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43.-12. VdF Pétillant naturel 2020

Marie Rose
TY—-A—X (AH:a)

43.-1. VdF Chez Charles

x-I¥v)LILY—J4=3>(A)

Sauvignon 2020

43.-10. VdF LBL Vieilles Vignes
Sauvignon 2020
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Y—Jj4=3>(H)
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43.-8. VdF Cét a Cot

43.-2. VdF La Boudinerie Gamay 2020 43.-11. VdF Tango Atlantico 2020 Cot 2020
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LN P IRE(FA7 hL/halZ4E ' BLVIRD FWBOIRYIZEALEEDS YT TRIREAEEEINTIL-T—2a
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VCN° 43
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43.-13. VdF Stella Maris

ATF5-IYRA Y—jq =32 (A)

Sauvignon 2021

43.-4. VdF Les Pichiaux

L-ELa—vy—riigs=3> (A)

Sauvignon 2021

43.-10. VdF LBL Vieilles Vignes
Sauvignon 2019
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43.-2. VdF La Boudinerie Gamay 2021

43.-5. VdF Mon Cher Gamay 2021

43.-8. VdF Cét a Cot
Cot 2021

>4 5 1)— ) IN WL - j IN
F-TT4ARI— T A (F) E - z—IV A (F) J—Bea— A—(3R)
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R 20 hLOKRIFZHT12BH
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e oYy, s T AI—LDIT—, s 2I-H5,
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= rRI7ILY - J)—F—X = BEI/LADOBATA
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BRAE HHRE 14°C MRALE fHtHIRE 14°C MRALE fitHRE:18°C
A S| o E s I5VRIT—ADBELNFRNERICS NFPRILDEELEYICT—7
EAL O i A A FArLANRTETNEEY PRAD Fr)—BALERROFYHTL S,
= R =) = S AR N ~ N ~ we -3
FARTFAY |BlaB, TAETLyYamoFr—3v | F42F 8 [RORE FTBBINERS. VA2 | 3 (25 0y |77 EIL Y2 OO DR ISBT
. R = - . . FILyLam DERT. H#FTHTLLY . BLIEOMNGREDIAVNEAADEK
aAVE JT EHADELIICERLMNRERIC aArVk whalidh s JAVE =2 RSO N
BRI RS LAETAH HUDSH RERICROMUF 21— MIEE, SE SIZBLL, IMBD &5 1 —MaEk
FyiipteieTerdaileinioier NI=ZAR3)L, HigaY o hiERLC EHAE S = U ARBRICD LN T
¢ ’ ' BIFAL HEIERT !
FE /el 3,500 (#¢3A3,850M) B /NFEiEE 4,000/ (%¢124,400M) 2 NFEilRE 4,200/ (%t124,620M)
IRFER (1018 LRTEY)—ALT:
IRFE B9 A 22 LHIFE KLY H3E M E 2019F KYELTEREL | IRE T FHF
IR#ERIX9A23A LHIFE))—ALT W ! IRE T EFEDEFRIZEY35hL/haLdl DEFTIH=ICEMDDHST 31
2019F KYEL5HE ' IREFFDERE FITHARTI5%iE ! TRV1E100% B4t hL/ha& tLERFIIRENFERTE- ' B
[2&kY17 hL/hak2019FE DR ELYL M BTEIIBREE L=y AE WIRIIFEXEEZEIATIL-T—
BHAIZ [30%E. BIEICEERTE0%E o= B | Bhaic! |2zl 2021FEE2EDIES | BHAIC! [Pahd ! T35 FUIE2ES0%.

WIRYRBEFDITROREED )T -
EO—HD ! SO,IFMEEDHHTIZ10 mg/L
A, /o748 — !

DADAINKRZYITHIAATNDS !
Mon Cher® & RiIEIZELLYA JDCheré
Dx—)UINZEHNTTULNS ! SO, IFHREE
BTIZ10 mg/Liim, /274 )L3— !

BR4E50%, Cot 4 Cot"(ECote a Cote”
(I, —#EITNBHTE) VSRR
EMIETHAHI—(CoH EMIFTLY
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Copyright©VinsCceur & Co.
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43.-13. VdF Stella Maris
Sauvignon 2020
ATFFRYR Y—rjq=3>(H)

43.-4. VdF Les Pichiaux
Sauvignon 2020
L-EYa—vy—ris=3v (A)

43.-5. VdF Mon Cher Gamay 2020
E2PT—IL HAL(F)

