Noe
braic [POBISEELTOLILNS M |, o - (< 20M4FERELEMAO N SfEOC| o -, |FIEREEOYE. /T H1LAREDD

DHYE-YHE / LIEESLAlde-

Memoirel EBIBICERDE / 1ELV5 4
BTNt ST B— !

SO, &iRm !

&, Les Gaudrettes|Z DX E %, />
TAILE— ! SO,IFUNFERFIZ20 mg/LF
s

AVERATEDIES>TRIZTE =6V
SEMDET, BLIqILE—FY, SO,lE
FEEESHATIZ20 mg/LiFshN,

28.-18. AC Arbois Pupillin 2006
Vin Jaune [620 mL]

017 L B el
Ty Pa—X (&)

28.

-11. Vin de Liqueur 2011

Cuvée Le Joliqueur 16°[700 mL]

JroeR-Uo—)
JL-2a)H—ju(vdl)

iz Yir=—x mig v LKA
s 73EF s 234
T RERRKRL TiE FERERL
2ESUAY L SRS a— R ﬁl—xgzaraﬁﬁj)ﬁ%;ﬁﬁmﬁam
E%ﬁﬂ R — N > 3 o =l —
5123 ZFULRAS T4 B A7 IILa—IL v LR TOoBRETY—IL
e ERER 4 b <
AR 48 (205 L) C74E64 B AR T (228 L) T2564 A
RYF7—>a E)—2DV)—LE. )F7—>a Li—R333,
(EEH) ayot—JrrPa—X (EEH) B%E
YT7—a o b= RYT7—a NS
(BRI BEaTF—X (BRI FLoCE—IILF3a
P EO)) 20144F ~ 20444 T4 D 20144 ~ 20444
RALE HEHIRE:14°C BRAEE B E 7°C
Ubh, FLAFOH. VIUBBaY . sy, ==
= = N I—L—k, L= B, F3aLb—
o EpemnsoBY. oa | e A LS
747\7'4‘/'7 t1775\’3ﬂ$1’)l,\75‘?§%“§'5\ I%b‘f?fﬁl/ T’fxT'f:/a O)J::)U'iha)ul:g_fd; ﬂi&t“*ﬁo)&‘)
AAVE FSRSLIRREEEVTLOL|  aAvb 55*5;1,5;&47;1,:/1:1\\;55’0)5@9%
BER L —ORRAEL RIS KB H . ZDEEREBIERE !
ENYZDFEFEREBICHL! > =
& YN 10,000 ($25A11,000F) YN 5,500 (§5A6,050M)
eyl U7 B (39 B 128 , W8 ($45 hiiha, TK
htL/ha" FIISEX—IDMIT—& Jl&Les GaudrettesD (M S ! TR
*ET@%@EL:_E‘@?\'Q~!°74'J“Jj|5|“ Sa—REIARIEEHTHEDEDOVIL
oz |SREOBLITLII—REER L pp s |3 asovde oYY ORET, £T

BENTAUIZRY RO TIFRIC

AL—DFYNTHLEDILE ! BLY

FIZLMESLHWEEL®RAE ! SO,
i !

LFRAIMNDEHSEIFEAESBIC
ML FzWANAEERVIL ! SO, &
s
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VCN° 28

KA—X 7 R—)JLF—)L (Domaine BORNARD)

/L &1 EEE Philippe BORNARD
ey P N &> i > 4t IIVAR>TaT>EaETY
d N
/vw«P”\'w cAk A
s "ﬁﬂ; \"\ “;‘”“’ AOC A=k F1-2a5 FART EabSy
Sy ,f:, X w;&/ 1)y T R— L F—LIF19755F  E2ESV DTV B
o © S N HTEEEIAL TS, 1988 FICRROBEEEEERD
o=y g0 \):{ B TRIRR—KICEZT %, 2005F (TR A—XI5 EIF,
L-.N_ 4 ey ;:f,_ = BEE, 125 ha® IR VETELD AU ELAHEiHE
p—— T it gy MTA, T 202FE MV LT DENEFTAFIEMED
j HIEITIRY AR TNS,
EE400 ML EDOPaTHRERDXARES 1L THRMM
Kz HHELY RO BHERICAL TS D, TR
HEIEH: TS5 2B S IEES BLWEDESEEFOEIRICTHA D ENTED,
MR ETE 12.5 ha
Bi% EABRTSyy (RREIEL)
IRF#A % 100%FHiEd+ . HT:ER
RA—XDRZYT 2N FEHBEHA
ARk FEr—EE, Hyh—. I3V
o HFLOHEDHVEDEEFRENEY AhDD
EEEOTIS B, MDDORIHTT A (G |

28.-10. AC Crémant du Jura 2013

HLRY-FaPas I5u-

Blanc de Blanc

F-73v(aia)

28.-2. AC Arbois Pupillin Blanc 2013

Le Rouge-Queue
FILRD-EaES5y
L —2a-9—(H)

28.-17. AC Cotes du Jura 2011
Savagnin Les Marnes
a—hkFa-0a13
Yjr—v-L-TIX(H)

