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43.-8. VdF Cot a Cot

43.-14. VdF Le Printemps & 2022

43.-15. VdF MoMu 2020
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43.-12. VdF Pétillant naturel 2020
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TNy 2022%4R 954 18400 LT244 A 54 48400 LT244 R
FRYT4T rRREEVYTLSDHTL—E RETDHILISYF I
<)7—a =T )F—a 27 . R)F—a : Reden
(EE) RADTF—RYEDE (HEE) BoRIL. ) Tk S DRI,
IJbyiadr—JILF—X kR YU E—ILF—X
PEPT)) 20235 ~20264F PEPT)) 20234 ~20334 PEPT)) 20234 ~20334F
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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
- 7 1)— j IR M - IT VIS
S TFARY— HAL () o372 T43 () J—8.3— O—(5F)
g HAq g 0—60%. HRILARTS40% g a—
i 624 F 14 1 354 ~404F i 364
RAPES BT
+ig SLysRELY DL E +ig Lo RECY DR -5+ H +ig LI ELAD
ARILAKFLTRIE, —F2EE s .
T ESUAY 2FULRELHTI1EM eIty | BEELO—IREREER | vesvay | CRSETAASILRZST
ZFULRALHT8~20H 7 "
ERE% BREATIZA ERE% HARERTI~37A ERE% BRBEATIFAY
A—MNT7AN—E2HT204 8., 20hLDARIFAU Y HH8450LT104
AR ATULARRLYT64 B AR ARSI EHH8450 LT204 B, Ty E B. 7YYo I5—22%8T74/1—4
I5—2akI7A4IN\—329 T2 B vUT27 R
s Tykkal a3y, s HER/ T, s BRI —5,
M WO~ T4, i 4T ADDYY—=A. i FEOL -,
- Jy—F—X = TINLEIR—LF—R - FVIRTF—ILSFa—
TLLD 20234 ~20284F TLLD 20234 ~20384F TLLD 20234 ~20384F
SR BEHR R 16°C A tE fEHB R 18°C A LR 18°C
BEVNIBHBROHLENLE—, ¥ O BEVNEREADNSTBOH—Ruk BENEREAN ST BOH—Ruk
FAL NFOER. ILYY . BEHRD B, AV R, ILYS, Badary, FUK B, TIN—RY— Sa—)L, F)—

= — s |BYe TAVIEELT N DALUE—TT | = — o |TDEY, TAVIEHFENDOLEOMT. | = = 5 |IBALDEY, VAU ITREMND
TAXTAZT |ensosstra—tatney. a5 | 7 N7 BRLERROIINRAADEIE | T L7 (HodYLERRSFr—HBY . B
HFLDRRRICEHACHRALSE S SRS H S ILEX ADHA LI BN B DB HIH

SV, R N A MBI ET B DI REBEEBLLEIEHE SIETTT D LS B LRI UM
Be5! H3B! EoLYGEFE-TLVS !
/TG 3,850 (F43iA4,235M) I 4,200M (fziA4,620M) FFEI/INTmE 4,500 (%523A4,950M)

IREH (F3—M98178 . ARILARH9

A28H., U2 £3—A%40 hlL/ha, ANJL IRFE R IXERATIA9A ! IRE(L39
INFEHIX9A2B LATELVYE2BRE RET—EEDHEIZEL28hL/hal40% hL/haltbBIREIZEFENT =, BLY
LN P IRE(FA7 hL/halZ4E ' BLVIRD FWBOIRYIZEALEEDS YT TRIREAEEEINTIL-T—2a
A= ! (;tlﬁ‘d’a)?‘h“rbﬁiﬁ%@l'}?p-j—cn— - UEO—DG ! DAURIFX/ISDIFE B 1 M, IESLAUIEEE100% ! Cot
SIS [hS | SOERKBOTYHLITFT—Da ST BT TR 3 —- S IV DA D 07I- " |3 Cot"lZCote a Cote" (I, 4E(Z
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43.-13. VdF Stella Maris
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Sauvignon 2021
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Y—Jj4=3>(H)