fnig Y—J4=3vIS> aniE V—j4=3>rI5> mmiE HAL
Tatn 4241 Tt e 184 ~334F Tatn 46%F
TiE LyORBLYDREE TiE LyIRBLYDMEE TiE LyORBLYDMEE
E4 b =L E4 b =L 4 b RATULRBVYTI6EM
73 BARER 25 A EREx BB T B 73 BABER T, A
AR T7AN—329T104 A AR T7AN—E329T104 A Ak ATULRAVYTIN A
)F—a EAXBEANDBRYEHE PREE INT7—Ta | ADAILIRYFIEISDRILEED | V77— | (/20003 XDNT HEOXD
(£EH®) VI—INF—ADYSERE (ESH) BHEAEHEoHE (£EH) BEDHEHIE
R 0] 20224 ~20274 EP)) 20224 ~20324F TLoD 20224 ~20324
RHE HHRE 9°C RAEE HHRE:9°C BRA R #HHRE 18°C
H) T OEREEDERVNEEDLTH _ gy FJUFIMNEEBEDHZDF)—D
STBEQROHNEY, T/ LT I T IR DR, B LU RRELEDATHT I
S ARFA bxof»f@’?»f\yh'cli—o%uﬁtu‘izlg’J S ARTFAY | DEYRBSE. T4 NI T HBES | FARF4Y BEYN B, TAUIETL v an
2307 |Fro sy FotYERa—LED Itk ooy ERREO BT | | arak . |PHTHTLLRROIILRHA
LIERDHLIFAELIRTILAE I EH ey el i g HIESHT IV, lEE = hiER
"% ! HHIesT SEIRes WISEFAL !
FHENFEIEE 3,450 (%i3A3,795M) HE/DFEEE 3,850 (%¢iA4,235M) FHENFEIEE 3,850 (%iiA4,235M)
BTELY2BRIRNS 28, 98481 IRHE B ($9 A 1B LRI & Y1 492:8R
IRFE, INE T KEVET67hL/ha ! FHEL BN ! IRE(F40hL/ha, TR
2¢/LUTOED ! RTRDTRHDOST IRFERIZI9A7A LRTELY L2 BME 100% B 448 ! 20204F (£ 100%B&4E
2YyHIL I BNTRYIZEA £ EE LN ! IREIE33hL/ha, FEFE(Z2g/LLLTF LUV 9O AETHRAATL
BEHAZ! [ZTATIL-T—2apd | DLVZDORT | BHEAIC! |OFO ! PichiauxlZEDMORESR, | BAEAIZ! |5 ! Mon Cher@DZRIIEIELLVAID
F-RUIFEBIITOHRAT, TILE— SOLIEHREESHRIIZ10 mg/LiFRNN, 4L Cher&z—IU)IIEHHFTTLNS ! SO,
ZaD/ISOEBRIL=vIOBEEDL 2—HY, [FFFadr—Ca%(<5mg/L, Mk
BHFTULS ! SOLIEHREESHREIIZ10 mg/L HATZ10 mg/LDEH15me/LiFM, />
. 248 —F, TLLE— 1
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43.-11. VdF Tango Atlantico 2019
AT FrSUT43 (FF)

miE AR RTSU60%, 2—40%
1 354 ~524F
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43.-12. VdF Pétillant naturel 2018 43.-13. VdF Stella Maris 43.-4. VdF Les Pichiaux
Marie Rose Sauvignon 2019 Sauvignon 2019
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INT7—Ta | FRUTAITPIEAZLGERZRIEEFE- | YI7—Pa | BEBELREASADLZIILYP —]| RU7—Pa |ALBREAFGADNIL/INYTFIHPRTL
(£EH) T=HE (EEHE) TILF—XIpE (EEH) TE
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ARERI- : I+iAgs IZB AL !
FHE/NSEIE 4,000/ (%5324,400M) LTl 3,300 (F5%#3A3,630M) & LSRR 3,700 (%%:A4,070M)
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%?ﬁf)??a}@fﬂj?g%gégjﬁjgfg;gi S.2YEERTYTORZT. I Pltzhlau:(LliEO)d:lHOD!ZE%oSOZIi
ﬁrGA});'EL): 2 NI 12 5 Al A—=aD/ISOEPRIL=VIDH FREESORBIIZ20 mg/LiRm, 74 L2—
SOIH18 P R B mﬁiﬁ FRvhaA BELEITTULS | SO, IEARFEORTIS Y,
SN —2 &= GBI~ 20 mg/LiEM, T4 ILA—H,
mg/L&M, /2 T4)LE— !
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43.-10. VdF LBL Vieilles Vignes

Sauvignon 2018

43.-8. VdF Cot a Cot
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RYT7—Va |AR—IPFRIEREDREFRFOEA| V77— |VIPHILIY—REIATOOETH
(EEHE) (DDIEEIVEIN ¥ (EH) migL
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[CEBVWREDOR1—LERELES HY . BHSHEKFENIRIILEFAD
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& LNFEEE 5,200/ (#3A5,720M) 7 L/ 4,000 (F#:24,400M)
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IN#EHIZ8A30B.9818. INE(XI)L TEOBEFDO#HET31 hL/haé30%
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43.-1. VdF Chez Charles

Sauvighon 2019

43.-2. VdF La Boudinerie Gamay 2019

43.-5. VdF Mon Cher Gamay 2019

. 5T T4R)— HA( EV-DI—IL HAL(3
S-S LL Y—S =3 (H) 5T T4RN—  HA(F) o=V HA(F)
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el 32FE~4145 s 61E T ks 454
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ey | AsTorTLAsAy—z | T YT LUK, Yea | A7 ISEN 00 A,
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AR #HRE:9°C RALE HHiEE:16°C BRALE f#tHiRE18°C
Bk, 3, HFMADIVE—F ER ISURIT—Z AFITOv L, Y, AV R RSLTN—2  REL, TS5
M BWE. SM499 72X, Fv hOADFE, HLYY  RRUOr—F JUhLVEEY BE . H4n—T T
— = [TALDEY, TAUEELTID | = o o [DEY, 7A21ETLYa2HT | = o= o [ZV9FaaL—LDEY, TAVILE
TAXTAT |Saaokemnney. mago | 7307 aFicoas— karses | TS (Shh Rl RREAEADY
HBEBLIZIXRDEKRIZEHED IZROMNEAVITHR1—NIER. #HK E4—TashHY . FAOHEMUS
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IR I(X9A198 . IRE (X IR I(L9A18H, 2019F1ETR™ EIRBICRDTRVREITISLYINE
45hL/ha, 1.3 gLORLE EIF1Z K YU E (225 hL/hakd0% [$19hL/hak50%:R ! TR 1%
a! 74 &k, EOMMEEN B BWIRIIXEADTROHEE 100% B+t 4 ! IRFELI=T R ILH
BEHEBI! [T Oa1RT.ZOEFMID | thHHc! |BDVT7U-EO—05 ! SOEH | thaiz |BESETHEULEICTUN 7=
H-of, £f-Chez(~E) lFz—IL B0 T v I S5— 18 210me UHBE>T- | Mon Cher®D & Bil
NEBLBENTTULNDS | SO,IEHREED AT IL. $REESORIIZ10 mo/LiRmM, /> [ZFZLLVAIDChered z—)L)I%E
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43.-11. VdF Tango Atlantico 2018
B3 FrS2T43 (FF)

