VCN° 28

I'Version.December-2017]
KA—X-7R—JLF—JL(Domaine BORNARD)

tEE Philippe BORNARD
e &> thig >t TSUR>TaT>EaESY
% A :] AOC a—hkF2:2Pa35 . 7RI -E2ESY
v pe ot X <
= " / T4y F K= F—LIE19755, EaES DT8R
N ey / TR £ 24 5, 10884F (I DBEE BB £
B e é{ e TRYRR—KIZEET S, 2005F (K A—TH L IF,
A vpont X = BEE. 125haD TR IMTEHLD TV EHAH 5T E
. oy M TH, Et 2028 D LT DENEF TAFIEMD
. ! HIEEICRYANTINS,
EE400 ML EDP AT/ RERDXARES 1L THMM
Uz HNLENYGEOAHSERICARLTLSTzH. TRMIE
BLWEADESLEZOERICHASIENTES,
HRIRM . ISV ABRIEERS
IR ER 12.5 ha
Bk EAnSys (RiEFL)
A% 100%F . MTER
RA—=XDRAYT AN, ZEFBHEHRA
Rk FH—EE. Yvh— I3V
EEEQTEyh— HLLEOHWLDEZNENIY AN DD

BF. LOKFETIAUVEEITERET !

28.-21. VdF Pétillant Naturel 2016

Troussipet'

RTFATFFab

28.-16. AC Cotes du Jura Blanc 2015
Chardonnay Les Gaudrettes
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28.-3. AC

Arbois Pupillin Rouge 2015
La Chamade
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28.-9. VdF Petillant Naturel 2015
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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
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28.-4. VdF Rouge 2014 28.-5. AC ArbOJS Pupl!lln Rouge 2013 28.-6. AC Ar'b0|s Pupillin Rouge 2013
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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]
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28.-18. AC Arbois Pupillin 2006
Vin Jaune [620 mL]
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28.-10. AC Crémant du Jura 2013
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28.-2. AC Arbois Pupillin Blanc 2013

Le Rouge-Queue
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Savagnin Les Marnes
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TALD 20164 ~20214F TLD 20164 ~20264F TAD 20164 ~20314
R SRR 7°C R E BEHRRE:10°C R E R EE12°C
A AR Rk SNy, A Tty Rl TSI P ST
ST A GAf P ° N aam s [P BEOBY DA IN—T A= = = o |3 AL—DEY, TAUFE2T OB
T R s RN | T2 oA —crRicEansy. Fa— | TIXTAT ST BnR0sERIFRAODIE
A Vi IDESBFADEHNIRTILEEDP ABSHRILHELYEFOTVS | K
AMECEL T VEEHRARDLNDBEREEZ S ! BISILEOTIL—N—HE<TED !
FEINEEK 4,200 (%t324,536M) FHENFEAEE 5,350/ (%345,778M) FENEE 4,700M (%t3A5,076)
IR B 14 &Y 1SERTEL VO A PRLBIELOR R, Re a1tk IR B 129 A 228, IR I$40 hLiha, TK
4B ! IREI£20 hitha, S+ T4 Ige-QueuelE D& R, AH= 1 BIEL Y —= 2 DRE D, 3EM
H—sashl | KY—SatonT WA Cox L ERDEI) DT E AR S — Sk T IR LB
BIEAHIC ! =T1) gl S LERM |[THIS. BEORFBOBNSKGIZIEN | B! “ = SO !
YRS TYauk t TRIlELes 3. Rou r g FaJz& D Les Marnes YT 7=+
I . Rouge-coul FRULVE | &M T-#HE ! . . el R
GaudrettesDflim o, /> T4)L BO/ILE—F . SO,IF7O59T1u4 COLENRBERLIOER ! /204
— A1 3 S —1 AT N 1
A— 1 SO, &M ! (=15 mg/L 70 ! JLA— 1 SO, &M
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VCN?° 28 R .
FA—X-1R—JLF—JL (Domaine BORNARD)
tEE Philippe BORNARD
_
R e M TEETTN B> g > 5t I5UR>TaT5>EESY
) Tl AOC a—hk-Fa-La15. FLKRT-EaESy
T X el I41)y T R—ILF—ILIF19755F . EAETo DT
Ty i " 13 CEIEEIA LY 5. 1988 (TR BHOMBREEERD
T R B TRSBRE—KITHET 5, 20055 (<K A—R 5 LI,
N = BIE(E, 12.5 haD TROMTES DT A L& AH E5HE
b ST, Tz 20128 DLT DENEF TAFI% D
HEICRUYAN TS,
oo EE400 ML LD T ATHRRERDXARELE 1L THMH
SR BAEAY GRVNASERICEL TS, TR
HEEE . 75V 2 BRIERS BLWRDOESLESOHIEICTHASIENTED,
IR ETR 12.5 ha
Bk EAnys (BEEAHL)
INFE A % 100%F 4. HTER
RA—=XDRAYT 2N EEFEEHA
Rk Fa—ER HYuh— I3VY
o FLLEOEWEDEZNTAERYANDD
EEEDEIE BE. DDOREETT A !
28.-3. AC Arbois Pupillin Rouge 2005 28.-6. AC Arbois Pupillin Rouge 2005
La Chamade Le Garde-Corps
V4 1%; B el IR -FaFS5>
S5-I —F(FK) LA LR a—(FR)
fniE TILg—) mmig ke Ly —
LEr 455 1HES 204 ~30%
T FERERL TiE FBEERL
TESUAY RTULREL Y TIERM eI RTULREL Y THERM
BARERE BAKE
BB RFULRELH TS AR B RFULREL TS AR
PR K8 (F7—K)L)24hL T84 A PR X8 (7—FJL)10 hLT164 A
)F7—Pa IZANLTDOT )T —=2A. 7= F)—a2EL)—KFI+—DTLE.,
(EFERE) DASONA—RARITA4FY—R (EEH) REYZDINAEBHM)2LTHZ
it EUR—LF—X Wian | meerLT—vor—Tume
TLD 20154 ~ 20204 R 20154 ~ 20254
BRAEE BHIRE:16°C RAEE HEHIRE:16°C
KSR A N JOEAa, Bk BEERE, 15,
e |BY TASEE AT B EADYS| o [FTPU AR FRTALOEY. T
TARTAVY ')ZI;’—'G BHEDH B EDMY TARTAVYT AVIEELTMNDR/IAL—TR)2—L
Wb | E g odicsoniohanTy| AE |BABY.ERBOGS SCENERR
R LIV ES . IRBS LT A AC 4 [CHRSNIZIRS L EFADEANEY
AR = o AR (43 1 ZUMERWDITRITAD !
FHE/NFEAME 5,850 (##3A46,318M) E ROt 7,000M (%¢3A7,560M)
iﬁﬁf fizgc?sﬁ?éﬁggf — InFE B X9 A308 , Y& (X35 hi/ha ! 7
Eaﬂ%ﬁ'ﬁzﬂlﬂ—ﬁi r%u'd\r—n SARN—FRICB->TE W=D/ ET7
U«ffi“loﬁa)‘ﬁ&g’&%l_%'cﬁzjé VoY —ILI0EED OIS EERIZY
_ 15 ! Battre la Chamadel (D @A _ UTZ\.LTS#}T: ! '7”«(*/‘% [irﬁﬁ'u%Jé
BIEAT! . ) == BHEAIZ  ([LDIBKRELS, ISt E TR TRAL
;Fgfﬂ%%%g%’{ #ii?)fj TAUIHE LD BDT, Garde (REH
AR LD A BTE DT ) Corps (74~ DRTF 1) EVNSERRE
257 1 SO, LIRS =20 Mo/l (T3 | SO,IGARFERS(=20 mg/LiF AN,
EM, ST E— IYIANE— !
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VCN° 28

KA—X+7R—)JLF—JL(Domaine BORNARD)

/(HLL EEE Philippe BORNARD
BN L‘\x & > #high > 4+ TSURA>Ta5>EaESy
v-\d“\s‘“‘v\
m;% A e AOC a—hFarTa5 FRTEaETY
e \ D
T4) T R—ILF— L1975, E2ES D TAVE
B CEREEIRYT 5, 1988 F ICERDEEREEEHD
7 TRIBR—KIZEET 5, 2005F TR A—X31H LI,
HEE, 125 haD IR IMETELD T AU EHAHEETE
T,
EE400 MU LD T AT/ RRRDXARELE 1L THMH
Sx ENLEAY GEVAAERICAWNTWNSES., TR2HMIE
BLWRDESLEZDEIRICMASIENTES,
IR EFE 12.5 ha
Bk EAOCys (BREEAL)
INFE A % 100%F 4. HTER
RA—=XDRAYT 2N EEFEEHA
Rk Fa—ER HYuh— I3VY
EEEQTEyh— HFLLLOBEWVWLDEENRENRYANDD  BF D

DERFLTIAVEEITERD !

28.-8. AC Cotes du Jura Blanc 2010
Savagnin Les Chassagnes ouille

a—k-7a-2a3

Yijr=v> L-IyHP—=a-9(I(H)

28.-16. AC Cotes du Jura Blanc 2013
Chardonnay Les Gaudrettes

a—hk-Fa-¥a3

YRR L-d—FLykB)

