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43.-5. VdF Marie Rose

Cabernet Sauvignon 2013
T—-8—X AR)LFRY—j1=3(AH)

43.-2. VdF La Boudinerie Gamay 2013
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(EEE) AFI D)% (EEE) HTUR—)L (£ EE) RoLyrvyF—X
?YT7—>a N YT—>a - YF7T—>a
(BAMET) IROADG S (AT s—hA—7 (BAET) FRADLY S
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