FhiE ARILARTS5260%, I—40%
Ei 43F ~514
TiE LY HYRBCY DR - FE T E
ARLRIEETHRE. -T2 EL
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BRHE B 18°C
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F,BAU—T LLEFEF. R,
|EE SV BELOEY. U4
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I, hAFDESHZIFADYE
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P = VBB ET Ao DR ULEA
HIEAT!

TYFLE=CENLIDARIETIT
=V ARLRIEES /ODRF 2T
YL, a—FhT)L-T—ah
51 SO,IFHREESHAEIIZ20 mg/LiF
e /27403 —1
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HEE Noélla MORANTIN
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43.-12. VdF Pétillant naturel 2017 43.-13. VdF Stella Maris 43.-4. VdF Les Pichiaux
Marie Rose Sauvignon 2018 Sauvignon 2018
RFA4TFY FFaLl AT IUR L-EYa—v—di«=3y (B)
<—-0—X(a¥Aa) vy—j4=3>(A)
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il 254 s 40EF il 165 ~314
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BRALR HHRE:7°C BRALR HHEE 9°C BRALR HHRE:10°C
Yan—7J, 7EA5, BV ADEFE, o3 . vTyF. @Ak, =Jtamn #F) 3, Ak R—k XMH
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TAXTIT U—r—tspy. gwEaALED | T XY InmT R sSnEARSY. [T 1T |F—hon—t —TEREO®HS
MNIHAFDH ST X R(ZHEHAEE . HFLDESZEATHHLEREE IXRADEHZTAT4YRITEBND
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43.-10.

VdF LBL Vieilles Vignes
Sauvignon 2017

LBL 4T —1-Y4—=2

J—rj4=3> (H)

43.-8. VdF Cét a Cot

Cot 2018

3—-4-3— 3—(7)

mmiE Y—i4=32T5 mmiE a—
B 524 ~T44E B 344
' AP R=IB i R 2= LI RELYD
iii& L JOX/kbLzL)a)*Iljiﬁ :tii& *E:tﬁ-EJﬂ_iﬁ
2REEBREFEEIIIL T —RIC
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20 hLD AHE4 - T20B R
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BARY HH8400 LT185 B BARY 20hLDKKEHL 9 T1247 B
7 ", — — =5 N
T &&;;—i;‘?ﬁ% ooal M Ay
= HhYITDRTL = JI—YLFSO¥ LY
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GTL—FIN—Y ., HTIF RE—T AR RSLTI—2 INSDTESR.
=Y RANXS . THLT7. Tz Y. Bavay, ISy FIaaL—
- — o |RI A A—FYIDEY, TAY | = — o PO F—  BRDEY, AT
TAXTT (AT horona—t—cE | T X7 EsnnosititIo0bs%s
BAROHIIFRIZESDESLE IERHERAEEE O TUVT, T AHH
BRAVEEE - TULVT, K E LYY WAV =D QUK SRRV IR D
BERIILNENRWNITEITAD ! IO BEERRTS !
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I B F9B6R, B EREOHE ER(ZOR 190, INRIZ0
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[2&Y12hl/na | BHEIE1.2 gLDFE e e
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AHFERA) &R, /JISDESD
kv T -Fardz ! SO,IEHREEDHRTIZ
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HRINZ10 mg/Liim., /> I4L
A—1
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43.-

1. VdF Chez Charles
Sauvignon 2018

S ox LV Y—jqa=3r(H)

43.-10.

VdF LBL Vieilles Vignes
Sauvignon 2016

LBL Y4T—1-Yq—=2

Y—rj4=3>(8)

43.-2. VdF La Boudinerie Gamay 2018
ST T4 — A1 (F)