miE v LR mmiE Lav-F-TILERT fmiE AP I O
Httn 25% Tt 434 fiten 265
+i% 8 8 B +i% 88 R +i% RERRL
—mpmn | L SRESCLAE o | vesAy #L e L
- i LargiRmE. B FEEE B SR
=RIERMR AR T84 B i #1#(400 L) <2+ A Bt ZFULAELHT208M
N - . i o 4 —Tail
FILTPaTy 2015%10A FAR #2400 L) T4 FARK 18 (228 L) T3E
<YF—oa HLorHL, TYF—a VEBOO—Rk, TF—oa EY—210Y—LE,
(EEE) ZORRDT—EURREE (£EH) AUTF—X (£EH) AyIA—Jr7ooa—X
YT7—a s . ez = Q)T7—Sa _ RYF7—>a - o= S =
(BRI CYAAEDTUFIEMR (BEED HIEOBW)—LE (BEED RETFETRINTDENLNE—YT
LD 20164 ~ 20214 TAD 20164 ~ 20264 LD 20164 ~20314F
RHAE HHEE7C RAE f#HRREE:10°C ERAE HHRE:12°C
A AR A Rk SNy, A Tty Rl /TSI ST
R A Y e ° i a iz [P BROEY, DA ETN—T A= = o= o 4 |3 AL—DEY, TAUFE2T DD
TAXTAZT |G CRRne ) BRI | TR e —cRRkEansy. Fa— | T XY ST anROR ERIF ADDIR
A Vi IDESBFADEHNIRTILEEDP ABSHRILHELYEFOTVS | K
AMECEL T VEEHRARDLDBEHEEZ S ! BISILIOTIL—N—HE<TED !
ik Nk 4,200M (%i3A4,620M) N 5,350 (##345,885M) ik Nk 4,700M (%3A5,170M)
U B 314 £ LERTEL VL0 B e e ag, walalls IR B39 A 228 , INEIF40 hha, TK
48 RE 20N ha. s IR (S LR R DR T Ko AR o e S
BEHIZ ! I o saplc |THICBORTROBARGIIEN | srac, |17 _J2EET EREEIESORA !
HYARZTYayk ! TRIIELes N r gy FaJr&DlMes Marnes] &Y J7=+
I 5. Rouge-coul FRLVES | &#MF T35 ! . . el R
GaudrettesDflim s, /T4 BO/ILE—F ., SO,IF7O59T1y4 COLENRBERLIOER ! /204
— A1 3 S —1 AT N 1
A— 1 SO, &AM ! (=15 mg/LF 0 ! JLA— 1 SO, &M
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VCN® 28 I'Version.December-2015]
FA—X-#R—JLF—JL (Domaine BORNARD)
EEE Philippe BORNARD
= 48
W G W TREETT &> g > 1 TIUR>TaT>EETY
e, DA AOC a—h-Fa-Pa3 FART-EabSy
a7_sEARAS " R \ /,
VAN o X el 4T R —ILIFI976F . EaESVDTAV R
., @ e N S, BCEEFIE LT 5, 1988FIC B DEEEREEEHD
coonip=ron) O MTY E TRYIER—RKITERT B, 2005F(ITKA—XIE LI,
Al = BAE(L. 12,5 ha® TR BTEL DI EHAHERE
- : M Th, = 202N DL DENEF T4 MO
HIBICRY AN TS,
EH400 MU ED P 155 RERRDZAREH L THRMH
B e 3 FBHLENY . RDALERICEALTLNSTH, TRIMAIE
HEEE . 75V 2 BRIERS BLWEDESLEZDERICMALIENTES,
KBIAETE 12.5 ha
Bix EARTYy (GREEAL)
In# & 100%F . MTER
RA—XDRZY7T 2N EEFEHEHA
R FH—EE. Yvh— I3V
o FLLEOEWHDEZNTAERYANDD
EEFOEV B DLORES T A VSIS |
28.-3. AC Arbois Pupillin Rouge 2005 28.-6. AC Arbois Pupillin Rouge 2005
La Chamade Le Garde-Corps
7RI EaESy 7)b7!'€'7 Fatsy
T %T—F () UL a—(F)
g TILY—i aniE keLy—
TtiEn 4545 S 204 ~304F
tTiE FBRERL T FEIRERL
eSSVt RTULRBUTIEM S % RTULRBUYTEEM
BAERE BAKE
BB UL RA TSR BRE 7L RS TR
AL K8 (T—KJL)24 hL T84 A 7 K8 (F—R)JL)10 hLT164 A
YTF7—Ca IRANTDTILIT—=2f. )FT—Pa EY—2HEL)—RFH+—DTLE,
(£EE) DRASOA—AMITATY—R (EEE) REYZAD/NA1AHM)1THRZ
pEpas EF—LF—X Wian | LT —vor—Tume
LD 20154 ~ 20204 714D 20155 ~ 20254
AR HEHRE:16°C AR fBtHRE:16°C
RS RN SR AN JOEAa, Bk, EEERE. 15,
e |BY TASEE AT D EADYS| o [FTPU AR FRTALOEY. T
TARTAYT | el BHBEOHEELM | T IRTAYT [{BEaATHORs \(—TRYa—L4
WV | g mmpdiesonroheTs| AN |BABY. EBRBOBESENERER
R LIV E . IR LT A4 [CHRSNFIRS L EFADEANEY
AR = o AR (43 1 ZUNERWDITRITAD !
L /ST 5,850 (%t346,435M) FHE /SRl 7,000 (%¢5A7,700M)
islzjfaa 'Iigc?sz’:‘;li?gl;ﬁgf —ip IR X9 A30H, INE X35 hihat 7
E%ﬂ?ﬂ'ﬁiﬂlﬂ“ﬁi r%u'd\r—n SAR—FRICI-TE V=D (VET7
DA IO D& AEECEUS 25— IVI0REDt=HI=S AR
_ 15 ! Battre la Chamadel (D EASK _ UTZ\.LTS#}T: : '7”«(*/‘% [irﬁﬁ'u%Jé
BIEAHIT! < ) 5= | BEHIT! LSEBRZA, MRt E IR TR
j;'“;’;%%ﬁfa’;%’{ ﬂEitkf)z DAY LA BDT, Garde (R
E%b“ifl,\‘ib\l‘o‘o)%ﬁﬁ%’)(f ) Corps (T A2 DRT 1) ELNSEBRZE
T:%Tf! 35211111%&#!:20 malL (+TLVB ! SO,ILURFERFIZ20 mg/LiAMN,
EM, ST NE— ) VTN
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VCN° 28

KA—X+7R—)JLF—JL(Domaine BORNARD)

/Z EEE Philippe BORNARD
R W mmet— &> ik > 1 IIVAR>TaT>EaETY
W X laod AOC A=k Fa- Va3 TR EaESY
. A X 3
A Hob & 4T R— L F—ILIF19755  E2ES DTV B
o @ R Yo HTEEEELT S, 1988FICRGOBEFEELHND
By SR i3 TFORR—KIZERT B, 2005E (TR A—R T LI,
A Al BRI, 125 ha® TF I TEHLD T E R £7HE
DA, SN T3,
BH400 ML DT 15ERERKDOXARES 1L THMM
R HOELY RO BHERICAL TS . TR
BLOWRDESLEFDHRICHADIENTES,
SRS 12.5 ha
Bk EFdndys (BitEL)
IRFE S & 100%F fd+. W TER
FA=XDRBYT 2N EEHBEHRA
ek FE—ER. Yvh—. IV
. FLLLOFVLLDEZATNEYALDD HBEF. A
£EREOEI— DEFL T A EEIET !