28.-4. AC Arbois Pupillin Rouge 2013
Ploussard Point Barre
LRI -FaES5>
THg—IiL BRI 8—IL(FR)

g Yir=v> mig v )LRER miE TILY—IiL
LEr 254 1HES 264 1t e 524
T RERRL TiE ARE-#htE T FBIRERKRLT
Te5UAY #L TeSUAY L SaT A
B ZFULRAS T2 B [23 BAREC228M EREx BAEFZT218M
N K8 (TJ—F)L)24 hLT4647 R - . - _. Ny
BB 10ARIEI =Y 4T —n 57 48 (400 L) T104 A AEL RAFULRAUYTIYA
YTF7—a Y—Ri+—, RY7—a BLERITORILIIL, RYF7—>a RAROEOCO—ILHA.
(EFERE) B TF—X (EESE) L= %=L (EEE) BOSAN)—yY—R
YF—Sa . . YF—va 1 HEDYF— TYF—va N
(BAmIT) BRLF/2DT NI (B&A FLUSEH TS DY—R (BFRE) TRIRF—X
LoD 20154 ~20354F O] 20154 ~ 20254 R 20154 ~2025%
BRAEE HHERE:11°C BRAHLE HHIRE:9°C RAE BHRE:15°C
%?)%‘uﬁ*v’% éﬂ}/;g@gﬁ HFL—FI—Y, RLFEYR, BNT— AV NS TFHVT S Sy— FLy
R g e LN LT L
et ?;”Eflaﬁ?;ﬁfgﬁgﬁiﬁﬁt ARSI RSLEDNTUARBCERT, | PN |ELEs RS ERNCE AL | A
i - PRERI-IL RBITDHEVEHRNED ! (28U =D DRI E<ES !
L /ST 4,700/ (%t3A5,076) /Sl 4,700/ (%t3A5,076) /TRl 4,700M (%t3A5,076)
In# B (X10838 ., IXE 129
hL/ha, 712 SO RXED A = SN
#, BT 7= TN IR B F10A 7., 20135 FAFAETIR R FL0ATH, REBOIFDLH L
d = TT16 hi/ha, A>T IS5 F T, TR
JroPa—XDLILEIESE=D &£1310 hL/ha, Les Gaudrettes|& 1D X ﬁ@ﬂ?*ﬁl&l%‘;iﬁbl:!]{ﬂ%%’éﬁﬁb’d\
LM | AVTIRGEL 4V —2a(@#B L BHEMAZ ! |ER, 2010FET TP UEIERYD | BHAC! i ;\Point Barrel£M < L. LLE | 201
BOSBIESEHNLSCRRSE JI)—R ! SO,IEYASI Ty FKEENHE (1 (Thats all 1 ) JEWNSEEAB®S |
12742 1 SO,IFIAZIT1vIH 1= #1220 mg/LFEM, /2T ILE— ! SOEEFEN | /o Iq LA ! '
AR o 1=#1220 mg/LiFmM, / 2R ’
DIANE— !
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VCNF° 28 . .
FA—X-1R—JLF—JL (Domaine BORNARD)
EEE Philippe BORNARD
B | . N "AA{TV\\% E > thigh > #t ISVAR>TaT>EaESY
-
m*ﬁ w,/\ O AOC a—kF2-Ta5, FART-EabSy
s ,f:; T4y T IR—ILF—ILIF1975&E EaES DT A VB
-4 l« bl ORISR AT 5, 1988 I B OB EEEEHY
wcw;- . eabdousls & TSI s TRIBRR—KITERT 5, 20055 I1TFA—XIE LI,
HEE, 125 haD IR IMETELD T AU EHAHEETE
3T,
EE400 MU LD T AT/ RRRDXARELE 1L THMH
Sx ENLEAY GEVAAERICAWNTWNSES., TR2HMIE
BLWRDOESLESOHIEICTHASIENTED,
IR ETR 12.5 ha
Bk EAOCys (BREEAL)
INFE A % 100%F 4. HTER
RA—=XDRAYT 2N EEFEEHA
Rk Fa—ER HYuh— I3VY
. FLLLOTFVWLDEZATNEYALDD HEF. A
EEFOEV— DEEE T A ERIE IS |

28.-5. AC Arbois Pupillin Rouge 2012 28.-6. AC Arbois Pupillin Rouge 2011 28.-17. AC Cotes du Jura 2010
Cuvee Le Trousseau Cuvee Le Garde-Corps Cuvee Savagnin Les Marnes
FILRD-EaES5y FILRD-EaET5y a—hkFa-a13
by ILY—(5R) U FH IV -a—(5R) Yrjr=x> L-TILX(A)
mig kL — miE kLY — miE Yir=vy
TtiEn 225y S 265 ~364F HiEn 254
T FERKRL TiE FEIRRKL TiE mEiRRE
TEIVAY RFULRALY T30 M TEITAY ATFULRALYT24 A eIy L
BAREE BB BB
BRE RFULRELHT20EM BRE RFULREHTISAM B 2T UL R 5 C6ER
i Do T UIRRTUL ARV ot . - .
R IR a— LS TH B 2954 8 (400 L) T124 8 AR Hig (228 L) C2447 A
UT7—oa CE—LVEERSYREDYT—. JYT7—a T—TAFI—9DT )L, RY7—a AILOT7oPa—REK,
(£EE) IRIRF—X (EEE) BEDIALPa=T—T)LY—2R (EEE) HIR—LF—X
<Y7—>a 5 s RYT7—a " RY7—>a YADL=T)L
BFmy) | BREFAOFLLIR | (Bxmm FREX /DU GET) BUDY—LY—2
R 0] 20144 ~2024% 742D 20134 ~2028%F R 0] 20144 ~20344F
RHE HHRE:15°C RHLE IR E:15°C ERAEE HHURE:12°C
FARF (Y (BT LRRBLF v —S T hEE | 727y (RETREOR, A BBONCEA 2 270y (Lo BROB Y 1 TR
TAVE | DATURHBRL, EADXADMHE aAUk e o 2L 1SRN aAyk |FEERLTSSTI TR A SIS E
NN = DR Bk & [E 2 5 NS &ﬁﬁtﬂiﬁﬁ’i\ 75’6%%??1;7’::_*7}!/&0)/\7 ﬂﬁi, %hL‘i:;i}l'}':%A;T:E’ﬁ%éO)/ SR
gl DRBEE | REISIRILAED ! BB REBICHLIORKNECES !
FENFEIEE 4,700 (%t325,076 M) Nl 5,000/ (%t525,400M) FENTEl 4,700 (%t345,076 M)
INFR(X10A18. 38, RE(E R E10H y N -
28 hi/ha ! 2012& [ TRHY DIRE = RFEH1X10A 38 . NE(E24 hL/haTH
AR BT DT, LS e FEDABIE | TRIEL S r—=20
Baaic 1 |7 L90%. JLAILE-2—10%% R 2y (= - R ¥ o=y |REDD 254 AU Y —DaEETIC
£ I R PRI N BIEAIT! (LTS ! COMTBLHAL EMELE | BEAHIT! |4 5 N
FEOBIZTLUFLT, FaJzd BEHET. ERAETIAUIH LSS 1 BEL ! Fad & DI Les Marnes] &
Tk —1E DT IVIEETY SO ﬂﬂ%ﬁu "54)1/51—72&, . ’ 7= O LIENRERRL I DOEL !
1)—Z LTz | SOFmM ! /2oI4L e ‘ SO RN !
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
TrILHE T2 BT 1T 7R -EaESY JroEUo—)
AJILR-F-/T(H) gy -P3—X L=2ays—iv
[500 mL] [620 mL] [700 mL]
i Yir=vv miE Yir=vy mmiE xLRR
TS 30 FH Bl T3EFH s 234
tiE RE. RERERE TiE REERL TiE FREERL
Sq— RSB CHESE A AN
TEIUAY | —REAFTIRYEER TSty 7L TRHUa—z |7 ngafﬁf‘;ﬁgf" HEEEA
BAKE BAREE . _ o LRR Ttz
B 4 (400 L) T16/ A BE AFULRALI T2 B AMTNA=N mmme— LT —X (&50%)
TRy a—R 2/3
e AsmrLa—)L 13
XTI a—)LEHLTEICRSETHEM
- . s EREE s .
R 48 (400 L) T164 A BB 48 (225 L) C74E6% B BB T8 (228 L) T2456~ A
YT7—a BILRER | RUYT7—a F)—2ADV)—LE, RY7—>a TATITSEAFCHODTI—X,
(£EH) FRUFDRF—X (EEE) aVIF—J7oo3—X (£EE) B%E
RY7—Ya " o rs _px RYF7—Pa e S RYF7—a T
(B IEDQRNA—TY)L (BARET) EUR—I)L F—X (BEED L% DA = b
T2 20144 ~20274 TL2D 20144 ~20444 TAL2D 20144 ~ 20444
RAHLE BEHRE:10°C AR HtHRE:14°C RAHE HEHURE:7°C
BMUF/AFF ML BILhEEY Y Ubh. FLAFSH 30 BavT. h e ol = _
Ov7. SLIDOEY, TV EE L—. ZLEDEY, TAUIFELT hDk e B Tk
TFARTFAVY | DDISLEMNTRNSOFv—0H | TARTAVY | OO EHT, BELEIRSILIXRE | TARTAVY o)fta;‘li Alaw’?,j;_;. BN
AVE Y AR RMENSALTEE|  AAVE |EFOSCOESLER. AL—ORKN | aAvh | p o T e
ESLFFLNEK, BRLEIRS BULAIENYZOFEERREBITH B dr. 7 OEE R R !
LHOODHTHEHICENES ! <! N ARERISERAES
LIRS 5,350 (%3A5,778M) & LINSEE 10,000/ (#£3iA10,800F) & LINSEE 5,850 (¢346,318M)
IRFE A (F11A 250, IR 15 O e 2. 7 IREE B (204 128 , L1345 hLiha, 7K
hL/ha, 455310 g/L, 21V 4 SR ROREMS | T4 T E< 7lLes GaudrettesD4EHS ! TR
Bz |lvressede NoelXIBHZEEDY BEAIT ! BEOSNG 7o a—X (4 SR e Pa—RE2AMAEHTEY., ETHFME

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

TAVIZRYIBH TIERITHL—DEY
NFBEDTE ! BNEICLAMELHNE
EARS ! SOLERM !

Nhhd=8H. FIXFEAESHIZH D
NEWN !V EWANABERT 7R
H—IL ! SO RN !
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TVersion.Ocfober-2014,

o
VON® 28 EA—X:R—JLF—JL (Domaine BORNARD)
LEE Philippe BORNARD
E > thigh > 4t ISUA>TaS>EaESY
AOC a—kT2-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F  E2ES DTV ER
TEEFHYT 5, 1988FICEGOBEEFEZIFOHTF
cooitim=rs 4 s VBR—KICHEET D, 20055 (1K A—XIE LT, RE
1£.125haD TR IMATELD T/ ELAAHEETEILT
%o
Z5400mIU LD T 1TERERNDEXARELEIL THAMH
Sz HHNLENYEOVALERICALTLSTzS. TR M
BLWZDESLEZDEIRICTHASIENTED,
WS TSV ARRIERS
v i A T 12. BAYA—)L
Bix EARTyy (GBEEAL)
INFE A% 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
03 Xa—EE Hvh—. IS5V
e FLOBOHEWLDEZTNZNRYANDD  BE. HD
EEHDQEV DR T (LB (ZEES !