miE Yy—i4=3A2T5Y miE Yy—i4=3A0T5Y iE H AL

i 31E~40F i 51 ~73F B G0FEF1y
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QY72 — L= g QY72 e “ JUYT7—oa N e —
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R—b. FHYT7 . TUA Y2 A IWo—R JanE A—EILFY NSOER. TEX. FYAT B
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TARTAZT Ly awRia—nnsy #ck| T X077 (srrcatnsy. srossus [T TXT7 | STRYOSS LSRR HE
BNEENREDSLKEMEIF X KDHDERITETAL ERELIS KA HY ., RO TEZOLE. (FA
BEROHLEKREDHEIVDIRIIL RIIEBREBENAT I3—IZEN DYEZ—THHMHEI = EDINT
DEHDEHITEITRAL ! TLho&tY LS ! DR !
LN 3,850M (%#:24,235M) LM 5,000/ (%3A5,500M) LR 3,300 (%232 3,630MH)
IR R (X9A238. 278, 20164
IRFER(X98 108, 20184 1£3 )L ST 21—DEEIZKYTEHDIR IR IZ98178. 188, FiyIRE
Ta1—DHEEIZKYINEF23hL/ha £1323 hL/hak20%5 . FE#%130.2 [£36 hL/ha, 2018EMSRITRDT
E50%3H, BEE1.1 g/LDTEL = gLOTELED ! MIFRT-ILHD Fr2100% T T4 X1)—%D<{>TLY
B O!' 74 % BEOMFREEN Bl 1 XE T 4% DLBLIZLes Bois I B! BEVWIFIEEADTRY L
*FI- |- TUaAKRT. ZDAFTH SI= " LucasBS | 154184, B +HEE8Y SIS 1 ESIYTL-EO—AD | SO,
BHoTz, FfzChez(~%E) ¥z — A(2019.9A Kk i) & f=. /T B#OT7 Y9I S5—2 1B Z10mg
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43.-5. VdF Mon Cher Gamay 2018
Ev-vx— IV HA(F)
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B 445
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Da— —HBREREEEINS
RIIVEHERD H DB, MR
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E50%iE. TR 1E100%E £E4A !
RTEIBARL [E 20 TIToTULMZAS,
LEAZ!  |[SEIFETIS0LOHBTITOTLY

% ! Mon Cher & Hil[ZMZLLVA J
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4. VdF Les Pichiaux
Sauvignon 2017

L-EYa—vy—ijr=3r (A)

43.-1. VdF Chez Charles

Sauvignon 2017

Yx-YyiLL Y—igs=3>(A)

43.-10. VdF LBL Vieilles Vignes
Sauvighon 2015
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43.-2. VdF La Boudinerie Gamay 2016

43.-8. VdF Cot a Cot

43.-11. VdF Tango Atlantico 2017
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VCN® 43
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43.-7. VdF Terre Blanche

Chardonnay 2015

F—IL-TS5oia Vv ILRR(B)

43.-4. VdF Les Pichiaux

L-EYa—v—Js=3r (B)

Sauvignon 2016

43.-4. VdF Les Pichiaux
Sauvignon 2015
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43.-1. VdF Chez Charles

Sauvignon 2016

-y Y—Je=30(A)

43.-1. VdF Chez Charles

vz

Sauvignon 2015
oL Y—F4=3v(8)

43.-10. VdF LBL Vieilles Vignes

Sauvignon 2015
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(EEE) RoLdzyoF—X (EEE) HFHO/NTRAT—F (EEE) ¥Boo—xk
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43.-6. VdF Marie Rose
Cabernet Sauvignon 2015
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43.-5. VdF Mon Cher Gamay 2015
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43.-4. Les Pichiaux Sauvignon 2014

43.-1. VdF Chez Charles
Sauvignon 2014

43.-10. VdF LBL Vieilles Vignes
Sauvignon 2014
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(MEEETIA40) | I4)L5—F, SO, M5BTz, F1=Chez(~E)[Fz— DhyF-Fadz ! JoT4ILE— 1 SO,
[EHEEEOHBITIZL5 mo/LFM, WHELENF TS | T1LE8—F, IZHREESHATIZ10 mo/LiRMD,
SO,IFHREEHATIZ10 mg/LFN0,
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43.-7. VdF Terre Blanche 43.-5. VdF Mon Cher Gamay 2014 43.-8. VEIF Cot a Cot
Chardonnay 2014 EU ST HA ) Cot 2014
F—IL-TS5ia Ve LER(B) aO—-4-a0— a—(F)
mig v ILRR mig HArAq mig a—
L 25% s 405 b 44F T 1y




T LI RBECURELE T DLYIRECYREE TiE LYORELYMEE
IS FUAHILR=YI50%
K& 2 2 &L E& % HILR=w 75 L50%% Rl < B4 % 40 hLOKFR Y T8AM
74 IN\—2>9TL08M
[ BAEATI2Z A BB BAEATIYA 33 BAEETISERM
sk 50% 77 IN—37 . ik #8225 L, 450 LTI A. ik H#8225 LT84 A,
50% 18400 LT134 A TFAN—ELH TS A I7AN—B2HTL5 A
)F7—oa avVEOBTAUEL., TyF7—>a TykkoOvw—oa Ty7—>a T—52/T—)L,

(£EH) AXFDHRIL (EEH) FURSLIybDT )T (EEH) FEOO—RMYTF—FY—2R
)F7—>a FoTA—FEATF—AD <)7—>a P <)7—>a FHALTYL 2 RTED
(B&RAT T (BRI 172 DA—2 8% (BRI AT