28.-8. AC Cotes du Jura Blanc 2010 28.-16. AC Cotes du Jura Blanc 2013 28.-4. AC Arbois Pupillin Rouge 2013
Savagnin Les Chassagnes ouille Chardonnay Les Gaudrettes Ploussard Point Barre
a—hkFa-0a13 a—hkFa-2a3 ZILKRDI-E2ESY
Y 7=+ L-IyHY—=a-9(I(H) S )LRR L-d—FLvykB) FIH—)L RO 38—)L(F)
miE YIr=vr miE T ILRR i TILY—IL
TtiEn 2545 S 264 HiEn 524
Tig RERRKL +iE ARE-HLTE TiE FBERRL
—s s . —s oo . —s s = NZ7R o %
6 b L K4 % L K> Z2FULREY T4 B
iz ZFULRAS T2 B [ BAFET228MH i BAEAT21EMH
N K48 (J—F)L)24 hLT467 A - . - _. Ny
BB 10ARIEI =Y 4T —n 57 42 (400 L) T104 B AEL RAFULRAUYTIYA
RYFT—Ta Y—FJ+—, R)T—2a BLRATORILAIL, Q)F7—Ta REARAROCA—ILRZ.
(£EE) BV TF—X (EEE) L—LYR—)L (£EE) BROTARNY—Y—X
T7—a 5 . RUYT7—>a AYFDYT— ?YT7—>a . .
(BAmIT) BRLF/2DT NI (B&A FLUSEH TS DY—R (BFRE) TRIRF—X
J42D 20155 ~2035%F TL4D 20154 ~2025% TA4D 20155 ~2025%
AR iR E:11°C AR ftHIRE:9°C RAHE HHIUEE:15°C
%?)%‘uﬁ*v’% éﬂ}/;g@gﬁ HFL—FI—Y, RLHEYR, BNT— AU NS TFHVT S Sy— FLY
. Cs T TS g s St - s
FARTAYT | PECT AL F v 2T, BFEDH| FARTy |Toh OB TALREATHORD) 5 25 oy |74 DB TA¥BELT T, EHE
JAN 2R SR T A R B VS R IAN MNTELEENHY, TLva GBSO IAL DHBIRERIHARD &SI = EE
—;L';bi‘l:llim—r&bﬂ)ﬁ?%‘a‘ﬁr\"f* FILIRIILEDNTURABN B ERT, ELIZRSUAENDITEITAL | RE8
i - RERI-E KBIZDIENEHNES ! 22V =L DIRHBRA ECES !
L /ST 4,700 (%t325,170M) /Nl 4,700M (%t325,170M) /Nl 4,700 (%t525,170M)
IR R(X10A38, IXE1%29
hL/ha, 744 IZEORE DA = NIPINR
A ATy TESNS IREE B (£10A7H , 20135 (E A TAETIR RHEBIZI0R7TE, REZHEDLHEL
Lo XETT = = ; TT16 hL/ha, AV IS5 F 2T, TR
Pt (ORI VAN L | A-Scy =iV 210 hL/ha, Les Gaudrettes(Z D X S DR AE LI [EEEL AL EEHEL TL
BRMZ (AU TRELL D47 —Da(@#BL | BhAM! (B 2010FT40T—ULURSESYD | bz ! Pt ;\Point Barrel£I L. LLE | 2
BHOSBIESERNLSCRRSE JI)—R ! SO,IERASI T4y FKEENHE (1 (Thats all 1 ) JEWNSEEAB®S |
12742 1 SO,IFIAZIT1vIH 1= #1220 mg/LFEM, /2T LE— ! SOBEEN | /o Iq LA ! '
AR o 1=#1220 mg/LiFmM, / 2R ’
4B — !
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VCN?° 28 . .
FA—X-1R—JLF—JL (Domaine BORNARD)
tEE Philippe BORNARD
< Q\&;J i e E > thig > ISUA>Ta5>FaESy
] AOC I—h-FaTaS FRD-EaESY
F T T R— L F— L1975 E2ESS DTV E
HCEEFIELNT 5, 1988FICEGOEBESEEEZD
7 TRIBR—KIZEET 5, 2005F (KR A—X315 LI,
HEE, 125 haD IR IMETELD T AU EHAHEETE
ITh,
EB400 MU EDP15ERERDIZAREL L THMH
Sx ENLEAY GEVLAAERICAWNTWNSES., TR2HMIE
BLWERDESLEZDEIRICTHZZIENTES,
IR ETR 12.5 ha
Bk EAnys (BEEAL)
INFE A % 100%F . HTER
RA—=XDRAYT 2N EEFEEHA
Rk Fa—ER HYuh— I3VY
. FLLLOFVLLDEZATNEYALDD HBEF. A
EEFEDEIN— DEEE T A ERIE IS |

28.-5. AC Arbois Pupillin Rouge 2012
Cuvee Le Trousseau
1% L B el
by Ly— ()

28.-6. AC Arbois Pupillin Rouge 2011

Cuvee Le Garde-Corps
7RI EaES>y
JUHILE-a—(5)

28.-17. AC Cotes du Jura 2010
Cuvee Savagnin Les Marnes
a—hkFa-a13
YJr=vr L-TLX(A)