28.—1. AC Arbois Pupillin Blanc 2010

Le Blanc de la Rouge
AC 7R -E1ETY
LTZ0EZ —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(8)

fniE S LR A aniE LOy-R-7ILKRD miE Hir=v>
15t 2045 ~ 654 ek 24 1t 265
TiE FARERKRL TiE RERRE +TiE RERRL
4 o> L TEITFY L eI FY 7zl
BHAXKE BARE BARE
BRE T8 (4002) T1r A BB 48 (400%%) T64 A BB K48 (T—K)JL)24hT24 B
4 o Yoy = o yoy B4 o K8 (T—K)L)24hIT304 A
AL 48 (40017) T244 R AL 48 (40017) T175 R REL OBEE 2P —n
)F—Ta AILDOY 73— EK, YFT—2a TyLa7S5L—3X, RY7—>a FR—ILBEEDIVY AT AL,
(£EH) YRASHITRYDEAHEE (EEH) BHEELEIF—X (EEH) FLAF2P25 F—R
7= 2 . TYF—Ca REFEXYYF—=DT YL YF7—a N
(B&AT BOBTALRLE (BAMID) $I50y—2 (B&A) 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  FEERA. NAFYTIL FLT7UR A LUPE— NN .o s —
~—B LT, BHOEY. DA v STV GE. D2ADEY, T R S AL e, P e
TARTAYT (ISR —LETX ADFHBEND | TARTA2T |RENIEMSNIT4RZANDBY, B8 | TARTA2T |50 Zeme 5o Anisy. S0
AVE (Y METERGIRSILEEFL JAVE [ THRAOEMVIRTILERD TR AU R B 1 S L O S A CE £
Bk SN THAUBAEMIZE Bi . Dbk COELNVETRAS REISFART CER LRSS
WELRBIZEEL! %! Sy :
FENFEAEE 4,000F1 (%212 4,320M) /Nl 4,700 (#23A5,076 ) /Nl 4,200M (%324,536M)
IRFEH(F9A298 , IRE I IR#EHI(Z10A98, IRE(&15hl/ha ! Le IRF#ERI(Z9A218, INE(X45hl/ha ! T4
25hl/ha ! La rouge & #h®d £ Hi Rouge—QueuelX BN Z I, LAV -F- 7 VEAIIHOREDLH BEY T
T.ZFDIHIZADIVILE R RIE VAR (v LR DRE) D TR MR E THELNDT 7o 0a—XDL53EEbSE
LR |EEZTNAIEND Le Blanc de la] BHEAIZ!  |TEIC. BORMFEDEARLEZIEN | BEAZ!  |FTAUTIEEL 97— LEASEE
Rouge &75o1=, S02(EwRAS%H 5. Rouge—coul FRUNVET | &= #457 ! LS EBRONKSICRRSE=T7/4> 1 SO2
T FEBEEIZ20me/ M., L SO2(&<AZY Ty FEEE%1Z15me/ ik XY ASHT v 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) REVYADHILIY—R
Y7T—oa BN DERAH
(BXRAIT) T =R AR

PR 0] 20144 ~ 20294

BRAE HERE15C
JREA1, N, TR, Rk,
BDEY, TAIFEOMMNDIR
FARTA2Y |Z)—T. Ea7HREKRO B
a4k Fo—IVTBEBEF D LS EK
IXR, FAOMD VA S =
DU £ RITETAT !
L/ FEAfE 4,000/ (%332 4,320M)
INFERI(X9A 25, IRE I
15hl/ha ! 2012 [E - {ET2hath B
M Tz> =448 (4001 v+ JLIE)
LA TELRA O | BIEEEOE /M
BIREAIT! ([OEDDMITEELTNSIENS.

HOBHYEYRHRE / ETESLAide-
Memoirel SRIEIZFEAE /1 £S5 %
BIAMT ST ' SO2IFURFER I
20mg/IFRMA. F1ILA—E&L !
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'VersionJune-2014,

o
VON® 28 EA—X:—JLF—JL (Domaine BORNARD)
Ay LEE Philippe BORNARD
Gy ! . o —es—wr e,
R yk &W\q E > thigh > 4t ISUARA>Ta5>FaESy
AOC a—kT2-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F  E2ES DTV ER
TEEFHYT 5, 1988FICEGOBEEFEZIFOHTF
i3 YER—AKIZEST S, 20055F (K A—R3IH LT, IRE
1£.125haD TR IMATELD T/ ELAAHEETEILT
%o
Z5400mIU LD T 1TERERNDEXARELEIL THAMH
Sz HHNLENYEOVALERICALTLSTzS. TR M
BLWZDESLEZDEIRICTHASIENTED,
WS TSV ARRIERS
v i A T 12. BAYA—)L
Bix EFAoPyy (BBEEAL)
INFE A% 100%FHE#H. MT:ER
RA—=XDRAYT 2N EHFEBEHA
03 Xa—EE Hvh—. IS5V
L FLLEOTVWEDEZNETNRYANDD & A0
EEHDQEV DR T (LB (ZEES !

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 EaESY
AR-TFT - Fa—L 1 (H)

28.-3. AC Arbois Pupillin Rouge 2010
Cuvee La Chamade
AC LRI -EaESY F-%<—F(F)

29 )L #85%,

fniE DAY S aniE 5= 5% miE TLy—iL
15t 234 ek 2145 ~364F 1t 485
TiE ARE-#H1TE Tig RERRL T FERERL
RESVFY 7L RESUAY 1L ESVAY AFULRBUHTI5ER
B BASET25E M B UL L B BARETISEM
¥ LERIEKRIB(T—F)L) 24hIT
AR 48 (40017) T187 A AR 127 AR, ZD®YT7=v % AR ATULRRUYTILA
JLURL, RFULREVHT37 A
)F7—Pa BRSO LS AAEDYSH )FT—Pa \EOIVYATaL, RY7—>a FybkzOow—a,

(EFEE) aAUFF—X (EEH) AVTF—R (EEHE) LI DT IN—2EAH
<)F7—2a e (T — RUYT7—>a AoxDYT— RY7—>a N T
(B&M@ID) MELTO= (BAA) AEEFUTF—DY—R (BAAT) WL R2

E 0] 20144 ~20204F I E 0] 20134 ~20234 R 0] 20144 ~20284F

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

S S e ULHOT L STNR, T2 E ASLOEIRE, 7=2 TARST . 4
FARTFALY |VBREATHADTFNFE YD1 T B FARTAvY | S ) TALBEATTROBIE | 5 (55 0 |ZVOED): ABIYELTTOSLRE
Sk | BROBLEETFRES AT JAsp [penEhiBY . AW —YDFELH Iap |RISERRAHY, AT —FEELMA
e DRHAETL. S BRERE—F—HIL—/3— IRF) 82 =L DI D A2 kD B £
N—t——%ECH !“ N < DIEAESHSFEREHATS ! BT 5 ! KREBICIBERIEES !
L/ FEATE 4,200 (%53A4,536F) FE/NFEEE 4,200M (%53A4,536F) A E/NFEEE 4,000 (%344,320M)
- In#EA ;19% 298, UL E[£30hl/ha, 2010
= INFEHI(X9A208 , INE(&35hl/ha, 2011 FFFBULICTOAODBEEMNEL Y
IRFEH(F10A 18, IRZE(&25hl/ha, s . St c T B -
N | < ticrie NN 2+ ceteriorcr) BN e - Houe S S
FATEIL T ERL TN, VIEWSERR, 71y THDTLUED ) LBRRNRVCEMOCDEBRIED
V2 [T1=%5712 | SO24EHM | BT ILA—
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28.-4. AC Arbois Pupillin Rouge 2012

AC ZJLR7D

Cuvee Point Barre

EaEsy Rov-3—IuFR)

miE TLYg—L

eI 514

TiE FBRERKRL

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

ERE% BAREFT20R

- 50%RTULREVY,

AL 50% 48400 T1145 8
RUTF—Da FEOOTIEY—2LY—R,

(EEH) IRIRF—X

Y7—>a = . .
(B BRENTIADITNERAHS

)} 20144 ~2024%

RAE HHBE:15°C
JAEAL, NF REV 2D,
HEBEROEY, 714 TLyiah

FARTAVY | DRAT—MZES>TNT, FFRBED

aAVE HHREREMBHLEELED/NFUR

MNEL EHSIRTILOIRELRA
BRHOWIZEHEES5Z S !

L2 NEAEAE 4,350/ (%iA4,698F)
INFERIL9A288, RE (LB EDH
LT T15hl/ha ! AV TS5
AT IR IDBRAELIS LEEL
AHFERLTLVEL | 20124 (£

BEAT ! |EREIIZ50%HHB400L TR L TLY

% ! Point BarrelZ <)L LI E ' &
N ! (That's all 1) JELSERR
&5 ! SO2ERM ! T4ILE—HE
L!
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R TVersion, December-2013,
VON® 28 RPN it .
*7R—JLF—JL (Domaine BORNARD)
EEE Philippe BORNARD
B R e > > I5UR> D25 >EE T
AOC a—hkFT2:-2Pa35 . 7RI -E2ESY

Ty T - R—ILF—ILIF1975F  E2ES DTV ER
Tﬁﬁm&#ﬁézfé 1988 FICRIGNEEEITEEHOHIF
i3 BR—AICEST 5, 2005F(CKA—XTH EIT, IBE
l;t 125haD TR I TELND T AU ELAHEFEILT
%

\n&uu
e,
E58s 7
\\)S.-\\'/(:I?

E=400mEl LD DA 5ERRADXARES (L THM
S wALENY . FROAHNFERICE LTINS =8, TRV ML
BLOWRDOESLEZDERICHASIENTES,

IR ETE 12. 56AY5E—)L
| 353 EAnoys (BEEHEL)
IRFE A = 100%F . MTER
RA—=XDRBZYT 2N EEFBEBA
il S Fa—EE Yoh— I7UY
EEEDTh— HFLLLOBEVEDEZTAZREIYANRDD  &HE, D

DRFLTIAVEREIZERD !