TLD 20164 ~20264F T4 20164 ~ 20264 R O1)) 20164 ~20314

RAEE HHEE:9°C AR HHRE: 15°C AR HHRE:18°C

AEE, & A= 22RY, Fx RSATIL—2 BANIDE, HOLED RSATIL—2 AV AD T v L, LED
- — o |TAIL SRR SRTILDEY, T4 | = — o |BY. OSEYAEOD—FDKSIZES | = — o | B ATV XNTAI AT DEY,
TAXT |gEarcamross sl ERT| 7 X7 (v ks smn sl | TN |0 i)y a0 RIS RS
FRAOHPTEMNGEREEDEDEEFE TS BRERIC—ARLHY . BLLIZHENT YO H-YELNT, BHOLEELI
FIILMNENWNTAITAL ! BRI DHEEEZD ! ZUDIEERD RO WNES | EHEHD !
FH NGRS 3,500 (32 3,850M) FE/SEimRE 3,300/ (%232 3,630M) FE/SEmRE 4,000M (F23A4,400M)
. = IR B (X9A228. 238, IRE[F50% IR B1X108 28, IN&IF21 hi/ha, /
REAIEA19H. Tro O Ela24 FD20 hLtha ! 2014& X574 ISOA—MINT1—TRBIof
hi/ha, R#32 LA FOSEEFH | PIVR= Y ERNR= S 1EUERI & B.IATL-T—S2DENTRD
. Eﬁzoliﬁrq\aifﬁozzbyf.\} TAY - [CHAHFwHTS—S1 1 Mon o 100%TH3AATLVS | Cot & CotlECo
BEAIS B BEERDTLIOAYY 2D | BEHC! che,p i BLLOAIOChers | BEH#IS! lte-a-Cote HIT, —#ICLHTE) &Ly
;:T’jl’flfg i %L@S%ﬁ}'g;fg%f?ﬁ L= LNEHTTNS | /0T40L SHIELRETHHI—(CONENIFT
n;g./L:ﬁ‘.J]l] TR A— ! SO2AFHRFEHRTIZ20 mg/LiF W3 1 JoD4)L5— ! SOAFHREESO AT
e . (210 mg/Li&HD,
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JIS5-ESUAVIE2000EY— T4 DIEENDE
KOO D RIZER, S RATDITAVER TRV
MEILRER, VTR —, T4y T - 13HL THHE

4 vt s T3, 2004FF A= - RO F X TEEELLTIER
- e BE. 2008 FE ELDRA—X%ELH EIT5, 20114, Hifz
) ISR LFvDIl%3.8 halBL. EXbREDMHLE
i as- [EMb,
P FEOEEQENKLOKBIEDTEES T— LA
= HWRELEWL, ERAIIRITE YT,
BHAETE 7 ha
BRi& EAOTYy
InFE A& 100%FHia . HTRER
FA—RDREYT 2N EHFBHERA
LS HIE thOBRREEEESMTIIL
EEEOEYN— BEREPT—)TEKRYIZTS

43.-6. VdF Marie Rose
Cabernet Sauvignon 2014

<)—-n—X

ARIILRY—j=3(OF)

43.-5. VdF Mon Cher Gamay 2014
EU-Yx—IL HA(FR)

43.-8. VdF C6t a Cot
Cot 2014
a—:%-0—2a— (%)

i ARNLRY—T4=3Y mmiE AL i a—
s 224 ftEh 405 Tt D 44T
T SLyORECYRLEE T YLYORECYRLE Tz YLYIRECYRLEE
TS FUAIILR=YI50%
K% #’L K% HILRZwD1ELE0%Z R < TtESVFY 40 hLORFEE T8 AR
T7AIN—3 I TI0BH
BBz BAEE TIEM BB HAEE T A BB BABETISARM
- N - H48225 L, 450 LTI A - Hi8225 LT8r A,
P J7A A ITer R R IrAN—ELHTL A R I7 45 TLr A
RUF—Da BENTUADTY R, RUF—Da TyboOT—2a RUF—Da T—H2 /=)L,
(£EH) FRIEOEEHRSE (£EH) FURSLTyrO YT (£EH) FEOO—RYTF—FY—Z
(BARM[IT) 7av—2aT5UMA (BAXM[T) (BARM[IT) F—TUE
PRI 20164 ~20214% PRI 2016%F ~20264F PRI 20164 ~20314
BRAEE HHIRREE:8°C BRAE HHIRE:15°C BRAHEE HHIRE:18°C
770RT—X, Bk, NT. B—XRy o= . N - = EERGTIN o
TARTALY |BHDEDMNIURE—T WIBOB| TARTAY |1 T icon e D 1 | TARTAY |52 S F o Bk | A b
AUk |BTLY A REREEEEELL: aXvk %%ﬁil’l1$'ﬁb§ﬁgu&1étl<"f‘h_f— AL QMBS IT, BB
BREXLOBHBIIRTILHFE LS S O AR AER P EASTEL iy
B3 RUZUMNTAODHAEERD | ZUDIBERIN RO NES | ERDH D !
G AT 2,950 (§tiA3,245M) FLNFEmE 3,300/ (%tiA3,630M) FLNFEilE 4,000/ (%324,400)
Un# HI$10A8H, 2014F(FTFHD IREE EI£9 B 228 . 230, I (X50% W BIX10A 28, IE (321 hi/ha, /
FAUNSC, MLR(ET hLhaLRit 448 D20 hLiha ! 20146374557 TIDA=MI T2~ CRRAIDI 1
SEIICENGA DT ! FEHEL /LK HILRZ I ER LRI LE B & O SHTI-T—ZaORNIRT
braicy |PBEO DAL JISOBED| ppaicy [HRHTYHLTS—Ua Mon | sraiz: [LoeciATIN ! COta COLEC
T |EB0—X0&FLOEE#T, S5l T |Cherd&#iIIZTBLLN A JOCher& T |l CoeURIY, —EIzh AL L
KRADEERI—DAMERTEDE e SN TS ! SOHIRES SHELRIETHDI—(CONEMITT
TV ! SO,IEHREEHRTIZ10 mo/LiF ;)1[_’20 L Sos ig_nﬂ V3 ! SO2lLHEEEDHETIZ10 mg/LiRmD.
m. BIALE—AY, RII=20 mg/LisI. /= 74)L3—. JUTANE—,
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JIZ-EFUAVIE2000FE I T4V T DIEENHE
RIADYRIZER, SAXDT DTV EZTEUR
5oy TSk ARSI ER, TR )—, T4 )T 1AL THHE
e N s Es F %, 2004F R A—R-RTLF v TEHEREELLTLERM
i - B= . 2008 B LD A—RETH L5, 20114, Fif-
; ISR ILFrDME%3.8 halRBL. BERDRENALE
[Eh%,
si& BEDEEODENBLLDKREEDOSEES T—IL)IH
= HEWCEELEW., B#53/00)vEYHT,
IR ERR 7.5 ha
Bk EAOTvy
IRFE A % 100%F i . W TER
FA—XDRAYT 2N EEFBEHRA
ek HIE hOBARREEEESHHTLIL
EEFEDEYN— BEROI—)5EXREIZTS