fmiE ke Ly — fnig ke Ly — aniE Yir—rv
eI 22FF1y L 265 ~36% 1t e 255
TiE FRERRL TiE FARRKRL TiE RERRL
Eg o RFULRAUITI0HER £ o RAFULRAVI T2 B TS5 F %L
BRES BRHKEE BARAKE
BB RFULRAL S T20E M ERE AFULRAL S TI5EM BREE RFUL RS T6ER
- CHUHUIRRTULRAVY - i I .
A Rt T e 0 14400 L) T127 B 2 (228 L) T24E45 A
Y7—oa SO—ILEEESYREDYT—. <)7—>a F—T4Fa—oD5 )L, )7—>a AINDT7ooa—REABK.
(EESE) IRIRF—X (EESH) BENI(P1=T—TILY—R (£EE) HATUAR—LF—X
?Y7—>a 5 s RYT7—a " RYF7—>a YADL=T)L
Bxmy) | BAEFAOFLLIR | (Bxmm FREX /DU GET) BUDY—LY—2
LD 20144 ~ 20244 LD 20134 ~2028%4 TL2D 20144 ~20344
AR HHBRE:15°C BRALE HHRE:15°C RAE HERE:12°C
§55125%%V35;2J13§f< ALUUE—IL, O, 84 L, N5 FUh, FLPUR, L—Xo, TUAy
s e g =5 = =y |BEERBOFY, 71U g e |[VAEHOEY, T BETIE
Tk DG AN B BT DE | T smmnE gesnisaoneans | TN IR shoickrasrERed S0R
g apicer il DABEE | REAICIRILHHES ! BB REIZYLIOAKNEHES !
7 L /NFEATE 4,700M (%3A5,170M) L/ 5,000 (%t3A5,500M ) B/ FEAfE 4,700M (%t3A5,170M)
Ig#A(Z10818 .38, X2 W 108 BEi .
28 hi/ha ! 2012412 TR DU E = X7 B I1X10A 38 YREF24 hL/haTH
AR DRSO T, LS e FEDABIE | TRIEL S r—=20
= J'L90%. JL- ALK -0—10%% R - Z N w i REMNS, 2F45 B4 ¥ —2azxEFIC
BEAT! | Loy s N BAEAIC!T |LTWWS ! COMIEENHEN, BIEL | BEAC! |4 - N
En&)ﬁ']luj LkLT, #‘:L'jl‘tu Eii%f Egﬁﬁv'f‘/liﬁifﬁé ' %’%Iﬂi ! *1'71%0)”-95 Marnesﬂiﬂ
Tk —1E DT IVIEETY SO ﬂﬂ%ﬁu "54)1/51—72&, . ’ 7= O LIENRERRL I DOE !
1J—ALT= ! SOf|iHM ! /2oT4)L Zm AR ‘ SO !
A—1
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28.-12. VdF Vendange Tardives (2009) 28.-18. AC Arbois Pupillin 2006 28.-11. Vin de Liqueur (2011)
Cuvee Ivresse de Noe Vin Jaune Cuvee Le Joliqueur
rb“7>§l‘>~>‘1-9)b7‘-‘4r5 T)Ljﬁ'j a5y Jro-F-Uo—n
AJILR-F-/T(H) gy -P3—X L=2ays—iv
[500 mL] [620 mL] [700 mL]
i Yir=vv miE Yir=vv mmiE DxLRR
L 30 FH it T3EFH s 234
tiE RE. RERERE TiE REERL TiE FREERL
Sa— RSB CHESE A AN
ety | —REAGTIRGEER | veIvAy #L Tkva—z | AT AEZAMBECRENSTLAS
BARE BAEE . _ o LRR Ttz
B 4 (400 L) T16/ A BE AFULRALH T2 B AMTNA=N mmme— LT —X (&50%)
TRHTa—2 2/3
e AsmrLa—)L 13
XTI a—)LEHLTEICRSETHEM
a b . s EEEE N .
R 48 (400 L) T164 A BB 48 (225 L) C74E6% B BB T8 (228 L) T2456~ A
<)F7—Pa FILREER RUYT7—a E)—2DV—LE. YT7—>a TAT7ISEAFTODTI)—X,
(EEE) FROFVRF—X (£EE) avot—irra—x (EESE) B%E
A ;;](ﬁ IEDQRSAS—F I s Z&Eﬁ? EUF—L F—X b Z(E](ﬁj P IIEE)
TA2D 20144 ~20274 TL2D 20144 ~20444 TAL2D 20144 ~ 20444
R E #HBE:10°C R A #HRE 14°C ERHEE HHRE7°C
BRLfN\FF fh, ZILREED D Uh, FLAFOY I3V BBV T H P s, = _
Ov7. SLIOEY, TV EE L—. ZLEDEY, TAUIFELT HD e B Tk
TARTAVY | DDAKEM TR IFv—DH | TARTALT | DVHKEMT, BIBLIZIRINIXRE | TARTA2T ®§5;~f§/\,a>tJ'§§—f~ BN S
JAVE Y, SR BEHT AL TER aAVh |EFOFTOLSLEEBR, AL—O R Ak gty PRl
SFaR 4+ = "z, = = - N B2 - gt 6:7‘7)[”&7"(7)[’/D Jja)ckjt*ﬁ}f
FSBFFLLVERR, BELI-S RS BLLAIZEAYZDEERIREBICHE BB . ZDEER iR !
IV ADHRTEMEICENES ! <! N ARERIS A -
AE/FEEE 5,350 (%i3A5,885M) FE /Nl 10,000 (%332 11,000M) RNl 5,850M (%i346,435M)
W AI£11A258 , INEI15 O e na. 7 IR B9 128 , IR (£45 hha, TF
hL/ha, #5210 g/l F1Jx 8 S —XORENS ! “74“,)\ij< yl%Les GaudrettesD M D ! TR
Bz |lvressede NoelXIBHZEEDY BEAI ! BEOSNG 7o a— (4 SR B ) Pa—RE2AMAEHTEY., ETHFME

B /THILANED T ERA
THS XS >TRIZH 1z ELVSER
hiseot=,

TAVIZRYIBH TIERITHL—DEY
NFBEDTE ! BNEICLAMELHNE
EARS ! SOLERM !

Nhhdi=8H. FIXFEAESHIZH M
NEWN !V EWANABERT 7R
H—IL ! SO RN !
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VCN® 28 "'Version.October-2014,
A .
FA—X:7R—JLF—JL (Domaine BORNARD)
HEEE Philippe BORNARD
; B> g > 4 I5UA>VaS>EaETY
0 | . W ]
- .
i:r;.% S A AOC a—hFaTa5 FRTEaETY
VAL DE_LOME P
e W \
-,<,f’-§r/f=f> \W“ 2 T4y T R—ILF—ILIFI19755 E1ES D TAVER
N, ® P TEEEELST S, 1988 FCEBOMERTEEHOIF
coonsGiz=r77 e li4:d VRER—KICERT B, 2005F TR A—X0h b IF, RE
Ne o oo »}ﬂu&,_m. 1, 125haD TR VB TELD VAV ELAHEETELT
/,% e 3,
N e g5 B2 400m L £ OS2 SHIFBADZAREHISL THAH
wousnby sz =AEAY , BNA SRS BT, TRH I
o BLWEDESLEZOHBICHZHIENTED,
ERE: D5V R RIRES
YRR T 12. BAYE—IL
{ 0 B EAOUyy (EEEAL)
IRF#A % 100%F s, HTHER
RA—RDR47 2N BHHBERA
o W i Xo—EE Huh—. IFVY
A\ . FLULOBENLDETRERRYARDD B4, B
= EREDOTI— DR T A BREIE !