28.-8. AC Cotes du Jura Blanc 2008 28.-19. AC Arbois Pupillin Blanc 2011 28.-6. AC Arbois Pupillin Rouge 2011
Cuvee Les Chassagnes Cuvee Une fois n'est pas coutume ! Cuvee Le Garde—Corps
AC O—hkFa:Pa35 AC 7RI -EaESY AC 7RI -EaESY
L->v¥Y—=a(8) AX-TAD R IFa—L 1V (B) U HILE-a—(R)
- . o < JLE185%, o .
518 Y=y i bR i bl y—
Hh 235 S 215 ~364F HiEn 264 ~364F
T REiERL T kEiRkt T FBERERL
4 b L K4 % L K% ATULRRUYT27 A
B BRHKE B BRHKEE B BRHE

K8 (7—F)L)24hT40B K#g(T—FK)L)24n1C24 A ATULRAVYTISHM

v JLER(E KR (T—F)L) 240 T
120 ABR. ZDEBYIT7r=rETLY AR 48 (40077) T124 A
KL, RFULREVH T3S A

=4 b K8 (T—K L) 24nIT424 B T
Ak 10BRIBIZ Y —a FARE

<)F7—2a TATTSDIS, <)7—>a BEOIYATaL, )7—>a F—F4Fa—oD7 ).
(EESE) TSV IbR+— (EESH) arFF—X (kES) BOIP1i=T—TILY—R

)F7—oa —as _ )F—a o - Y7—>a

(BRI ZORADAE—Y (BEED HOoXFDRT—F (BEED HFRADHILINYFT
742D 20135 ~2028% pE 1)) 20135 ~2023%4 742D 20135 ~2028%
A HHRE:10C BRAHLE fHHRE:10°C AR HHRE:15°C

Bk BLINTF B TL, HTA « s _ < sspe _ =
WOEY, JA AL HGRY 21 DoaADTr L, DIN—R, TarE, ALUPE—)L O—)I AL 35K

= o= | RS Tmmm—wian | =2z |CRDEY, TAVFELTTHDNHDE | = o= . 5 [BEFERBOEFY, T (EEHONTEA
TARTAVY |BDHY ., VY FERERITETA | TARTAY < i~ > TARTAVY | : =4 e e
T e T i aae | 71X | s bonantiny., BLoL—vogant | 7717 Inand, 2aAbL56E 2 75 RERE

e - o= = = BEIRERE—F—HIL—/N\— SR AR, RSN IZRIILED /NS
BE5Z3 | REBICIRIILEATH AR = o ARSI
LORBREGEL T DIFAESHIFEEATS ! ABHERD | REAICIASLHHED !
FENFEIEE 4,200/ (%£124,536F1) Nl 4,000/ (%32 4,320) FENTElE 4,500/ (5t124,860F7)
IRFERIX108 118, NE IR#RIX9A 208, 4N E[F35hl/ha, 2011 =
36h1/ha, 7122 RO KEO A FED R R EEMD Y7 —SatL I Ty A
suaic (Mo ny| BEEcy [CHBSEL00ES DIV aaicy [LThg | COBIEEAEAC. BT
A —Sa L ASBIESHE & TALBIE— DL AR iy TN
SIBMESERIAY ! 21 IEWSEIR, T THDTLURD SOZESEIN | 5 At '
SO24ERMN | BLIAILE—F, A AR fad
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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
BARER
BRE AFULRBLHT20E R
AL 48 (40017) T124- A
YF7—oa HHYEnT—X,
(EFEE) YRSETFTISDIABH
?g;%;f; BEX/ADFTAE
PR 0] 20134 ~20284
BRAE HERE15C
Jaeqa, BpEgETo T, 7
=X T4 1DEY, BE
TARTAVY |BRDBFr—I I M DEEOHN T,
aAVk SLLZHENIZZRTILELD O
AU QUIRBE M=o R ELT
ERIFREBITEVDOIZELD !
L/ FEAfE 4,000/ (%%3A4,320M)
IRF#ERIX9A 128, Y= [%40hl/ha,
24V T HIGICRLTIZETTY
FLTHESLTESAICESTE
EfhoIFEBRICAYDE /!
LEMI!  |HEEOE/NVEDODMITREEL

TWBIENS, DHYE-YLE
JEIEES L Aide-Memoirel S21E(Z
BRBHE/ IEWSEFID TSN !
SO2EERM ! T4ILEZ—L !
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TVersion, October-2013,

N° 2 .
Ve 8 KA—3X 78— )LF—JL (Domaine BORNARD)
kEE Philippe BORNARD
E > thigh > 4t ISUARA>Ta5>FaESy
AOC a—kT2-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F  E2ES DTV ER
wounodlis TEEEIELT S, 1988FICRBOBMEREEEHHIF
\ 3 i YER—KIZERT D, 20065F(CKA—RTb LI, BE
“& f~0 1£.125haD TR IMATELD T/ ELAAHEETEILT
AT %
E=400mLl E DDA SERERDIARES L THM
Sz BHLAY ., BROAHSEEICELNTNSz6H. TR M
BLWZDESLEZDEIRICTHASIENTED,
B ETE 12. 5AYE—)L
Bix EFAoPyy (BBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
ARk Fa—FEER Yuvh— I3V
e FLOLOHEWLDEZNZNRYANDD  BE. HD
EEHEDEVE DR T (B (ZEES !
_ . 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—
15t 204 ek 495 s 164
T FERERL TiE FBEERL tTiE FBERERL
InFER 9H248 N H 9A148 g =] 10818, 28
g 10hl/ha IRE 45hl/ha IRg 42hl/ha
TtESTAY AFULRALHTIER Eg o AFULRAHTI5EE TSV FY AFULRAHTI0HM
. BB T26 B/ BARER BREE
REFE | (mmarst101008 & CTHRESD) BB AFULRALHT20HR BB AFULRALHCEEM
R #ANTIs A AR ATULRAVYTIZA AR RATULRAVYTIT A
FIITavy 2013%2R28H
TR 5g/L T ¥E - RHE -
TAILE— L 45— 7L TAILE— L
SO L SO23Mn Tl SO2i&#N 7L
<)F7—2a BATA. <)7—>a ELLY—E—2, YT7—>a THIITSDRIL,
(EESH) HEROFRTAE (EESH) XYL RF—R (EESH) BEIRITRF—X
fg;;]ﬁj HEDL—Z f’g;;]% BASELU T EDERH fg;;]ﬁj £YTO—RDRTF—%
1)) 20135 ~2018% pE 1)) 20135 ~2028% R 0] 20135 ~2028%
BRAEE HHBRE9°C BRAEE HHRE:14°C BRAE HHRE14°C
L ey ITURT KTy AT —EK, FUFIMOTOLAL, T, L &
. N ~ - = o*l Z _ _ N ~ L e |, 9 _ _ N — ~ N ~ L ~ =
FARF (Y BT FNETOAFI0ES | 712740y [HEBOLROE) BAIIELST | 5270y T T b BBOR Y. Ja5 280
Ak |BHFEATLNBERELLDES | aAuk NN AR At aAUR BREFIT, LIGUNVERE I
f.:.u* %I$o)ct5f~gﬁmb\ll\g~/— mﬂﬁﬁ?EﬂT'Jl—AEb‘QE"ﬁib\ﬁl,( ﬁéhf::*7)lft®/ \7/Zb‘.§<s T&b\
SR N BHAEG | REHSRL ! BIERDEAENERNOIELS !
FLNFEAlE 3,300 (F#iA3,564 M) FLNFEmE 3,300 (F3#iA3,564M) FL/NFEmE 3,700/ (%232 3,996 )
2012F 1725 F 2 ETEREL.
B ERBLABRYLHKRITENR - 20114, PEEFE-TEVWHKERESF
FATURCERBLS | ¥a i1 DR A REELIT ha. Dattre TRYHL. TA2 DRERIHER A
DI Tant-mieux | [FI ZNITRH > ,ar \ )an;:aL\e_;L;u* HETEEDT L H— ATRIREETRL T T 25V F U EToTL
BRAIT! |f 1 IEVSERA DD, BRBIT | R m i e D ARE s | BEBIZ! |3 ! Le GingletZFEDIZUAIET 74>
X5 F LA X (1500ml) D Hhzoger el Al —HR (A2 LB oM TLAELA
F SN 4% (7,000 (A 7,560 <ol L ?) 1ELVS, 4 TESBois un Verre ! &
M) RICEE,
IZHYES,
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VCN° 28

KA—X-7R—)LF—JL (Domaine BORNARD)

EEE Philippe BORNARD
[E > #hig > TSUR>TaS>EaESy
AOC a—kT2-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F  E2ES DTV ER
TEEFRLT 5, 1988 EICERKOBESEEEHHIR
FES ER—KIZEST S, 2005F (K A—X3TH LI, RE
1£.125haDTFVATELD TA U ELAHETEILT
%
ZE400m ED T 1 5ERERDIZAREE L THM
Sz HALELNYGEOAHAERICALTLS =6, TRIMAIE
BLWRDEILEEZOEIRICTHADZENTES,
B ETE 12. 5AYE—)L
Bi% EARTyy (GBEEAL)
INFE A% 100%FHE#H . HT:ER
RA—=XDREZYT 2N EHFEBEHA
Ao i3 FHE—EE, Hyh— . IFV>
oM A
EEEDTYh— HFLOEDEFEVEDEZRENBYANDD  HE. b

DRFLTIAVEREIZERD !

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-EF22012 T7>_j_ Sk IS0 TS5y

mmiE Hir=—x mmig P2 NS mmig LR R

15t 274 ek RYE:S 1t 354

T RERKRT TiE RERRE TiE RERRL

. BB T258 R/ . BB TI0H R . ., BHABERTSHM.

REE CHRRERF 50101508 & THEE®) REE CHRREEFA%1015 DB & TIRE®) REBRL RFULRAL Ty BB
. ] o reRE. 5t ] V. S AR,
R #LANT4r B TR BB #ANTIs A ZRFEEERARL A 164 B
FINTavy 2013428 FITavy 2013428 FINLTavy 20124E108

YF7—oa BATAE. <)7—>a BATE. <)7—>a BAIAE.
(EESE) BED L—R (EEHE) AT DBRADLZIIL (%EE) Y—EUDLZI)L-FAILY—R
<)F7—oa e T )F—a ot Y7—>a =4z — .
R 1)) 20135 ~2018% pE 1)) 20135 ~2018% R 0] 20135 ~20185
BRAEE HHRE°C BRAEE H“HRET°C BRAE HERE°C
RSA4FyFILPEY T H5A RPN . e s . b e N
TARTAYT (RONTHEHDBY, TN—T1 | TFARTAYT | 352 o000 o gy g | TIRATAYY | (S b A ©. B2 oo oL —
arvh | TEHOBEIRT(EESBECHY AV |Gy LUk B s | AT Ny iy et
DRI BICE LD | BEIRZILOBEHRAOELIMEERITS ! SRIIULNODOFTHEEIZENES !
7SN 3,500/ (%33A3,780M) L/ 3,500 (%53A3,780M) /N FEffiE 3,700/ (%232 3,996 1)
TNFEHILI9H25H,
INE (FiBE—F DN/ ha !
BH 12, UREE B (49 A 258 ﬂﬁﬁggaﬁgﬂ o
TRIEL Y r——2OREM IR 8 (B E—F DL V9h/ha ! F'*;%—:)J(IOZ "
Do F2Jx 8D Ca va bien) [ E BHETe, . AR DI—2 1 20106 InDREA L E—
iz [SELEIEWSERT, @Y stz |2E2BL-T—RLOPOREDENTR | Lo 50 bl AEYIL vy 2T L DB S

DT Y TFET U 1EMTT
5!

XTF LY A X (1500ml) D
/NSRS 157,350 (Fi53A 7,938
M)

DEMS, F21 T L DIEn Go-

Guette | IET (B RYEE T) [ZABLVK

RE ! |EWVSEKR T, Gaudrettes&hMFTLY
%!