43.-1. VdF Chez Charles
Sauvignon 2013
xRl Y—ie=3Y (B)

43.-4. VdF Les Pichiaux

Sauvignon 2013

L-EYa—vy—E=3> (A)

43.-10. VdF Sauvignon 2013
Y—Jj4=3v (A)

miE Y—rj =3I miE Yy—E=3>I3> miE Y—rjq=3rI3v
L 35T ek 11% LEir 48FE~T05
TiE SLYOREBLYHEE TiE JLYIRELYREE TiE LI RECYRELE
w5t =\l gz ;L EG iz Y ®|L
7123 BAREAT6,A 753 BAREBT6,A [ BAREATIA
- 18400 LT117 8. - N, - 18400 L, 225 LT115 A,
B A 1B L B A T7AIN—229Tl1ls A AR P AIN—BUHTLy B
RYF7—>a FRIEDQDFERS, JYT7—a BADEDY JYF7—a RITARTRINZDL—R,
(EEH) r—JILF—X (EEE) IJLyiavz—JdIF—R (EEE) AI—ILEEDTYT
QYF7—a 1] L N QYF7—a N . RYF7—a s
(BRI JOyal)—,LFUFIEDAAILE (BRI BLETL—TINL—IYDTx (BRMA) HIEOFERE
TL2D 2015% ~ 20204 L) 20154 ~2020%F P 2015% ~2025%
RHE BHIRE:9°C RAE fHHRE:9°C RAE fHHRE:9°C
OB REE, IEY, )l»y:zlg?,"ﬂ' RAAYM TA4F. Bk BLWAS. A EIJ}LL%/FJ& [ESoY-X O = AVAS A
m e |FLOBY, DAV BELTHOBET | = o= o [VROEDEY, TAVEE1T7ADE | = o= |, [EBOBEY, T4V REATHDRT—
TART [msmsEEs sy 7os—mwhT | T IXTT 3Su—wsuney Sr—Tuge | TN (b eammssy sl ALESE
BELEIXRROEH®RAEAEA L BULIZIL—YO R, &0 Kk57% 5k FLDESHEERIFRAMNMELIBEL
MNoTKB ! NERWIZRET D! OICEHAD!
75 2/l 3,700/ (%:24,070M) 7L/ FEEAE 3,300 (232 3,630M) LT 5,000 (#¢3A5,500M)
IR B (T F LY H3EMEEN10H9 InF#E B (EHFELYE3EMEL 10810 N
B ! IR [£70%H T2 hi/ha ! Chez B ! 20134 X2 FTIRE (336 B R 1 s
Charles7 124 (%, EDMAFAE h/ha ! Pichiauxld & DB K E 4 ! PSS BN EEOET . /250
BRHZ (v TVART. ZORHIND B! |[/ISEL EYa—nar+eThivin LA (TS N T arie | %;52
otz FfzChez(~%E) &I z— LI de soif (HgZE9dT1>) | FHE2 g/L /Ll«LL'F%?*f)l«’S'—’E so li#ﬁi:t;)
ELBNFTING | B2 g/LLIF T4 LR TIAILA—E , SO,ILHEEHHIIC i(_lo . o D2 AR
LE—H, SO,IZHREESHHTIZ10 mg/L., 10 mg/L, AUT-10mgit.
Copyright©VinsCceur & Co.

43.-7. VdF Terre Blanche
Chardonnay 2013
F—IL-TS5ova Y )LER (A)

43.-5. VdF Mon Cher Gamay 2013
E V=L HA (FR)

43.-8. VdF Cot a Cot Cot 2013
a—-%4-0—1a— (#)




fmiE D2JI7 S mig HAA miE a—

L] 24% ol 394 ol 43FEFHY

T LI RBECURELE T LI RECUMEE T SLYORBECYRELE

EREE BABEB T~ A BB BB T, A BB BABRT25 A

- T7AIN—32750%. e g TL17 8. I Hi8TI15A.

AL 548400 L 50%T114 B AR T7AIN—22 Ty B AR T7AN—E29T17 B
)F7—2a BEEDHIILISYFI, <)F7—>a */20QF)—=TFHAINIT—, <)F7—>a TYRRTA—,

(EEE) IRANTD/NA(5E (EEH) TrURURILTT (EEH) DY XDFRATIL—2EAH
QYF7—oa RN _ s RYT7—a N e RYT7—a = St YN
(BART) IEETY AL —LDTE—DT (BRI BER—aVDF—XIEE (BAMAT) SLRAESYHAEDN—TEAH