28.—1. AC Arbois Pupillin Blanc 2010
Le Blanc de la Rouge
AC 7RI -E1EFY
LTZ0EZ L—Pa(A)

28.-2. AC Arbois Pupillin Blanc 2012
Cuvee Le Rouge—Queue
AC 7RI EaESY
L —a-yy—(8)

28.-8. AC Cotes du Jura Blanc 2011
Cuvee Les Chassagnes
AC a—h-Fa-Ta5
L vd—=2(R)

fniE S LR A aniE LOy-R-T7ILKRD miE Hir=v>
15t 2045 ~ 6545 ek 24 1t 265
TiE FARERKRL TiE RERRE +TiE RERRL
6 o> L TEITFY L eI FY 7zl
BHAXKE BARE BARE
BRE T8 (4008) T1r A BB 48 (4001%) T64 A BB K48 (T—K)L)24hT24 B
4 o Yoy = o yoy B4 o K8 (T—K)L)24hI T304 A
AL 48 (40017) T244 R AL 48 (40017) T174 A REL OBEE 2P —n
)F7—Ta AILDOY 73— EK, YFT—2a TyLa7S5L—3X, RY7—>a FR—ILBEDIVY AL,
(£EH) YRSHDITRYDEAHEE (EEH) BHEELEIF—X (EEH) FLAF2P25 F—R
7= 2 . TYF—Ca REFEXYYF—=DT I YF7—a N
(B&AT BOBTALRLS (BAMID) $I50y—2 (&) HROT 55
E 0] 20144 ~20294F 742D 20144 ~20244F R 0] 20144 ~20294F
BRAEE HHRE:10C BRAHLE HHRE:10°C RAE BHiRE:10°C
BLIEFS . hUY  BEERA. NAFYTIL FL7UR A LUPE— NN .o N —
~—B LT, BHOEY. DA v STV GE. D2ADEY, T R S AL e, P e
TARTAYT (ISR —LETX ADFHBEND | TARTA2T |RENIEMSNI T4 RZANBY, B8 | TARTA2T |50 Zeme 5o Anisy. $<HH
AVE (Y METERGIRSILEEFL JAVE [ THRAQEMVIRTILERD TR AU R B 1 5L O S A CE £
Bk SN THAUBAEMIZE Bi . Dbk COELNVEIRAS REISFART CLER LR AR5
WELRBIZEEL! %! Sy :
Mt 4,000F (%32.4,400M) R /NFTilE 4,700 (%£525,170M) i 4,200 (%¢324,620F)
IRFEH(F9A298 , IRE (X IR#EHI(Z10A98, IRE[&15hl/ha ! Le IRF#ERI(Z9A218, INZ(X45hl/ha ! T4
25hl/ha ! La rouge & #h M £ Hi Rouge—QueuelX BN Z I, LAV -F-7 VEAIIHOREDEH BEY T
T.ZDIHIZADIVILE R RIE VAR (v LR DRE) D TR MR E THELNDT 7o oa—XDE53EEbSE
LR |EEZTNAIEND Le Blanc de la] BHEAIZ!  |TEIC. BORMFEDEARLEZIEN | BEAZ!  |FTAUTIEFEL 947 —2aLEASEE
Rouge &75o1=, S02(EwRASH 5. Rouge—coul FRUNVET | &3 T =457 ! LS EBRVNKSICRRSE=T7/4> 1 SO2
T4 FEBE%I1Z20me/ M., < SO2(&2AZ YTy FEE%IZ15me/ ik X< ASHT 400 FEBERIZ20me/ 15500,
T4 E—F, . 8oL E—F, 8q2OqWVE—F,
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28.-7. AC Arbois Pupillin Rouge 2012

L’Aide—Memoire

AC ZILARI-Ea5y

LR-AET—)L(F)

fmiE E//7—IL

T 424

TR RERRL
ItESVAY ATUL AR THERM

BARER

BRE AFULRELHTI5E R

AL 48 (40017) T124- A
YF7—oa BOT)—X,

(EEH) REVYADHIILIY—R
Y7T—oa BN DERAH
(BXRAIT) T =R AR

PE 7)) 20144 ~20294

BRAE HERE15C
JREA1, N TR, Rk,
BDEY, T4V OMMDIR
FARTA2Y |Z)—T Ea7HREKRO B
a4k Fo—IVTHEBEST D LS EK
IXR, FAOMD VA S =
DU L RITETAT !
L/ FEAfE 4,000 (F2iA4,400)
INF#ERI(Z9A 25, IR
15hl/ha ! 2012 (E - {ET2hath B
M=o =448 (4001 v+ JLIE)
LA TELRA O | IEEDOE/H
BIEAIT!  ([OEDDMMITEELTNSIENS.

HOBHYEYRERE / EITESLAide-
Memoirel BRIEIZFEAE /1 £S5 %
BIAMT ST ' SO2IFURFER (I
20mg/IFMA. Z1ILA—E&L !
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VCN° 28

'VersionJune-2014,
FA—X:7R—JLF—JL (Domaine BORNARD)

EEHE Philippe BORNARD
= > tthigi > #f ITSUAR>VaF>EaETY
AOC a—hkT2:-2a3 7RI -EaESY
7 D4y T R—ILF—)LIE197545  EAESL DTV B
3 Tkt TEEZIELT 5, 1988FE(ICRIBOBEREEIEEZHFOIN
oo R R B YERR—KICEET B, 20055 SKA—R3Th EIF, BIE
Ne ¢ ‘oot \w%n.m.( 1, 125haD TR VB TELD VAV ELAHEETELT
ot L g e 1 %o
QN e G, EE400m Bl L DY 2 SEFBADRIREHITL TR
- : ER (3 FBOGENY RO ALSERICAVLTLSTZS. TRV
: BLWEDESLEZOHRICTHASENTES,
MERE: TS RBRERS
: : MR TS 12. 6AS8—)L
| 353 EAnoyy (BEEHEL)
IRFETT R 100%F i, MTER
RA=XDRZYT 2N EEFBEBA
Fil3 XH—ER Yvh— IV
o FLLEOTWEDEZNETNRYANDD & AD
EEEOTIS DEHBE T A !

28.-16. AC Cotes du Jura Blanc 2010
Cuvee Les Gaudrettes
AC O—h-T2-225 L-d—FLyMA)

28.-19.

AC Arbois Pupillin Blanc 2011

Cuvee Une fois n'est pas coutume !

AC 7RI -E2ESY

AXTAT R YFa—L4L (H)

28.-3.