LI LEASTNS !
TRIIERFAFT2FFaLILEn Go-
GuetteERILL. L T—FL YD RE D
TWIRODOEDS,
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o
VON® 28 EA—X:R—JLF—JL (Domaine BORNARD)
"Ny HEE Philippe BORNARD
E > thigh > 4t ISUARA>Ta5>FaESy
AOC a—kT2-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F  E2ES DTV ER
\ TEEFIBLT 5, 1988FICEIFOBETEEFEHOIF
sy, 8 ik YRR—KICEET 5, 20055F (K A5 LI, B
s ; . 125ha®TRHMTES DTV EEAHEFHELT
- %,
. D=
I e EE400mIl £ DU SHERADIIRE LI TR
Sz HHLAY RN AHNERICENTOS=H, TR
BLWZDESLEZDEIRICTHASIENTED,
HEER 5 R ERERS
——— TR 12. 5BAYE—IL
Bix EFAoPyy (BBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
ARk Fa—FEER Yuvh— I3V
L FLLEOTVWEDEZNETNRYANDD & A0
EEHEDEVE DRELTT A BEITER |

CAYVY=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 D2 S fnig HIr=v> aniE Yir—rv
LEr 364 1HES 224 1 214
T REExRL T kEiRkt T RERKLT
K& 2 L K& o 7 L K6 % L
. B AR T35 E /M BAFE : -
REB CRERERFAS1015008% R CHEEED) ERE KA (T—K L) 24hIT14 B R BARETIZA
- I . 24 & K& (T—FK L) 24nIT4047 B 5 .
ZRFEEE- AR HmAT8s A PR OBBE e P —a AR 18 (2280) T544 B
)7—>a BHTE. RUF—Ca FR—ILDT—ILTSY—ZR, EUVEIEY EY—2EDY—LE,
(EFERE) FEFLOAVR—bAFIVRK (EESE) TSRy 4— (EESE) IO T7oPa—XEK
Y7T—>a e )7—>a Y—FELOLZIIL QY7—a . . .
(BFmip) | PUAIETIRLONTI N Exmi HTRE—FY—R (B&A) BEQT) LR DL AR
RO 20134 ~20154F pE 0} 20124 ~20224F RO 20114 ~20414E
BRAEE HHRE°C RAEE HHRE:10°C RAE BHIRE:13°C
HYUTONFIV, AUV, B, 5
SRR RSILDEY, TA(UI1E7 BUENFFORAFyT I, AV a— . .= =
N = R = < i JTEYRONZF NFEYDEY, 74
FA AT B Bl e L O D Tt | AT [V F TR DU 55158 Y e
T s krmausgaFvess | TN gigRL s ommacRcIs | TOVh |RREARRRE T Ey L ORI
g,s«otn\tmuwbéu@ma FTH! ~= | RER :
>
2N FEATE 3,200 (F2iA3,456 ) A E/NFEAEE 3,700 (%232 3,996 ) A E/NFEEE 4,500/ (%532 4,860F)
2011 EDIRFEFIA4B ETRHARL
AL OISR MO | (BIEAHIC N R (49 A 248 . YNE (&38hl/ha, T A% . .
2010%E (%9727 H) 4R & 1340hl/ha, 7 [FHDRE DA FT. BHEY T 7= r> TED URFEHIE10A4H, TR IEL -4 Lv—
Braic @8 TEVEL-T—FLIrORE | proo -y (WBVZUIA—ROLIBRIERHRSEED | ppo - [S2PRENL4F67 AV —Da%
S | DHNIRYOBND, F1TTED SIS TR BT — DA LA bR E SO P IZBEL ! F 1Y TR DM Les Marnes)
FEn Go-Guette ]I (FRYBEET)F2 BHNESICHMBE =TI | So2iF MR XM REER L (LIF) IDELK !
BHOMREE | IEVSEKT. READ Pl
Gaudrettes&EM T TLNS !
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28.-7. AC Arbois Pupillin Rouge 2009
Cuvee L'Aide—-Memoire

AC ZILEKRT-EaES 5k

LR-AED—)L
fmiE E//7—IL
T 394F
TR RERRL
ItESVAY ATULARBL T8
BARER
BRE AFULRELHTITER
AL 48 (40017) T124- A
T)7—>a I+TITIVT—R)1THRA.
(EFEE) REYPRADYIJLZY—R
Pt BROEE NS
PR 0] 20124 ~20275
BRAE HERE15C
AILOE—HFI)— VFEV A

— o= s |WREHOHWEY, T YT

TAXTAT [h oSN TN T, DD HHR
ELREMHTEE, BAEIRTILD
IN—F=—HNEHD !

L/ FEAfE 3,700 (%¢iA3,996F)
INFER(Z9H 168 INE (F25hl/ha, B4
T0ESE/HAVEDDRBITEIELTLY

- BIEMD MDHYEYLE /EITE
BIEAT!

SL’Aide-Memoirel FRIEIZFRHE /1LY
SERHNMFFSNT !
So2iRANEERM ! T4ILR—TZL !
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C2013FE3R Y Y-RP1>1 1>

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 EaESv- L—Sa

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

W —Sa-H— S5-xv—FK RI2 =)L
miE LRAY-R-7ILRD mmiE Ty —IL mmiE TILYy—L
Tain 404 1S 4945 Th 504F
TiE RERKRL TiE FRERERL tTiE FERERLT
eIy 7L eI RFULRALHTASAR eIy A A
BARE BRES BAES
B 548(4000) T34 B i AFULRALH T20H M BB AFULRALHTI0ERM
AR 48 (40017) T204- A AR RATULRELYTIT A AR RATULRELYTIT A
Y7—>a FI—ILDIIN—IHSFHLIT, )F7—a ELY—E—D, YF7—>a TAITTSDRTIL,
(EEE) ZAXXDIRIL (£EE) v ILRF—R (EEH) BEIRIRF—X
<)F7—a = N EN S )F7—a S= i S . JYT7—>a BNA\YDYT—
(BAMT) BALYVTOE—F YA (BRI BNSESV T OB DEIRAH (BAED AL Eay—2
)} 20134 ~20234 R 0] 20134 ~20284F E 0] 20134 ~20284F
BrAtE HHRE9C ERAtE HERE:14°C BRAE HERE14°C
FIITIORORSAINAF VT
W RSATod— BEWF—EY TS5URT—XPTLy i 7—EUR, F—=ILTLART)AIR EFS 135D

- — o |[FCTZRDEY, 742 FH | = — o |HEBOHLEDOEY, O&YIEELT | = — o [TERZRTILDEY, T LD

TAXTAT | ommn Lacsoasy, Bao| TN hozias— atatinggre | T I SRRSO MY HL 0L ERE
HETIN—YERDCEBLIZS RS WAL ERER ) 1 — LEHIEEHERIELLS HhWE D OISR N R BLFAINE
L ENEIXADEERMNEEIC BAHAL ! KEHRL! ETTWS!

YS!

L INFEAlE 4,500/ (%5232 4,860F) FL/NFEmE 3,300 (#%3A 3,564 M) 5 L2/NFE M 3,700/ (%232 3,996 )
INFER(£9H298  INE (F20hl/ha ! Le =
Rouge-Queueld S D& Rl LOV-F-7 IRFER (X9F 148, IN&E[X45hl/ha, Battre la gﬁ;éﬁglﬁgililfggg;éﬁ); éﬁg
WART (S LR O M) DT R A Chamadel DEARFRF 5 (FERTA 1) ] WHH%MLTL;M\ " Point Barreld T2

LEH! [THICEOHTROBARWEIE | BHAHC ! |EVSESR AHTEROTL S —ILEYLE | BRAHC! |17 PP w ,jTh't, 1) JELSE
1. Rouge-coul FRUVE | EBH T 1= 41 ENBNCENSTDARE D251 ! Pt =
i ! So2(&=ASUT1vY#IT1 5gk So2 R MNEEFIN | T4ILA—TZL ! [ e
ey ey So2iFNEEFRM ! T4ILE—1EL !

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

2 2/ A V) JHIE-a—
fmiE kLY — fnig ke Ly —
S 154 1S 25% ~ 354
TiE FERERL T FERERL
TESVAY ATFULRALHT21HE K& oPZ ATFULRALHT21HM
BHAKE BHAFE
B AFULRAH T2 B BRE AFULRAHT21 B
AR RATFULRBUYTIZA AR T8 (225&400%7) T184 A
YF7—oa AILDLZIILISEYY—R, RYT7—>a =R I+—DYT—.
(EFEE) RORAEOSO—LERZ (EEH) BOALLSY—R
7'5’47(;]‘[{; HSFDRIL918—Y—R ?'E’I;;{;{j HROFTAVEDH
742D 20134~ 20235 R0 20134~ 20284
RAHE HHRE:14°C RAE HHRE:14°C
(T A | nsesr s a—py. aFyT
TFARTAVY flkt“z?f mj‘y:/lfﬁ%w TFARTAVY W Do v—DEY, REERNILAVEL
aAVk NP aAVE | T MEAERE SR TILOURBERAS, HEh
EYBEOMNERERR, BHELI-T ¥ BT RS !
RITHEN TS ! & - :
L/ FEATE 3,300 (F2iA3,564F) FE/NFEEE 3,700 (%232 3,996 )
INFER X108 18, INE(X28hl/ha, Le
GingletlZFBE DTSV REBTI I —#F IRFERI(X9A 308, IRE(E22hl/ha ! CDHHIE
Bzt |FARPEELRTTUNGNAND)L | pp o - |BAMENC UL ELET, RAGD 1>
o7l &ELVS ., §TESBois un Verre ! ERIL o7l [CEEARSB!
B, So2iRNNERM | T4 E—1EL !
So2iRMNEEFRM ! T4ILA—TZL !
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TVersion, December-2012,

28.-2. AC Arbois Pupillin Blanc 2009
Cuvee Le Rouge—Queue
AC ZILARD-EaES>H

o
VON® 28 [ A—X - #— JLF— JL (Domaine BORNARD)
fﬁ\“ LEE Philippe BORNARD
c E > thigh > 4t ISUARA>Ta5>FaESy
3 2 :
o h%o;’”i‘ AOC a—kT2-2a3 7RI -EaESY
A T4y T R— L F—ILIZ19758F  EaESL DT A2,
TEEFIBLT 5, 1988FICEIFOBETEEFEHOIF
i3 YER—AKIZEST S, 20055F (K A—R3IH LT, IRE
1£.125haD TR IMATELD T/ ELAAHEETEILT
%
2=400mLl EDD1TBRBEADIAREH (L THM
Sz BHLAY ., BROAHSEEICELNTNSz6H. TR M
BLWZDESLEZDEIRICTHASIENTED,
IREES
B ETE 12. 5AYE—)L
Bix EFAoPyy (BBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
03 Xa—EE Hvh—. IS5V
EEEQTEYh— FLLEOTVWEDEZNETNRYANDD & A0

DERFLTIAVEEITERD !