FhiE Y—dq=3rISv Y Y—J4=3vITS> FhiE J—J4=3ITS>
fitn ABEFFLY Tt n 19 ~434F fitn 545 ~T64
TiE DLYOIRELYDRLE TiE LY OR-RIKELYDLE TiE DLYORBLYUDMEE
Eda v &=L B v &=L B v &L
BHAER
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Ao LB SREET BORES S LILAS10 B4 B ERTE LY 4 3ERIE [FIZFAL ! 4N R (£30NLihaE F{Er-
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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

> A 5 1)— ) IN WL - j IN
F-TT4RI— T A (F) E - z—IV A (F) J—Bea— A—(3R)
FniE HAA FhiE HAA FniE a—
B 63F 1Y 1t thn 4TH B 3TE
N “ N=TRA
+ig SLyIRELY DT E +ig SLyHIRELY DT HE +iE LRl
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IRFER (1018 LRTEY)—ALT:
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e 20114, ISR L X+ DIA%3.8 haliBL . BEix
SMEBEDRLEEIMND,
S8 BROEBEOENBLLKEEOSEES Z—ILII
Bt terka=ae = NEWZEELSW., a0z <KUY,
MRIRER . OSOABAIRES
TR T 10ha
Bk B4Ry
INFER & 100%F A, MTER
RA—=XDREYT 3N, EEIFEEHA
FS HIE MOBRREEELHBTHIL
EEEDEYA— BERELI,—)TERYIZTS

43.-13. VdF Stella Maris
Sauvignon 2020
AFF5RYR Y—rjq=3>(H)

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

43.-5. VdF Mon Cher Gamay 2020
E2 VI HAL ()

fnig Y—J4=3vIS> aniE V—j4=3>rI5> mmiE HAL
Tatn 4241 Tt e 184 ~334F Tatn 46%F
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)F—a EAXBEANDBRYEHE PREE INT7—Ta | ADAILIRYFIEISDRILEED | V77— | (/20003 XDNT HEOXD
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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,
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43.-10. VdF LBL Vieilles Vignes

Sauvignon 2018

43.-8. VdF Cot a Cot
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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)— FHA( EV-I—IL HAL(3
S-Sl Y—S =3 (H) 5T T4R)—  HA(F) o=V HA(F)
FRiE Y—j4=3>vI3> miE HAA miE HAA
el 32FE~4145 s 61E T ks 454
T LYIR-ARECYDHLE TiE JLYIRBLYUDMEE TiE SLYIRBLUDMEE
N N S o e N K& D7 220 % =
B> EL K4 > T7AN—E329T158HE K4 > S5 AR S C10E
i BAREATI25 A ERE% BABETIYA ERE% BREZTI,A
Y 50%7 #2400 L, 50% 77 1 /\—42> ot 50% 77 A 1N\—22 4 50%E #4501 - <
AR 5184 A AR 228LCo% B AR HH450LT124 A
.. NIFNETOYIY—DI LA, . E—YDA L=, s 1SS DT,
ey | AsTorTLAsAy—z | T YT LUK, Yea | A7 ISEN 00 A,
= HURE—LF—X = BLN—YT—FITLVRKE - BOOTAI509R—)LY—R
TL2D 20214 ~20314F 742D 20214 ~20314F R0 20214 ~20314F
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
HEEE. HFKFIDENEAHDH ROIRIIL, G oA e VLR A O TERMNIBNREE
BEIRTILDENWNIAITRAD ! T5! EBLGIEHDS !
AE/NEIEE 4,000 (%¢iA4,400M) FENEIEE 3,300/ (%t343,630M) FHE/NEIEE 3,700/ (%t324,070M)
IRF#EHIF9A 178, 2019F (FHIEY
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
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43.-11. VdF Tango Atlantico 2018
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(BAMT) REATEHAUDZILAIL (BRI H—ELOH/AS YR (BAMT) TN—F—=REILIoDYSH