AC Arbois Pupillin Rouge 2010
Cuvee La Chamade

AC PRI -EaESY F5-2vI—FR (%)

2 LR #.85%,

fniE LR mmig 5= 15% mmig TILH—IL
15t 234 ek 214 ~364F 1t 485
tTiE ARE-#H1TE TiE RERKL TiE FERERL
K& D% BL RESUAY #L TESVAY AFULRBUHTI5ER
B BASET25E M B UL L B BARETISEM
2w LERIEKRIB(T—F)L) 24hIT
AR w2 (400¢7) T184 A AR 127 AR, ZD®YT7=v % AR ATULRRVYTILA
TLURL, RFULRBVS T34 A
)F7—Ta BRSO ESYHAEDHSE ., )FT—Pa BEOIAVYADAL, RY7—>a FykR7OT—Sa,

(EEE) avTFF—R (EEH) AVTF—R (EH) LIV DT IN—2EAH
RY7—>a e [y — QUFT—Ca HoFDOYTF— QYF7—a = Ll
(B&M@I) MELTO= (BAA) AEEFUTF—DY—R (BAAT) WoT-LLvR2

E 0] 20144 ~20204F 742D 20134 ~20234 R 0] 20144 ~20284F

BRAEE HHRE9C BRAHLE HHRE:10°C RAE BHiRE:16°C

RES AN e i VY IO v L, YIN—R I24E . G ASLOEIRS, 7=, IXRSTY . 24
7"47\-7'4:/’] :/[351775\01*”/#\\/:/1-6\ ﬁ 7—_,{x7—_4>9\‘ _GEOJ ) "{o JAUIEE lz‘s%ﬁ@@éi 7_"(X7_"f>7 7)':?) ) L{o Fl éf:")tl_?f:béb(%%

Sk | BROBLEETFRES AT JAsp O [penEhiBY . AW —YDFELH IAp |RISERRAHY, AT —MEELMA

RS2 O RBAERL. 0t BRERE—F—IL—/N— 32T A=V DIBRD T 2D BHEE
PSR A < DIFLEEHIFERTS ! RT3 | KBTI RES !
N—FEZ—%ETDH!
L/ FEATE 4,200/ (%3232 4,620 ) FE/NFEEE 4,200/ (%3¢iA 4,620 ) A E/NFEEE 4,000 (%5iA4,400F)
IRFER(£9A298 , IN=Z(X30hl/ha, 2010
= INF#E B I(X9A208 , INE(&35hl/ha, 2011 FFFBULICTAODBEMNEL Y
PEBIIOR B REE20 hae FEDL IR RO D17 —SakL - RETIRMCIEEELL: ! Battre
BHEMZ! |MORESL, L-S—RLykE3E BRI TERBEE2006F47 7=vvDTL UK ! Bhai=1 |2 Chamadel IDMEAFFRF 95 (IFEXT

AYDYY—R VIREETRHER
FATEILRUIZERLTL,

DAL —EL TR EHEN
A1 IEWSER, IV THDITLUED
!

A ) IEVWSER, EHTEEDO T ILY—
LEYEBRNBDIENSIDERTED
[+7=%572 | SO28iHM ! LTI F—

o
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28.-4. AC Arbois Pupillin Rouge 2012

AC ZJLR7D

Cuvee Point Barre

EaEsy Rov-3—IuFR)

miE TLH—IL

eI 514

TiE FBRERKRL

=5, o nN2/K v %
NuIUAY AFULAIL T2 B

ERE% BAREFT20R

- 50%RTULREVY,

AL 50% 48400 T1145 8

RUTF—Da FEOOTAEY—2LY—R,

(EEH) IRIRF—X

Y7—>a = . .

(B BRENTIADITNERAH

R0} 20144 ~2024%

RAE H#HBE:15°C
JREAL, NT REV =D,
HEBEROEY, 714 TLyiah

FARTAVY | DRAT—MZES>TNT, FERBED

aAVE HHREREMBHLEELED/NFUR
MNEL EHSIRTILOIRELRA
BRHOWIZEHEES5Z S !

L2 NEAEAE 4,350 (%¢iA4,785M)
INFERIL9A288, RE L HIEDH
SLLTFT15hl/ha ! AV TS5
AT IR IDBRAELIS (LEEL
AHFERLTLVEL | 20124 (£

BEAIT ! |EREIIZ50%HHB400L TRBLTLY

% ! Point BarrelZ <)L LLE ' &
N ! (That's all 1) JELSERR
&5 ! SO2ERM ! T4ILE—HE
L!
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TVersion, December-2013.

VCN° 28 N .
KA—X 78— )LF—JL (Domaine BORNARD)
LEE Philippe BORNARD
> thig >t TSUR>TaS>EaESy
AOC a—hkT2:-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F E2ES DTV ER
TEEEFIEY T 5, 1988F IR OBEER T EEZROIR
cooniéizzros proloden ided VRR—KICHEET B, 2005F (TR A—X30H EIF, BE
i 1£.125haD TR IMATELD T/ ELAAHEETEILT
%
ZE400m ED T 15 RERDIZAREE L THMi
Sz HALELNYGEOAAERICALTLS =6, TRIMAIE
BLOWEDESLEZDERICTHA SN TES,
HMERME . IS5 R B RIRES
—— - TR 12. 5BAYE—IL
BiE EAaTyy (FBEFZL)
INFE A% 100%FHE#H. MTER
RA—=XDRBZYT 2N EEFHBERAN
Fi FEr—EE, Hyh—. I3V
o HFLOEDEFEVEDEZRERIYANDD  HE. i
EEHEDEE DEELTIAUEEIET !

28.-8. AC Cotes du Jura Blanc 2008
Cuvee Les Chassagnes
AC O—hkFa:Pa35
LovY—=a(g)

28.-19. AC Arbois Pupillin Blanc 2011
Cuvee Une fois n'est pas coutume !
AC 7RI -EaESY
ARTAT e HFa— L1 (E)

28.-6. AC Arbois Pupillin Rouge 2011
Cuvee Le Garde—Corps
AC ZIARD-EaESYy
U HILE-a—(R)

247 JLR 285%,

fmiE HIr=v> fnig 5= 15% aniE keLy—
eI 2345 L 214 ~364F 15t e 264 ~364F
T RERRKRE T kEiRkt T FBERERL
K& 2 4 L K& o 7 L K6 % ATULRAVYT25 R
BARE BARE BARE
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(EEH) TSV IbR+— (EESH) a FF—X (£ES) BT P1i=T—TILY—R
?Y7—>a s . RYT7—a . - RY7—>a
(BRI ZORADAE—Y (BEED HOXFDRT—F (BEED HFRADHILINYFT
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BRAE #HHRE:10C BRAEE HHRE:10°C AR HHRE:15°C
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= e e e S = = | CEDEY, TAUEELTTHOHEIE | = o= . [EEEREDOEY, TS8O TE A
TAXT Y (BB I TBRIELBIL N TIXTAT |sonanby. Anon—vazsni [ 72T \and. 2aAseStE 27 RERE
Elzé—"%_-ié T$2§'-=*5}Lt;;ﬁ51; Eﬁu*tz:e_‘:\-‘_tij_b_/ \_s 5*5)1« ﬁ)ﬁ"fﬂﬁgﬁs 5%@3111’:5*5)[/&0)/\5)
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36h1/ha, 74> & O KEDE FEDL v LERLOERO 17— kL I Ty AN
sigaizy |l bzt |CHESER2000EY DIV ppn oy (Ui | Coid B pHAK. L
P |or—valtnsiibsennk 7T DL AR —EREFRLELEE o= o ! COMISAN M, B
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SO2mAMN | BT ILE—H, 120 SO2MAM t ZANH—1GL !
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28.-7. AC Arbois Pupillin Rouge 2011
Cuvee L'Aide—-Memoire