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

L —Say— S5 vI—K RI-18—JL
fniE LAY-R-FILRD mmig 1% et % mmig TLYy—iL
B 394 1S 484 TS 495
TR REERL TiE FARRKRL +TiE FBIRERKRLT
TSty %L T tIvAY ZRFULRELYT21EH SEE A T e
B RS BHRERF BB
BRE 48 (225240001) Tl B i AFULRALHTITHRE BREE 2FULRAHTEERM
AR T8 (225&400%%) T204- A £ K (T—F)L)24nIT1948 AR AFULRAUY T A
7= | ACFITOBENI—YT—, <)7—>a HQR/NI—V—X, )7—>a EDIYT—.
(£ESR) BRLE)—EDY)—LE (EEH) RIVRYDIHTIZI7ILY (£ESH) RIVRYOOTFEYTERZ
<)F—oa =L et — NS e RYT7—a - RY7—>a _
(HAED AVTERYF—ZDT 3 (B NLART—F (BEEH) BEo—x
1)) 20125 ~2022% pE 1)) 20125 ~20274 R 0] 20125 ~2022%
RAHE B E:9°C BRHE HHRE14°C RHE HHRE:14°C
I—VYL—RPENT—EVR. 7= JUFIRBNRSDIER, HELVFT—EUR, JaE/4apsItvbk, h—r—a,

— o= |RRI=DEY, TAVEIVTFT | = o= o |[BLCEB.ZRSLDEY, TAVIEELT| = o = . [SHEIRSIILOEFY, BEENF—

TAXTAT IRy —nmainy., i na R [ 72T | eamrons ks ossnE | TATYY Su T B RALIAS L ERLE
EREBINT=TX ANEIELLVERK Bk, HIMDLIRSIL OISR R EIZFE HEMNIV =Y FEHTEEED /AT R
FHEWEALRRERICHS ! HEERR HHERD !

FLNFEAlE 4,000/ (%%344,320M) FL/NFEmE 3,300 (F3#iA3,564M) FL/NFEmE 3,700/ (%232 3,996 )
IR#EH(F9A228 , IRE X IRFER (X9A 198, IR=E (&£34hl/ha, IR H(X9A308, IRE[E28hl/ha, TF™
18hl/ha ! Le Rouge—Queueld &M Battre la Chamade 1(DEARFFRF3 3 DEEFLS FARIBFEHLTLVEL, Th

trra= B LAV E-FURT (CrLb |y o ) [(BERTS D IEWSER, BHTER | Lz -, |[TFF23LT42 ! BLE ! Point Barre
ST | DR DT RS B, 4 ST DT — L KYBBRARNENST SI=C iETIL b T FREET ! (That's
D FIROBHEFRIEDIEMN S, DARIZEDIF=Z512 ! T4 2—7E0. all 1) JEWSERAHS ! Ta)LE2—HL.
Rouge—coul FRUVET | & T 1=H#5q ! So2ix 7L ! So2i/m7EL !
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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

AC PILRD-Bab5y )L—a AC PRI -BabS5v L—Sa
L-SxoL JHNLE-a—
fniE ke Ly — mmiE kLY —
fitth 144 L 245F ~344F
TR FBERL TiE FBERERL
TSV RTULRAHTI6EM TtESVAY RATULRAHTI8EHM
BARE BARKE
B AFULRALHTI2E M BRE 2FULRAHTISER
AR ATFULREUHT1248 AR 8 (225%) T115 A
7= RAEROEDOCOA—ILERZ. )FT—a BOFLooy—2R,
(EFEH) J)—F—X (EEH) HYUPE—ILF—X
<)F7—oa . )F7—Pa o ;
(BARET) bREITILY (BEED LIA—OHER
742D 20124 ~20224F 742D 20124 ~ 20276
RAE HHEE:13C BRAHtE R E:14°C
ISR T—ADITSoF—HF T ISURT—R, Fr)—DavR—k,
— = V= BVWIVT—TZRADEY, | = o= o [DIHBROBTVEH D, REKRN 5K
74;)7)4:7 DAUNEE LT N DRT—FT, & T’rj{;jﬁ’] ADDBONT, BVEL =L E RS
HFLNRELIRSILDULHK, EQICEAADEISHELVOIRIILNE
SR EDINSU AR E ! HIRAL !
FLNFEAE 3,300 (#3234 3,564 M) FL/NFEllE 3,700 (%534 3,996 )
IRFEH(F9A 218, IR=Z(&36hl/ha,
Le Gingletld BN IS5 RETIIA IR L9821 8, IREIE27hl/ha, D
e U= (DA 2EBIoDITTLIDVEL B ! WMIZEAMM BT ELET. K
ST p?) 1ELS, S TE5Bois un ST BRI AVITHENS | T4LE—TRL,
Verre ! LEBILEK, 7a/L5—7%L. So2iRMN7AEL !
So2 Azl !
28.-12. VdF Vendange Tardives (2009) 28.-18.AC Arbois Pupillin 2005
Cuvee Ivresse de Noe 28.-13.VdF Vin de Pagaille (2007) Vin Jaune
VdF 7o U2 8INT 1T VdF Jr-F-8f1a AC 7RI -EaETY
AJLRK-/T JryP3—X
818 TN 88 TILH—IL, *fr%/:;z X LRRE o S
L 2EFY LS E T2ETFY TaHh 12T
TR k&, FEERLT TiE FERRL TiE RERRL
K& 22 —BERMNTTIRIZEERE e FHAR BiRET4srAE K& % A®
B BB BAER
BRE W42 (40072T) 164 A ErE 48 (2250) T104 B BB T8 (2250) T3v A
BB %18 (40042 T) 165 A AL 18 (2250) T144 A B -~ (ﬁfz"?ffiﬁ*
7= FI—ILDT—ILITFTY—ZR, 7= BAl. B&A. RY7—>a Ayt —groTa—3,
(EFERE) FRUOEVRAF—R (EEE) TNL—F—RX (EESE) EL—Y—t—TELUXE
7= s — 7= A o= )F7—>a N
(BEAT) BN FA (A&AT) IAv¥ a3 (A&AT) BRI TF—Z
R 0] 20124 ~20274F R0} 20124 ~20424F R 0)) 20124F ~ 20424
BRAEE HHRE:10C BRAHLE HHRE:12°C RAE BHRE:14°C
j;”‘;g;’iffg;g’mjz;f\ 7TV AT NS FLATFY HF BTl AL—, SUSr—DE
. H Yo - o8 =10 ML) SE < N ° < s S
FARTAYT (R LBABY. EOMH | FARTA |72/ STEROEN DS RENT | 2 g2y | 2B AT TERRABY , 520
NS R Py e e S IAf | |ERIHEEESSY . N SEREDS I [EINSLREIRSLDERE/TE VD
- R ! = - BHEGNDBHEHIRTILARDLE LS - RO O 2AKIZDKYEAYZDEEE
7}[/&1*00)%%)E§7h\l4’)75\|')ii IZEEDHB ! <£]>_.n=|—gf5'< 1
Y < ! RERI-WLS |
L/ FEATE 5,000 (%2iA5,400M) FE/NFEEE 6,400 (%iA6,912F) A E/NFEEE 8,400/ (Fi3A)
MERIE AR REE IR B £O A 188 IR I 15h/ha, %2 IRFE B (%9 A 308 . IR 1328h1/ha, R
Ivresse de N;jillag;ggnio)%ﬁ T4 (dVin de PailleDPaille (38) % NEWNIFoTa—RIEBRBEEN TV
A | RO A EtA e | BEHIS! |[Pagale (BHRER) ILLLoBEA D | BEAHIZ! |ISRYBHTIERISHL—OBEYNTS
B 14 o CHR| ol NS FE s AOCOEVGIT A, RABRTFTD EDTE ! RVEDEBHY 7= v T
ot ~feleb s <%, B1EHSDVin de Paille! BOUMESHWEEGTRA !
5E 500ml RE 500ml 5E 620ml
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TVersion, August-2012

o
VON® 28 kA—X-#— JLF— JL (Domaine BORNARD)
fﬁ\“ LEE Philippe BORNARD
c E > thigh > 4t ISUARA>Ta5>FaESy
3 2 :
o h%o;’”i‘ AOC a—kT2-2a3 7RI -EaESY
A T4y T R— L F—ILIZ19758F  EaESL DT A2,
TEEFIBLT 5, 1988FICEIFOBETEEFEHOIF
i3 YER—AKIZEST S, 20055F (K A—R3IH LT, IRE
1£.125haD TR IMATELD T/ ELAAHEETEILT
%
2=400mLl EDD1TBRBEADIAREH (L THM
Sz BHLAY ., BROAHSEEICELNTNSz6H. TR M
BLWZDESLEZDEIRICTHASIENTED,
IREES
B ETE 12. 5AYE—)L
Bix EFAoPyy (BBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
03 Xa—EE Hvh—. IS5V
EEEQTEYh— FLLEOTVWEDEZNETNRYANDD & A0

DERFLTIAVEEITERD !

DavUI1F201245 A8 A, FEAEIL6e,
Fadz B D Tant-mieuxJIXT FHIZE
otz ! JLEWSEKELH D,

#Z DI Ca va bien ] [EMBLAELK | IELSER
T, REYI7= v Y I7ETY 1T
T3 !