TLD 20204 ~ 20304 TALD 20204 ~ 20304 TALD 20204 ~ 20304

BRAEE HHIRE: 9°C RAE HHIRE: 9°C AE HHEE 17°C

IAFYFTIL, A HFHADIY JL—=FIN—Y VIVF, Tz B—DFz)— DV AD3HF, A3l
R—b. FHYT7 . TUA Y2 A IWo—R JanE A—EILFY NSOER. TEX. FYAT B
e |[FLDEY, TAVFELTHIDT | = oo s [V EHDEY, TAVBE1TAD | = o= o | BROEY, TAUILESMD
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
JLINELBNFTULNS | SO,I3HRES SHEHDOMYT - Fa191 ! SO,IE IL. $EEESORIIZ10 mo/Likin, />
BIIZ5mg/LiRm, /> T4l 53— ! FEEEORTIZ10 mg/LiRin, F1/L58— 48—
A,
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43.-5. VdF Mon Cher Gamay 2018
Ev-vx— IV HA(F)

mig HAA
B 445
+iE DLYIRBLYDFELE
AEXESVAVhILKRZYY
TtESUFY | T0%EE. 30%BELI-TRH%ER
EI7AN\—E22 - TIEM
i BB T A
AR HH8450LT74 A
RYFT—oa FYRR S 4—,
(EEH) NILRYOaTF4
7; ;%g‘} HIURAKOO—LFrAY
BRI 20205 ~2030%
RAEE HHEE:17°C
H—oFz)— TIL—2 R E
ANAY, HE, EIOAK, F33
m = |[L—FDBY, DAV ETF Y —IY
TARTAZT |hoohTLRLIINGY.
Da— —HBREREEEINS
RIIVEHERD H DB, MR
DU IMELLE I EREDHD !
LN 3,700 (%23A4,070M)
INFER 129848, 201843 L
Fa1—OHWEIZLYINE(F18hL/ha
E50%iE. TR 1E100%E £E4A !
RTEIBARL [E 20 TIToTULMZAS,
LEAZ!  |[SEIFETIS0LOHBTITOTLY

% ! Mon Cher & Hil[ZMZLLVA J
MDCheréz—)LNIERIFTTNS !
SO,IEHREEDHTIZ10 mg/LiFhn, /
DI4IE— !
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JI5F5%> (Noélla MORANTIN )

HEE Noélla MORANTIN
E > thigi > #F ISUA>OT—IL>TA(T
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JI5-ESUAUIF2000FER—r T4 T DIEEMND
ERTALDHRIZER, SAANTDITAVERT
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43.-

4. VdF Les Pichiaux
Sauvignon 2017

L-EdYa—vy—iir=3r (A)

43.-1. VdF Chez Charles

Sauvignon 2017

Y-y Y—ie=3>(A)

43.-10. VdF LBL Vieilles Vignes
Sauvighon 2015
LBL J4T—1-Jj1—=2
V—rj4=32(A)

g y—E=32I5> miE y—9,=32T5Y miE Y—g4=3rI5>
ki 158 ~305 BHES 305 ~395 B 50 ~T724
tTiE LYORBLYUDREEE T ILYOR-BIKECYDM T E tTiE LYORBLYDREE
K47 =L TEIUFY ®\mL TEIUFY \mL
i BREF T3V A i3 BB T3:AM i3 BABEFTL04 8
o 1/3%400 LO 8, - . ot ]
252 /3% T A IN—B T B PR #8400 LT124 A 904 Hi8400 LTL77 A
YTF—a YIEDOTAAYI—Z, YTF—a FHYDETIUEL, RYF—a FTIEDYTF—.
(EEH) FRBEOEERS (EFEE) RORIDKRIL (EEH) EN—E—CDTVAY 18 H
)F7—a RAE—VH—FDEHIMD )F7—2a . )F7—2a o= =
(BRI S—4 LR (BAMET) BOAN I FA (BAMT) RIATRNSDIT
42D 20194 ~2029% R 0] 20194 ~2029% E 0] 20194 ~2028%
AR #HRE: 10°C RAE #HRE:9°C RAE #HRE:9°C
B BT T T I IRy avIN—y. Bk, SAF . £ YT AFYT I SRSRTH
K IUF 2 DEY, TA0E AR URSA. A0S Sa R L7 RRL—RT—%  JHEDE
. I~ =) _‘o+ _ _ . A 5 L R ~ ° * _ _ N3 . ~ 3 R J
FA2FAY |[EATHORYOBEERLTRR | 74271y [EOROFY, DALIEATOOM 5 (25 (o7 |9 DABETBOZLTAT
b |CEAYASY. BBEOSEELN | axvk  [EC2T FEOEE | T Q) T [7{12ER Wi
BB L b | 8 Oy Gk AEERIFREBTOBLS L & ESBEHRIFALAMINIIHS
i L i HIRSIUAODHIZRELRAA . ChobgH ABLSHEAEN
iﬁﬂ@&é:*7)bb\§hb\'»lﬁ(f 6 1 L‘I‘FJEF]'?’%) 1
ﬂt l H ~|A] g/n} .
FE/NFElE 3,500 (##iA3,850M) NG i 4,000 (##iA4,400M) L /NTEmE 5,000 (%iA5,500MH)
IN#EHIF9A 148, 2017E(EEDE
: FOHETWENDI EFEE w =
momE tRENT e R = T3, TEYDILE R/ I5H o 7%AR1S 1 9 TLEF
EIHTI-T—SahbTRY%E - n . 0! RIERT - LAORETI A
BEoTWV%, TRUDIEIL/IS5A 25hL/ha, SATILA30 hitha, FEik £ MDLBLIZLes Bois LucasDig !
X2 SR T hL/na, 2HhIT/LA30 hi/ha, 5% LIEHIZ! Lg/Ll&_T@ﬁ%ﬁ_‘D : '7»{\*{%[;1:\ LA ! 7,8 + 64 B (2019_3jE]
¥I11.4 g/LOED ! Pichiauxld & EOMATAEEN wLL- TSR R &R, JISDBEDT-
DROEE S . SO, LD AR o S ICher Fax | SO,IFMEHATIZ10
10 mg/LifEhn, /> T4 58— ! % 1 SO,IFIREEDAIZ10 mg/Lik Mg/, I E—H,
e /24 5—!
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43.-2. VdF La Boudinerie Gamay 2016