AC 7RI -Ea5y

LR AED—IL(FR)

fmiE E//7—IL
T IAE:3
TR RERRL
ItESVAY RATFULRELY T2 A
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BRE AFULREL I T20E R
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JEIEES L Aide-Memoirel S21E(Z
BBHE/ 1IEWSEFIDT TNt !
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TVersion, October-2013,

N° 2 .
Ve 8 KA—3X 78— )LF—JL (Domaine BORNARD)
kEE Philippe BORNARD
B W fumet~— [E > Hhigh > TSUA>Ta5>EaESy
%~_;azi\ = AOC a—hTa-Pa5, FART-EaE5y
"5.7.;;», G
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RA—=XDRAYT 2N EHFEBEHA
03 Fa—EE Hvh—. IS5V
o FLLEOHVWEDEZNETNRYANDD & AD
EEHEDEVE DR T AL ERE (B !
_ . 28.—3. AC Arbois Pupillin 28.-5. AC Arbois Pupillin
Zgu\?eevgaFn’l:— T:Ii!i?(t z\lza(;:r ;)el Cuvee La Chamade 2011 Cuvee Le ginglet 2011
o= e, <= N AC PRI EaEFY AC 7R -EaESY
fniE T —IL mmig TILY—L mmig keoLy—
Ttin 204 LS E 494 il 164F
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InFER 9A24R InFR 98 14R g =] 10818, 28
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28

KA—X-7R—)LF—JL (Domaine BORNARD)

EEE Philippe BORNARD
[E > #hig > TSUR>TaS>EaESy
AOC a—hkT2:-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F E2ES DTV ER
e, Lo TEEZELT 5, 1988FICERBOBMEEXELFHOTIF
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%
E=400mLl E DT aSERERDIARES L THM
Sz HALELNYGEOAAERICALTLS =6, TRIMAIE
BLWRDEILEEZOEIRICTHADIENTES,
R ISV RARBIRES
- BT 12. BAYA—IL
Bi% EARTys (GBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDREZYT 2N, ZEIFBEBA
Fi FEr—EE, Hyh—. I3V
EEEQTEYh— FLLLOHWVWLDEZNTARYANLDD #BE. D

DRFLTIAVEEIZERD !

28.-14. Vin de Table de France (2012) 28715, Vin de Table de France (2012) 28.-10. AC Cremant du Jura 2010
Petillant Naturel Cuveel En Go—(l;uette Blanc de Blanc
Cuvee Ca va bien RFAFIFFaL)L AC YLK -Pas5
RFLTFFaL H-57-EF722012 T7>_j_ Sk IS0 TS5y
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15t 274 ek RYE:S s 354
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. BB T258 R/ . BB T30H R . ., BHABERTSHM.
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VCN® 28 EA—X:R—JLF—JL (Domaine BORNARD)
( L2 HEE Philippe BORNARD
/7~ b Y
ey {‘ N & > g > 1 IIVAR>DaF>EaETY
« TN ~,)iz§ N A AOC a—hkT2:-2a3 7RI -EaESY
U, VAL _DE_LO! P N
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,_'f\": J
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ﬂi’.@?ﬁsfﬁ TS5V ABRIRESR
A ERR 12. 5AYE—)L
Bix EARTys (GBEEAL)
IR R & 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
il Fa—EER HYuh— I5VUY
o FLLEOTWEDEZNETNRYANDD & AD
EEHEDEVE DR T A LB ZEES !

AV Y=R71>1 1 480>

28.-15. Vin de Table de France(2011)
Petillant Naturel
Cuvee En Go—-Guette

28.-8. AC Cotes du Jura Blanc 2007
Cuvee Les Chassagnes
AC O—hFa-2a235-H

28.-17. AC Cotes du Jura 2006
Cuvee Les Marnes
AC O—hFa:Pa35

RTFATFFTFalb YRl )
fmiE PRI mniE Yir=vo aniE Yir=x
TtiEn 364 1HES 224 1 214
T REExRL T kEiRkt T REiRxRt
K& 2 L K& o 7 L K6 % L
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- I . 24 & K& (T—FK)L)24nIT4047 B 5 .
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N 2 o e = e JIEYMO NZS NFIVDEY, T4
FA AT B Bl e L O D Tt | AT [V F TR 52158 e
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AL AR M= | (BIEFHIC N R (49 A 248 . INE (&38hl/ha, T A% . .
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Braic |8 TEVEL-T—FLIrORE | proo -y [(WBVZUIa—ROLIBRIERHRSEED | ppo - [S2ORENL4F6r AV —Da%
S | DHNIRYOBND, X1 IO S ST BT — DA LA DR b E SO P IZHEL ! F 1Y TR DM Les Marnes)
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28.-7. AC Arbois Pupillin Rouge 2009
Cuvee L'Aide—-Memoire

AC ZILEKRT-EaES5 5k

LR-AED—)L
fmiE E//7—IL
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TR RERRL
ItESVAY ATULARBL Y T8
BARER
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Pt BROEE NS
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28.-2. AC Arbois Pupillin Blanc 2010
Guvee Le Rouge-Queue

AC ZILARD-EaES>H

28.-3. AC Arbois Pupillin Rouge 2011
Cuvee La Chamade
AC 7RI EaESo-—Sa

28.-4. AC Arbois Pupillin Rouge 2011
Guvee Point Barre
AC ZIARDEBaESy-)L—Sa

N —Sa-y— F-ovv—F RI2- 13—
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W RSARoT— BEWNT—EY ISURI =X Iy alf7—EUR, T—=IWTLARGTVF Y EFD NS0

- — i |F TZRDEY, T4V Fh | = — oy |[EE.GOHLEROEY, OBFYIFELT | = — o |[TEFERTILDEY, T RO

TAXTAT | sEmn Lacsossy, Bao| TN hoxsqs— atatinggre | T I SRRSO MY HL 0SS ERE
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FHF0g 5 !
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28.-5. AC Arbois Pupillin Rouge 2010