28.-9. Vin de Table de France(2011) 28.-14. Vin de Table de France(2011) 28.-10.AC Cremant du Jura
Petillant Naturel Rose Petillant Naturel
. . Blanc de Balnc 2006
Cuvee tant-mieux Cuvee Ca va bien AC HLTR-Sa5
RTF4F7-FFal(AE) RFATF-FFalbib S5y kTS
ByeZa— H-GrE7Y 7 K
mig TILHg—L mig YIr=v miE v LR
15t 195 ~805F ek 264E ~804F 1t 31
TiE FARERKRL TiE RERRE +TiE RERRL
TtEIVFY A/ 9P R T5HM TEITFY L eI FY 7zl
. B ABETI5 A/ § B AR T4/ . BREATI4EM
—REER BREHAC01508 & THRES®) —RFEEE (RRREHA0100E & THRES®) —REREE ZFULRAS YTl BB
ZRFEEE - BB ENT8s A ZRFEEE- BB AT, A ZRFEEE - PR A T3, B
YT7—oa BAELE. RY7—a BETE. QYF7—Ta JIEYRAYBAERE/NT
(EESE) T—T4F3a—> (EESH) RIALTRINS (EESE) AR TF—X
YT7—Ca BA\YDTY)I )F—a . emoe RY7—>a NFDRAD
(BAEID) 559SaSRAY—Y—2 (&R INTTENRS—FDIA (BAMET iy 1
742D 20124 ~2015% 242D 20125 ~2015% 742D 20124 ~2014%
RAHE B E7°C BRHE HERE7°C RHE HHRE9C
AFIP/TEYE, EYREI RS LEVONTF . T41—IL SRXIILDE J0EYROhY a—FuY FLAFDY
— ey [ WDBY DTAVIFERT)—TiBE | = o= 4 (Yo BIELPOEN TIL—TATEIK | = o= o o | DBV BIE T TT AR
TARTAYT lwm, shosgEosstal | TN saosskT ek yvaismEota, [ TIXT7 By, BESEBL AL RELIS
DINFGUAMNBLT 7E—IZREL SR SRIILDIRBHRAODFTREICREHR JLVEREHEEE . RO RIFALIRLERDLY
BEL RO LES I EHHS ! ¥5! *5TH!
7L /NFEATE 2,850 (%34iA3,078F) L/ 3,000/ (%5iA3,240M) B/ SRl 3,300 (%232 3,564F)
A 2011 FEDIRFEIFIASHET RN BRI o1
iﬁ?‘gﬁf”gﬁggﬁff &ﬁfj’i UM Rt | (BEHIZEEF1083 543 BT H—T WM BBE N 1= A4
£ (40 H28 B ) NS [345h1/h i“:i‘)l B) IR E (&40hl/ha, IR#ERIF10A3H, TIIL M DERAGILTY | TIILTaTU(E2012
BIEAIT! = 20 T BRAIZ ! [SavUiE201285888, BiEE5e, Fadz | BAMT!  |F5H15H., 2006 FEAREDIYI—RADFET

Bt ILIURTEBLEISAT D
BOVEZTHERETSFE!

Copyright©VinsCeeur & Co.




TVersion, December-2011,

28.-2. AC Arbois Pupillin Blanc 2008
Cuvee Le Rouge—Queue
AC ZILARD-EaES>H

o
VON® 28 K A—X - #— JLF— JL (Domaine BORNARD)
fﬁ\“ LEE Philippe BORNARD
c E > thigh > 4t ISUARA>Ta5>FaESy
3 2 :
o h%o;’”i‘ AOC a—kT2-2a3 7RI -EaESY
A T4y T R— L F—ILIZ19758F  EaESL DT A2,
TEEFIBLT 5, 1988FICEIFOBETEEFEHOIF
i3 YER—AKIZEST S, 20055F (K A—R3IH LT, IRE
1£.125haD TR IMATELD T/ ELAAHEETEILT
%
2=400mLl EDD1TBRBEADIAREH (L THM
Sz BHLAY ., BROAHSEEICELNTNSz6H. TR M
BLWZDESLEZDEIRICTHASIENTED,
IREES
B ETE 12. 5AYE—)L
Bix EFAoPyy (BBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDRAYT 2N EHFEBEHA
03 Xa—EE Hvh—. IS5V
EEEQTEYh— FLLEOTVWEDEZNETNRYANDD & A0

DERFLTIAVEEITERD !

28.-2. AC Arbois Pupillin Blanc 2007
Le Rouge—Queue Cuvee Special
AC 7RI -EaEZVA

—a-9—

28.-5. AC Arbois Pupillin Rouge 2008
Cuvee Le ginglet
AC PRI -EaESY - L—Pa

)L')L_Vl'a_ (2\'—1'51-7(’{’/—’('») )[’"/"('/7]/
fniE LAY-R-FILRD fniE LOY-R-T LR miE keoLy—
Tttkh 384E it 374 it 134
TiE RERRE TiE RERRE +TiE FERKRL
eSS4y 7L B4 7L K& A/ RELHTI0AM
BARE BABRE: : .
i T (400%3) T4 A Bt 48 (400%2) TI7 A R BAKET2HM
= Doy o - 48 (40077) 244 A s . Ry
AR 48 (40017) T247 A AR S A IN— BB B PR A/ YHORBLTIN A
YF7—oa BEDOTYIE)I—R, RY7—a NARZAD YR — L. RUY7—>a YASHOTA—ILEZ.
(£EH) HL—)LF—X (EEH) BV TF—X (EES) ELETF—X
RYF7—>a A )< Syt RIT—>a BFNDL=ZIIL RY7—>a .
GEII) BO®/ SR (B&AE) AL — R (BAAD) FRORRET
742D 20115 ~20214 242D 20114 ~2026 5 742D 20115 ~2021%
BRAE HHRE9C BRALE fHHRE:10°C AR HHRE:13°C
;‘¥;~‘A‘os>|\ Ex@%#g@ag xﬁ—:ﬁ&;;f%‘y, RSA7IL—Y. 3 7n€;1b%¥7—%>P%ﬁ§E7;g§&\y
- — o |DEY TAUIEE LT T, A - — o |[VFDEY RHOWHEONTIAVIZEA | = — oy |1 DFEY, BENE LT CHMAEERED
TARTAY e oo an B dehblanlE | T IRT (Lmatnimy . semsmsnmesm | 73707 [0 An R BBBOHE SR L&
LBV D EEL - BRASOIZEA - BHIZESES | REBICLoMYELEEE - ISBIHAD | REBICSRSILOUREBRAS
Y. RLRBICETOEMND ! RN RCED ! %5 !
7L /NFEATE 3,500/ (%33A3,780M) L/ 4,200M (%53A4,536) B/ SRl 3,200/ (%232 3,456 1)
IRFERIX10A6H, Le Rouge-Queueld . e . .
= oo, e (2 . IRFE R (X9 258, Cuvee Specialld L K- INFERIZ9A298 ., 8FE(XFREDIL Y ad
A I AN AL A LAY FIRD DI D—EHRY (71— EEANT O REBRE 2T !
BRHTY | e pm i B b Rouge— BREAHIT! [Pa—R)LAMERALTIVEL ! 100%5TH8EEE | B8 ! |Le GingletiTED ISV RBTI TAV—# (Y
TR B T T ARG 24y AERMISDTS Tl LB AT TVABLAN?) JEWS, &
C/;i 'S:ozj?,ﬁjj]u—g“l:l 5 BRG] A—_SO2FMED ! TE3Bois un Verre ! ERILERK,
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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
! Sl RFLFUFFalb s Nty
LE-*ET—)L A Sy SvLER L-d—KLyk
RiE E//0—L g DRIV S i S LR E
HiHs 384F 1 354F 1 204
+i% REREL i R Rt +i% BIRE #tE
RE D A /99 RELHT23E — RERE R e ) RLED L
7324 BABEAT238M ZRBREE- AR HmATIrA [ BAFEC258 M
E54 T8 (400%%) T4 A TINTavy 201146 A RHL 48 (4001%) T224 A
RYF7—oa avot—"Jr. RYF7—Pa BH. BH%E. QYF7—a RE—DY—tE—T,
(£EE) IRIRF—X (EEH) Y—EL DAV T—RY—2R (£EE) LRI+ F—X
IF—Ta BARAORRTYT YF—Ta - INF—a o syt
(B&RA) EE BN (BER) PIAES (BERAT) BEERCHROT)—LR
PR 0] 20115 ~20214 o 811)) 20105 ~2015% R 0] 20115 ~20185
BRAE BrHRE14°C R A it R E8°C R E R EC
PN Py B0 (b A BT 45 7TV DTN 7S
R I H 2 Tw gy [LDBYBERDWETLY Y2 &EFRTUA | = o= 5 [V SRIILDEY, TIUREHYRE—T
TARTAYT | a S e BENBES | TARTY T rotusrLnEaskenaa | TR IEnmssy . magLELC 17 e
SRR | S A IHEESECHEATY v EBIE D ESARTLDHRDNES D> L3IE D
P ARERI- %! %!
%!
FHINEEE 3,500 (#5212 3,780M) LSl 3,200 (#5212 3,456 ) FE NI 3,200/ (#5212 3,456F9)
%0 (X10A28, 08/ DRI
ﬁﬁoo%ﬂeﬁéﬁﬁﬁ ! %z%?ﬁ%t"ﬁc PR S9A27H . BRI Be.
prmie |BOEDOBISRELTDEED | oo, [IRZELSCRLOORBIORERE. | s |mEBEeRSE,
ST e osuErumE s LEEsTR| P e SRt Gudreties | |Les Gaucrettesl S EDIDRE%.
f':;:ilﬁét JIEVWSEKRTA DD OREEMFTINDG !

Copyright©VinsCeeur & Co.



28.-3. AC Arb
Cuvee La Chamade
AC PRI -EaESo-L—Pa

ois Pupillin Rouge 2008

VON® 28 'Version, October-2011,
A .
FA—X:7R—JLF—JL (Domaine BORNARD)
f\wk EEE Philippe BORNARD
b &> hish > 41 ISUR>TaS>EAESY
+ 3 Ry
AP AOC aA—b-FT2-2a3 . FILKRT-EaESY
e pe O o T4y T R—ILF—ILIF19755  EAESL DTV B
o . X CREERNT 5, 1988 RBORMEREEEHOIL
™ s DER—FIZHET B, 20055 TR A—X 30 EIF, B
e £, 125haDITF M TELD T AU ETAHERTEIT
COG‘NAC[P:V#7 _— J'""" ’50
25400mEl £ DT 258 RBADZARE (<L TR
iz BHLEAY, BOBSAERICRN TS =6, TRHMAIE
BLOERQESLEZOHBISHA S LM TES,
ImiRER
IR FE 12. 5AY5E—)L
Bk E4OSvs (REEEL)
IRFE A % 100%F . MTER
» 4 RA—XDRHYT 2N SEHBERA
-‘-.n) ik RE—EE Yvh— YUY
o A
e FLOBOHEWLDEZTNZNRYANDD  BE. HD
EEZOEI DEHLTIAVBEHT !