TL2D 20154 ~20204 R 0] 20154 ~ 20204 R 0] 20154 ~20254

AR HHRE 9°C RALE HHERE: 14°C BRALE HHRE 16°C

Evo5L—F2)—y, &Yod NF gAML, FroTF—  EBRBLNS, B—=GF T )— AFU  BLINFF,
— o= i |EYTLRDEY VTAVNEELTTE | = = |BBEDEY, TAVFELT7TERAR| - - LB IAEFDBY, TAUIEFELHNLL
TAXT |mgasy . s zemrngn| T X7 sy muosstensRRrLs | TN (GonT, 2ABLSLRRO EHES
ENVITAFRAATNG | KREBITEL O LB, HHEEIRIILNEN {BAMNERY =2 DUIRFER AT | E 5D
WEHNED ! WIEEdT 5! 5!
7 2/l 3,700/ (%:24,070M) &2/ EE 3,300 (#23A3,630M) LN FEEE 4,000 (%¢:A4,400/)
IR HIX10A17H, IR=ZE (%10 hL/ha !
R InFE R IEHFELYH2;EMELLI0815 TR/ IS DM S30%, vy
g%?oi@ii{;’%’%;%ﬁéﬁz B ! IRE(X70%;E D12 hi/ha ! Mon )av T IDEWNTRIHNT0%,
BRAHIZ | ha 1 o /Ij‘,L‘F’Gj»r)L’;‘l—ﬁ A [CherDAATIEIELLVAIDChers H73#&I1Z ! |Cot a CotldCote-a-Cote (#E i Tf, —#%
SO ,i;'mgt;)ag,_lo ma/L ’ I LIIERTTVS ! T1)LE— [CWBHIE) EWVSRAEERETHSHI—
2l RO RII-1E MY A. SO,IEEEHATZ10 mg/L, (CoEMFTLND | /o IALE— !
SO,IFHREEDHEIIZ10 mg/L,
Copyright©VinsCceur & Co.
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o IS5 ESUAVIF000EI—r T4 DILEEMSE
= \ ROV DERIZER, S AAT O IAUER TRV
\cocmcr;-zwy — ;““"“ﬁ"- > EE bifj}l/*':EX\ 7}1/9"{/_\ 74')‘)7"/{7][/-55)”&5
R T %o 2004F R A—X-RTLF v THIEE ELTIERE
ione| 4 = 2008FEBLNRA—RELL LTS,
S4B BEXOEBEOENBLOKEEOTEES T—ILIIA
= HEWCEELAWL. E53/00)3E KUY,
MRER . ISOXBRIRES
",-. “ YA RS 8. 5AYA—)L
Bk EAasys
IRFE A& 100%FHF#H . HTER
KA—XDRHY7 2N
{3 HIB MOBAREESEEHMT I
EEEDEYN— BRI —)TERYIZTS

43.-9. VdF Petillant Naturel
Terre Blanche Chardonnay 2011 43.-1. VdF Chez Charles Sauvignon 2012 43.-10. VdF Sauvighon 2012
RFLTFY-FFalib vl Y—iqe=3>(8) Y—i4=3(8)
F—ITS5ova LR (BE)
mig v ILRFR mig Vy—riq=3rI5y miE Y—riq=3rI5y
s 224 TiEs S4EF Y T 4T ~694F
TiE JLYORELYMTE Tiz JLYIRECYMTE TiE JLYIRECYMTE
. BHRE N =3 o
RFEEE S5 4 1N—B 5 CA3E R B4 D% EL B4 D% EL
ZRFEEE AR #NT264 8 7153 BB T6s A [ BARERTI2ZA
s s T HH400LT125 8. s HH400LTI127 A
TINDavy 20135127 A 7 A1 —B 5Tl B AL S7415—5 5T B
)F7—>a BEFRARDYSE . )F7—>a HITHRADIHRIL, <)F7—>a REATOVT—BHSYY—R,
(EEE) TI—YIHITIL (EFEE) SI—JLF—X (£EH) AIR—ILBEDT)T
QYF7—a o . . RYF7—a RN RYF7—oa Y—EVDL=I)L
(Rxmy) | YT TYERIORIR (A& TRISOR—aBE (A& $I5UY—
242D 20145 ~2019%F 742D 20144 ~ 20245 742D 20144 ~2029%F
R E HHRE: 8°C RAHE HHBRE: 10°C RAHE HHRE: 10°C
FEFTHREE. BULVE. JZURIL, A U= N rﬁ‘x)lgrzxmﬁiuo 7 #B)UO BEEERM. 72X, Fr54
- — o |[BDEY, TAUIETIL—TATIEAD | = — o | AVEELTHOEELGERMNEES | = — o« | WDEY, DANEFAF2VIMDIED
TARTAT [y RtEn®s, smTELosSs | 7 XY [tuT mrmonsaRLES | TN |2y sLm s hRShim,
AN, BUSDHSHMEBEBELEIARTIL T, EREEN G NANSURT BIRIRII., EHRON—EZ—H5%E
#ELLEHAD ! FFNT B! B2
7 2/ SE i 4,000 (%13A4,400M) 7 L/ 3,500 (%t3A3,850M) LN S (EE 5,000 (545,500 )
INFER L8 B 318, INE[L34hl/ha, FHE - =
: . . = IR A (F9A 248 . INE X FD50%H T INFERIZ9A218. 228, INE (LoD
?E;?_Q%l*@i{/ﬂj”}? f:!b?f;; p 18hi/ha | Z4 LA , Chez Charle® 4 Shivha | /ST L RBIERD LA DE
BEBIT | e r e ot 1| BEHIT! |[LBR EOMREEAS - TUAR| BHAIT! BT, TALBRRT - LALAEELL
EMTFTTRAN ST AT 2 ¢ Sas T, ZOZHIMBE Tz, Ff-Chez (~E) ZRINRLLSHNEDEHT, HhATEA
ZEE TIARYL 0TI 5 a TN EBEIFTING ! [ZLTVB !
ICHEEADTEDOEFEELTLS !
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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
S5 T TFAR)— HA(FR)