43.-8. VdF Cot a Cot

43.-11. VdF Tango Atlantico 2017

= e . Cot 2017 =, =
. X1)— * D pVm b 3 (7R
T TTF4RI— T A (F) d—Bea— a—(3) B3PS0 T43 (FF)
mhiE HA miE a— FhiE ARILARTS260%, I—40%
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A AN SEERIFEIL I —1IRIZ I7AN—B0 Y, I~ FERE
K% BNTE (LR ABRE K4 % XEIZEE TESVFY | BREEIL I —IRICKREIZIEE
40 hLO K AESHC10H R 20 LD ARHHAL Y TL0H M 20 LD AKEZL Y TL9E M
ZTO®RTYHITZ—Da
BREx BAEATLI~37A EREx BHREE T3EM EREx BAESTIYA
JISDITRIIE S T7AN—320T87 A,
- TP IN—BLHTIr A sk 77;% 45/’;')1%;78;}3 : - 48450 LT64 A
BLWIRDIGR—E—429T77 A (US> DHER) (@A—1F3-2-3—07Y—3 %K
ZO®RTIHITF—Ca 7 P DTLRT AV EFER)
)TF—a FODIMBIHTEE. UT—Ta JRERSYANEDITVE, RUT—Ta | DHFLNA—DO/NLHEaY—R,
(£EH) RoLJzvoF—X (EEH) O=3vRJj+— (£EE) FEDFITFI
R)7—Ta = s | RVT—>a 1) LB | a Sy ) RYF—a s
(AKMAIT) IR EIFOINAED /N IN—) (BXRAT) BLN—¢EHLOBDYT (BERED HEDHEAHS
EPT)) 2019% ~2028% EPT)) 20195 ~2034% EPT)) 20195 ~2029%
RAE HHEE:17°C RAE R 19°C RAE HEHIRE:17°C
f— — T JL—ARU—_ 2= AV R RSAT I —2 R385 NAVRASL LLEFF. E—Y,
AL T Mie OIS, H0—7, Bavars. R HE, y0—7. T5vs7 50—
FARFAY I AL I DEY, TAORILH | 74254257 |PTe TALBINRTABOED | 5 250y |b BELDBY. TA 1 5EAD
. N TRESEELAY > . AL VIZSEA HY | iRiERk . BOMT, ERDEHELI-FESHLY
AR MNORI—LCHERBLAHY . #T AV oo — ., —- AR ot - Y g, N
.8 S Skt RIBSINTERTILHBMELGEITA HoLEH ABDEMNEEENENLN
NIEZZRTILED NSO RHEED ! N S |4 Sk
FHEFEEE 3,500 (%:543,850M) FENEIEE 4,000 (%3ti24,400M) FENEiEE 4,000 (%tiA4,400M)
_ UL B [Za—A9 A 158 ANJLR
IREBF/I5DTFIA9A268, IRIEHF9A15H, IREIF30 H9A 298 , FHURE (L35 hiha,
BULWIFYH9A27H, FHIRE hL/ha, BTFERBRIATIL-T—2aD TAVZIL ) TSDIFELET—T 4R
27 hi/ha, §EEY - —ILET BWIFD100%THRAATINS I C hoI—Tr UL OENLIST: !
B ) DHAEBEWTRIDH A (ZH A= 1 ot & Cot"[XCote a Cote" (BN, — A= ! HOBRLETIODERHOLNENTYTF