Cuvee Le ginglet

AC LRI EaESV - L—Pa

28.—6. AC Arbois Pupillin Rouge 2010

Cuvee Le Garde-Corps

AC PRI -FaES5o-L—>a
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£EE Philippe BORNARD
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28.-2. AC Arbois Pupillin Blanc 2009
Cuvee Le Rouge—Queue
AC ZILARD-EaES>H

28.-3. AC Arbois Pupillin Rouge 2009

Cuvee La Chamade

AC 7RI -EaEZ - V—Da

28.-4. AC Arbois Pupillin Rouge 2010
Cuvee Point Barre
AC PRI -EaES> - L—Pa
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EREBINT=TX ANEIELLVERK Bk, HIDLIRSIL OISR R EIZFE HEMNI =Y FEHTEEEED/NTUR
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28.-5. AC Arbois Pupillin Rouge 2009

Cuvee Le ginglet

28.—6. AC Arbois Pupillin Rouge 2009

Cuvee Le Garde—-Corps
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28.-12. VdF Vendange Tardives (2009) 28.-18.AC Arbois Pupillin 2005
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EBE11A258 LRI WHEE (29 188 , INE(%15h! /ha, 2 R E (295308 . RS (£28h!/ha, &
o o R o a2 it ! * i i u
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VCN° 28

TVersion, August-2012
KA—3X 78— )LF—JL (Domaine BORNARD)

EEE Philippe BORNARD
RO PRET &> iz > ¢ ITSUAR>VaF>EaETY
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RA—=XDRBZYT 2N EEFHBERAN
Fi FEr—EE, Hyh—. I3V
EEEQTEYh— FLLBOBEWLOEZTAENEYANDD &F, D

DEFLTIAVEEITER !

28.-9. \é’in de Table de France(2011) 28.-14. Vin de Table de France(2011) 28.-10.AC Cremant du Jura
etillant Naturel Rose Petillant Naturel
. . Blanc de Balnc 2006
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YT7—a BN\YDTYIL )F—a o e RY7—>a NEDRID
(BAEID) H59SaSRAY—Y—2 (&R INTTENRS—FDIA (BARET iy 1
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VCN° 28

TVersion, December-2011,
KA—3X 78— )LF—JL (Domaine BORNARD)

EREE Philippe BORNARD
e B> g > IFUR>TaT>EAETY
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28.-2. AC Arbois Pupillin Blanc 2008
Cuvee Le Rouge—Queue

28.-2. AC Arbois Pupillin Blanc 2007
Le Rouge—Queue Cuvee Special

28.-5. AC Arbois Pupillin Rouge 2008
Cuvee Le ginglet

AC ZILART-EaES5UH AC 7 AART EabSVE AC PART-EaES5Y - —Sa
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BRHTY | e s B L. Rouge— BREAHIT! [Pa—R)LAERALTIVEL ! 100%5THEEE | B7AAHIC ! |Le GingletiTED ISV RBTI TAV—# (Y
b e T ARG 24y AERMISDTS ! Tl LB AT TUABLAN?) JEWS, &
(;oi ,s:ozjﬁj]u—éu !_ Eraa] ! A—_S02&k MmN ! T&5Bois un Verre ! £ERICERK,

Copyright©VinsCeeur & Co.




28.-7. AC Arbois Pupillin Rouge 2008 28.-15. Vin de Table de France(2010) 28.-16. AC Cotes du Jura Blanc 2007
c L' Aide—M ’ Petillant Naturel Chard Les Gaudrett
ACuj\'!'jETR"J 'T:°:Lelfm_°;eé'f' Cuvee En Go—Guette Aa(; ;Tiy. j:.;ullfaes
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IF—Ta BADARTT YF—a - INF—a o syt
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TVersion, October-2011

o
VCON® 28 K A—3X - —JLF— )L (Domaine BORNARD)
SEE Philippe BORNARD
E> i >+ I502>525>EaESy
AOC O—hkFa-2a5. 7RI -EaESY
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28.-10. AC Cremant du Jura

Blanc de blancs 2006
AC HLTYK-Pa5

28.-16. AC Cotes du Jura Blanc 2007
Chardonnay Les Gaudrettes

AC O—hk-F2-2a3H

28.-17. AC Cotes du Jura 2006
Cuvee Savagnin Les Marnes

AC O—hk-Fa-Pa3
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KA—X-7R—)LF—JL (Domaine BORNARD)

HEH Philippe BORNARD
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28.-2. AC Arbois Pupillin Blanc 2007
Cuvee Le Rouge-Queue

28.-2. AC Arbois Pupillin Blanc 2006
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28.—1. AC Arbois Pupillin Blanc 2006 Cuvee
Le Blanc de la Rouge
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28.-2. AC Arbois Pupillin Blanc 2006
Cuvee Le Rouge—Queue
AC 7RI EaES TSV
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28.-5. AC Arbois Pupillin Rouge 2006

Cuvee Le Ginglet

AC PRI -FaESo-IL—Sa
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28.—1. AC Arbois Pupillin Blanc 2006 Cuvee
Le Blanc de la Rouge
AC PRI EaESY TS5y

28.-7. AC Arbois Pupillin Rouge 2006
Cuvee L'Aide—Memoire
AC 7RI -EaES - L—Da

28.-8. AC Cotes du Jura Blanc 2005
Cuvee Les Chassagnes
AC O—hT2-225-T5>
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10. AC Cremant du Jura

Blanc de blancs (2006)

AC LT R-2a5
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—11. Vin de Liqueur (2005)
Cuvee Le Joliqueur
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28.-3. AC Arbois Pupillin Rouge
2005 Cuvee La Chamade
AC ZILARD-Eal352-)L—Da

28.-4.

AC Arbois Pupillin Rouge

2006 Cuvee Point Barre
AC PRI -EaESo- L—Pa

28.-5. AC Arbois Pupillin Rouge
2005 Cuvee Le Ginglet
AC PRI -EaEBSo- L—Pa
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28.-6. AC Arbois Pupillin Rouge
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28.-10. AC Cremant du Jura
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28.—4. AC Arbois Pupillin Rouge 2006

Cuvee Point Barre

AC 7RI EaESy: L—Pa

28.-5. AC Arbois Pupillin Rouge 2005

Cuvee Le Ginglet
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28.—6. AC Arbois Pupillin Rouge 2005

Cuvee Le Garde—Corps
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