43.-8. VdF Cot a Cot Cot 2012

VdF 3-4+3— a2—(7R)

mig ANLRY—T =3 miE HAA g a—
L 215 Er ] 44T Eir] 42514
tTiE SLYIRECYREE T3 SLYIRECYRLE T LY IRECYRLE
NN N g = V4 o Wy )1 T
B4 o &=L E& % 50n AU T6HFM TEIVFY 20hI D AFE S~ 5 T15 AR
[ BHARE B TIEM i3 BAREATIsA EREZ BAREAT25A
. o e = N = HHTI258.
AR T7AIN—32 9 T57 R 2954 T7AIN—BL D T57 A 254 I AR BT B
Ty7—>a FEAYY—E—, Ty7—>a ENL Y=, TY7—>a ERNSADKRT.
(EEE) AFI D)% (EEE) HTUR—)L (£ EE) RoLyrysF—X
RYT7—>a N YT—>a - YF7T—>a
(BARET) IROADG S (AT s—hA—7 (BAET) FRADLY S
R 1)) 20144E~20174F 24>®M 20144E ~20194F 242D 20145 ~ 20244
BRAE BEHiRE 8°C B HHRE 14°C AR HHIRE :16°C
AFAD v, TTVAYR SRUE—, 5‘;')—0):‘/71'3—!\ FroTa— & B—HFT)— RZIL, AL, . BED
— o=y |[REVDBY, TAUVEEONTHTH| = e o p |[BEHDFOEY, 742ETLVa | = o = < NEBEYo TAUIELEOOANDEREMNT
TAXTT [ phonaRERIE L 0sS | T TXTCT [cataric EaruRmnime | TN | agnisy tasn - RRkE o0
HERESRTILOUKBEL PELGE WNEEEED NS AN RL, BIRAME BEE. BLILDH ARG ZURNENRL
I13Ag; ! LASDM LY ! IZIATAL !
7 2/l 2,800 (#3A3,080M ) 2/ EE 3,300M (32 3,630M) LN FEEE 3,700 (544,070
IR (F2011FELYB15 AiELVM0A 24 IR H(Z10A 98, IREIX28h/ha, /2T« INF#BH(F10A58, INE(Ef=>7=D8hi/ha !
B ! IRElE21hl/ha, HBESFEOOFEQD ! / ILA— 1 2013 F([FTL YL AR EKRE R JUIANE— 1 TEIE/ IS DA B30%,
B! DILNE— 1 DALV BDIT)—-0—X] A DFzHIZ100%2 I TRBL TS ! La A SNy TFUINBEWNITRYMNT0% !

1, /ISOBAOEBO—XDEFIEOE
EHNT. SHITRADEB T — DR FTZEH
FEHETS!

BoudinerieD 71> % . MAEBEFRDH
BIGFAMNE T —F U AMEL N TULVI5RT
T, ZIHDAFIERST- !

Cot a CotldCote—a—Cote (#E I TN, —H#EIZLY
BHIE)EWNSHELRETHSI—(Cot)
MNMTTNS !
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> BEOCEELAL. EMAI/00YTEIKYHT,
’yqryatb_ia'l;lcl'llt 78 - & /=~ I\RIEII:I*E%
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IRFERHE 100%FHEH. HT:ER
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43-1.

VdF Chez Charles Sauvignon

(2011) 43.-7. VdF Terre Blanche Chardonnay (2012) 41.-5. VdF Mon Cher Gamay (2012)
VAF S-Sl Yt =3 () VdF T—IL-T5>2a vILRR(A) VdF -2 x—)L HAL ()
miE Y—riq=3rI5y mig v LR mig A
L 33FEFEY ol 234 Ll 384
TiE LI RBLYREE tTiE LI RBLYELEE tTiE LI RBLCYRLEE
xR 9158 xR 9R158 xR 9A28H
IRE 23hl/ha IRE 8hl/ha IRE 12hl/ha
NN - N - SN ItESVF VARV
IS L ST F L RS KBS HC13E R
o BREER T
R BABETI2Z A BB e B BARS T2, A
a4 T8 TI25 A, 4 b HH8400LTIo A b H8TITA.
AL 7 415—8U 5T R AL S7AN—BU 1 B AL 74 —8 5T R
T HE 3g/L TR 6g/L TR -
TAILE— HY TAIE— HY TAILE— HY
SO0 FREESHEFIZ10me/L SO0 HEEOEIZ10me/L SO0 HEEOEIZ10me/L
YT—>a ROoREDFva, )F7—>a L OV, )F7—>a ENLY—E—D,
(EEH) JLyiaavTF—X (EEH) A DT7—EUREE (EEE) FoIA4ST—F—X
RUYT7—a 2 1 Y7 —a — 5= e ?YT7—a BI4LRT—F
GEIE) BEX/ADRANBE GCELIE) n=775 GCELI) F oA~
T4 20134 ~ 20234 D EV1)) 20134F ~20184F D EeVI1)) 20134 ~ 20234
BB HHEE 12°C ERAEE HHERE: 10°C RAE HERE:17°C
DRSRPEYT Yan—T T3 L= EF S DIAVR—FOLEY IS5VRT—XHBRAIL, KRRy, £A
- — o | RN =TDEY, TAIETI—T 4 - — v |TSRZRIILDEY, JA0FEL | = — o |VDEY, TAUIEF—I T DIV
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