I T—=amb)EITLURL, T
T4X—ELTYY—RALTWLS !
SO,IE#REESRIIZ10 mg/LiEM, /
DI4IE— 1]

HICWBIE) ELVSRABLRETHD
I—(CONEMIFTTD ! SO,ITHEEE
&FIIZ10 mg/LiFm, /> T1)IL
a—1

LizCEMLZDAFTEN Tz | AR
WRIESIoDITF-FTIYI,
I—(FSHT)L-T—2ahb ! SO,
IHREEOHHTIZ10 mo/Lifin, /> T4
JLE—1
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VCN® 43

JIS5-ESAR2 (Noella MORANTIN )

EEE Noella MORANTIN
i R N E > #higi > #F ISVA>AT—IL>TAT
\k ,/’\ ALSACE  ZA#Z%, AOC I"‘]_l/_x
¢ X 5
o
Npounodie /IS5 ESUAUIE2000ER— T4 DIEEMDE
R .Y RTALDOERITER, S2XAT DTV ERTEUL
oo \)?( MSILFR-ER, RILY-RI—, T4y T - \ALTHHE
ool B i3l F %, 2004FFA—R- RV F v THEEELLTIER
f#E. 2008 FE BLDRA—X%EILH LTS, 20114, #ilz
IZRTIILFrDHE%E3.8 halfFL. B RENM LE
[Eh%,
si& BEDEEODENBLLDKREEDOSEES T—IL)IH
= HEWNCEELEWL, B53I/00)vEYHET,
iﬂ]m’ﬁﬁ?ﬁ 6 ha
ik EADTYy
IRFE A% 100%F i . W T:ER
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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—rJs=3>r (B)

Sauvignon 2016

43.-4. VdF Les Pichiaux
Sauvignon 2015
LEda—v—ij =3v (A)

g PAJITES miE y—E=3vI5v g y—E=3r I3y
L 264 ol 144 Ll 1345
T LY IRECYDHLE T PLYIRECYDRELE T LY IRECYDHLTE
TSty ;L EQ ;L EQ o m|mL
[ BABEATIILA [ BAREATIZA [ BB T8s A
B S0% 7 A3 =527, A IFAR—B Ty A A I7AR—BU I T35 B
50% 48400 LT134 A
<)F7—>a RIANT RINT, )F7—>a hyITDRIL. Y7—>a BDYI vk,

(EEH) JLyiaarsF—X, (EEH) r—JILF—X (EEE) FEXLDORTLE
RUF7—2a . )72 - = ) 7—Sa PN N
(AEED H—ELDHILEIL (AR RETENTST—DT) R (AEED SI—YLF—RXEYATDYS4