28.-9. Vin de Table de France(2010)
Petillant Naturel Rose
Cuvee tant—mieux

28.—14. Vin de Table de France(2010)
Petillant Naturel
Cuvee Ca va bien

=. e RF4F7-FFabi(aE) RT4TFFFalL
7:o¥x—F 8.32— HoGr BTy
fniE P2 1% % mmig T —L miE Hir=v>
S 474 D 184F TaHh 254
TiE FARERKRL TiE FARRKRL +TiE RERRL
TtEIVFY A/ 9P R T22HME B4 >% A/ R TAERM eI FY L
- . . BABA TISAM . B AR T208H
i BAEST0RMH i (BRFERHAY 101508 & THRES®) i (BREERHAY 101508 A THRES®)
AL K8 (T—F)L)24h1T204 A ZRFEEE- BB AT, A ZRFEEE - PR AT8s A
YF7—oa ELb—Y—E—C DR, RUFT—Pa BRIE. QYF7—Ca REE,
(EEH) a7F—X (EESH) AFIDL—X (EEH) TATISEAFOIDv s
YT7—a = RYT7—a T RY7—>a —h
742D 20115 ~20214 pE 1)) 20115 ~2013%4 742D 20115 ~20135%F
R E HHRE:13°C RAE HERE7°C ERIAE HHRE7C
AP L TRHDTES/TE I, BIMEIRTIL RE—TN—Y BT K517 T
TARTAVY H%‘ﬂﬂf‘ﬁz ;n*t5/<5>xbfﬁ FARTAVY [DEY, FIVETOMGEREFEOIEHE | TARTA2Y [AvbDEY, BAIENTL Y AT, FA
sk g "7"7;_;_‘1 B e s o AU | B EBEINEIRIILDEKREESOM AUk | OYEHKEARELSET AL DREKER
:?:a)wbi‘bgunar:"rm% Voo BL—RADPELLEHAL ! MOERWEEBEIRIILIGIEHEDD !
LN FEAfE 3,100 (%2iA3,348M) A E/NFEAEE 3,000 (%¢iA3,240M) A E/NFEAEE 3,200/ (%532 3,456 )
IR#H(X108108, e e
Battre la Chamadel LMfAS K ¥R IR B 9 A28, TIINS2 T (£20114F6 WIEBIF10A3H 7L D27 (3201146
Nkt = % 4 o R108, %&#E(EX5e, TRIIEL Y y—=2D
BRI FAHUFERTA ) IEVWSER, & shai=1  |A108. B Tg, 2Tz AD Tant EEAIZ ! |REMD. T e D! Cava biom) [T B
ST HTEBEOT LS —LEYBEEREN SO | mieux s (ET ERIEBR AT | IEVSERSS e B R, & Al
L — g — Z . W& JEWSERT, @Y Jr=—vo &l
BONIENSHEEIHTID LRI B SPETFU I EMFTING |
D=5 !
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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-Pa3F

TS50 KT50 ¥ )LER L-d—KLybk Y Jjr=—x> LT3R
miE v )LRER mmiE v )LER mmiE Yir=—v>
eI KE:3 L 205 EE 215
TiE ARE-#1E T ARE-#tE T RERR L
TSV AY mL TSt 7L TS AY L
. BB TI48/M c . : <
REREE £ IR Tarr B RREAR EREE BAZE 250/ i3 BARETIZA
ZRFEEE- AR HmATI25 A AR T8 (400%7) 224 A AR 8 (2280) T44E64 A
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28.-10. AC Cremant du Jura

Blanc de blancs 2006
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Le Rouge—Queue Cuvee Special
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28.-12. AC Arbois Pupillin Blanc
Vendange Tardives 2007
Cuvee Ivresse de Noe
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VCN°

28

TVersion, April-2009,
KA—3X 78— )LF—)JL (Domaine BORNARD)

28.—1. AC Arbois Pupillin Blanc 2006 Cuvee
Le Blanc de la Rouge
AC 7RI EaESU TSV

3 BEAUJOL
COGNACIB=+7% y
AUVERGNE

LRy {
7wy

O A

EEE Philippe BORNARD
[E > #hig > TSUR>TaS>EaESy
AOC a—kT2-2a3 7RI -EaESY
Ty T - R—ILF—ILIF1975F  E2ES DTV ER
TEEFIBLT 5, 1988FICEIFOBETEEFEHOIF
73 ER—KIZEST S, 2005F (K A—X3TH LI, RE
1£.125haD TR IMATELD T/ ELAAHEETEILT
%
ZE400m ED T 1 5ERERDIZAREE L THM
Sz HALELNYGEOAHAERICALTLS =6, TRIMAIE
BLWRDEILEEZOEIRICTHADZENTES,
IREES
B ETE 12. 5AYE—)L
BiE EARTyy (GBEEAL)
InF#EA % 100%FHE#H . HT:ER
RA—=XDRBZYT 2N EEFHBERAN
Fi FEr—EE, Hyh— I3V
L FLLEOTVWEDEZNETNRYANDD & A0
EEHEDEVE DRELTT A BEITER |

28.-2. AC Arbois Pupillin Blanc 2006 Cuvee Le
Rouge—Queue
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28.-3. AC Arbois Pupillin Rouge 2006 Cuvee La
Chamade
AC 7RI -BaESy-L—Pa

WIS E5 —2a —2a-H— S-S —F
fniE S LR A fniE LOy-R-T7 LR miE T —L
e 165, 614 ek 364 15t 464
TiE FERERL T KERKRL T FERERL
B4 L TEITFY L eI FY A/ VYRR TIEM
[5i23 BB 6~ A [i753 BB 6~ A 723 BAREE C3EM
AR K48 (10h) T2 £ 48 (400~50017) T244 B AR K48 (7—FIL)T1548
YF7—oa HEOL)—FH, <)F7—a DHEDYI Yk, YF7—>a EL—=Y—E—,
(£ESR) E)—AEFELBEOTSU Vb (EEH) EOYIr— v H)—LE (EESE) BASADIEEITRN
YT7—a = RYT7—a RY7—>a .
(B&RAD) ATTA (BERT) BORMT (BERAT) e
1)) 20084 ~2018% pE 1)) 20094 ~ 20194 R 0] 20094 ~ 20195
A HHRE:12°C BRAE HHRE:11°C RHE HHRE13C
AWEPTIAE ZRTILDEY, IAVHOSLL—XVDEY, TAVIIZE F)—OFLIPDE, Pa=/8—A~
FARTFAVYT | THIIEILEDDDELT T B | TARTAVYT |AHDHZR) 12— LDHYBE T LLEME] TARTAUT |V—DFEY, SRSILEREKRNE LT TT
JAVE BAROBHIEHLLDFIZTRTILD aAVk P, TIZ—ITELIZIL—N—HEL aAVE LAUR, BRISDHENFEAESEIRS
BHERERA T2 SVEFE-TLVD, #<o JLDUHREES
FL/NFEME 3,900 (%¢iA4,212F) L NFEAE 3,900 (%tiA4,212F) A E/NFEAEE 3,300/ (%532 3,564F)
La rouge [ZXHDLZRIT. ZD L Le rouge—cueue B D Z I, LA K- ?gﬁ;ﬁ;ﬂlﬁn}ajdzggngg:é;;c%%
g [HICEOIYILERREEFEZ T =1 TR (v LERO R DT R AER 2= LB F S e g oo
B! fiied BEAIT! Z Iy gl BHEAZ! | OTNF—ILULEIZIIL—TATRAR
AZ&EDVS Le Blanc de la Rouge & FHIZ, BOMBRDENFIADEMN NCEMD. BB OB TN FTA -+
ot 5. rouge—coul FRUVE | &HHFT-#5, B;LT— s R e

Copyright©VinsCoeur & Co.




28.-5. AC Arbois Pupillin Rouge 2006 Cuvee

28.-9. VdT Petillant Naturel (2008)
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28.—1. AC Arbois Pupillin Blanc 2006 Cuvee

VCN® 928 TVersion, December-2008 .
KA—X -7 R—)LF—JL (Domaine BORNARD)
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28.-7. AC Arbois Pupillin Rouge 2006 Cuvee
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28.-10. AC Cremant du Jura
Blanc de blancs (2006)
AC YLV ka5

28.-11. Vin de Liqueur (2005)
Cuvee Le Joliqueur
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VCN° 28

KA—X-7R—)LF—JL (Domaine BORNARD)
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28.-3. AC Arbois Pupillin Rouge
2005 Cuvee La Chamade
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28.-4. AC Arbois Pupillin Rouge
2006 Cuvee Point Barre

28.-5. AC Arbois Pupillin Rouge
2005 Cuvee Le Ginglet

AC ZIRI-EaESy-L—a AC ZILART-BabESo-L—a AC ZILARTI-FaE5o-L—a
S xw—F RI—)L )22/ AV
fniE T —IL mmig T —L mmig keoLy—
L 454 LS E 454 TaHh 104
TR FARERKRL TiE FARRKRL +TiE FBIRERKRLT
2 ESA: £ 9B 2B TIER eSS4 AZ-HINR=vY TESAY {95 RBHTIEM
20/ > ~ el R v 4/‘7719)7—53~45@Fﬂﬁ v V] ~ Ael [\
ERE% B A CoEmM EREE BB C3EM EREE BAREE C3EM
AR K& (7—FK)L)T84x A £ A/9Y AR T4 B AR K& (7—FK)L)T8s A
RUF—Da FADTYT, RV7—a REOOTA, R)7—>a Y33 V——VH,
(£EH) avFF—X (EESH) BhIEomns)T (£EH) REDOOTA,
<)F—oa )F—a _ N RY7—>a _
(B&MAI) BRIl (BARD NTIAYY ==Y (BAAMD BOAE—Y
1)) 20074 ~20174 pE 1)) 20074 ~2012% R 0] 20074 ~20125
BRA R HHRE:14°C BRAEE HHRE:13°C AR HHRE13C
FI)—RIRSIILESTDEY, Kbh D HANTES, Ty 1 THERARKES o e .
FARTAY [ NEBALEH LA, BRI | FARF(Y (RSB RERAHC LIV FLER | 742y [T OTILGEDEEDCHEE
aAVR BV EDDEEELOTIEEHLRA aAVR  |ISFONVESR | FEITEATHEIRIIL AUk et -BrreBLL
ih'cl'\%)o :/:L—X 1 EP'~XJ LJ‘}‘\—{Jo
LN FEAfE 3,700 (%2iA3,996 ) L NFEAE 4,400 (%2324,752F) A E/NFEAEE 3,700/ (%5232 3,996 )
Battre la Chamadel IDMEASR 3K+ so2+Em ! I )LA—TEL AL FERL
FBHUFERTA 1) 1ENSEB. & TULVARLY ! Le GingletlZ B DIV REBTI T4 —4F
BRI |BTEEOTILY—ILLEIZD bEAIZ! (BROFF! A UL BIRAIZ!  |[(DA2EBoMIF TN ?) 1&
IL—TATRNENIENS, HE Point Barrekl£I <)L ! |, LLE ! FhizZ V5. 5 TULV5Bois un verreE R L E K,
DEKRTIDRFMNDITENTZ, 1! (that's all ! ) JEWSERA H D,

Copyright©VinsCoeur & Co.




28.—6. AC Arbois Pupillin Rouge
2005 Cuvee Le Garde—Corps
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28.—1. AC Arbois Pupillin Blanc 2005 Cuvee
Le Blanc de la Rouge
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28.—4. AC Arbois Pupillin Rouge 2006 Cuvee

Point Barre
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