TLD 20184 ~20234F T4 20184 ~20284F 1)) 20184 ~2028%

BRAE BHIRE:9°C RAE #HRE:9°C RAE HHRE:9°C

N sy s T HDAEFTO ERNTHYT Do Bk, EFF0avR—~ 7OI, B
AR S RALS iy = R—RJ = FZOK. S0 EiRH . HUADF, EIOK, B33
TARTAVY ,/‘,iél;%%‘aﬁ,i@&élz\:z%ﬁt TARTAVYT |BY TAVREATNDILAVNT, | TARTAVT |9DEY, TAVFTL v 21&T)L—
ik IS NT ﬁ=5‘h67')x9)bf*f . AUk IXRITBABREIEENHY. FL D& AL [TA—T, ELONESRIILDEREM
KA o = SIZBALEEHREBOMUOEDENL HALE AR RME REAAD O
TR : ZAWNES! LLOIZE AL !
FR/NFEEK 3,500/ (%132 3,850M) S INEIEE 3,300/ (#343,630M) 2T (EE 3,300/ (%¢1A3,630M)
IR#HIF9878.8H, TRYDIREIF IR L9R248, TR DIELIL . -
45 hijha, Bl gL TORSE 2 DWETLAhLhaLBIE DA5% giﬁif%g;ifgi&?é;’;iz
O ! 20158 AREDILOL Y TAY o HHEIZL gLUTORELED ! 0o Picr:iauxr;f%a)maalz@% e
BHAZ!  |&IX HEEAHTE/OOYS 10D B4 (PichauxEEDMORES . ESa— | BRAC! oo o8 S5 e o e
T—ILISU1DRRETDEEEL DAVETMNIMEDBEEBT T7o- S7L KU1 S0 Iiitﬁii&)lﬁﬁlzzo
1= 1 SO,IFHREEHRTIZ10 mg/L. /> R+Y72 1 SO,IHREEHHTIZ15 mg/L mo/LEN. 5 ;1,- i Zﬁ =
TAILE— 1 M, T4LE—F gLl 74 °

Copyright©VinsCceur & Co.



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

LBL Y4T—a-Ys—=2

Y—rj4=3>(H)

mig Y—i4=avI5> mig Y—g4=3v IS mig V—i4=3vI5y
Hih 384 Th ITE Th 50 ~T724
tTiE LI RBLYDHLE tTiE JLYIRECYDHEE TiE SLYIRELYDHEE
eIV AY ;L TEITAY L B 7 L
EREE BREBFTLs A BB BAERZTL04A 3523 BB T104 A
AR #8400 LT13~5 8 AR #8400 LT135 8 ARk H#8400LT174 A
RYF—Ta FEEBDLZIIN, RUF—Ca J—Rjr—, RUY7—a TIEDYT—.
(£EH) DAY AF—X (£EH) AOkOBEOY IEHO—R (EEH) BN —E—CDITUAYY 1 EH
YT—>a < JYT7—a 2 SRS JYT7—a B T 4
(BEET HIBOBTA &L (BERE ELBEOO U Sy—Y—R (BAED D AEERE
TALD 2018 ~2028% DE0) 2018%&F ~2028% TA4D 20185 ~2028%
RALE SR 9°C BRALE BHEE: 9°C BRALE #HRE:9°C
Bk T SATF INNA NTFE Eh. DA R THIT B Yod APy FIL VSR THAY
V. BHEK, KITROFY, 7M120F 2. TREOFY, 7400F70vda 7.IRL—=XT7—F% MTEDEY, 7
TARTAVY |EaT N DBOLDNTIARADNBHBY ., R TARTAUT |&TI—TFT4—TBULLHY EHEL | TARTAVY [AVIEELT N DILAVRTI R RE
AV [A—D&SHEEBLVEAIXREERE =P Ea7HBERIFRIZTIvR RS aArvk BHRAHY, BAETY DL ERT
BLDEBSINI=ZRSIL. ML EE A HEBENSRILAGVENFDOE FREFHSNIZZRII, Lo bgH
ENWITHEITAT ! FREBICREK! ABESEMNENWNICERETS !
FEINFEHE 3,850/ (#i3A4,235M) IS 3,850/ (#tiA4,235M) B INFEEE 5,000/ (##3A5,500M)
IRF R I1X9A 298 . INE (29 hL/ha, INFEBIX9A168 , UNEI%36 hL/ha, =
HELYLUTORELFEO ! J4V4 HEELLUTOZELED ! 714> fﬁﬁf %ﬁ;i? s/?;r%guiigzs .
ey = S ‘s — o S0 ° 2 g JT :
X, EDWMAAEEN I YILIL- TR ZlIE. BEOMABEEN vILIL-Toa K2R L HDRETT A& DLBL
LEMAIZ! | T.ZDABMSE->T=z, £f-Chez(~ BRAIZ! KT, ZORFIMNBERST=, £f-Chez B! ) _
. T [dLes Bois LucasD& ! /JTSDHT
E) [E¥z—ILIELBITTINS ! SO, (~E) [Eoz—ILNIELHNT TN ! Dby T i | SO L AT
AR SO ET (= 3 s SO,IEHEEEHHETIZ10 mg/LiRm, F1/L ECatiall
;iiﬁr:u&)aur_lo mg/Liih, /2741 g_zjg}ﬂi $HRTIZ10 mg/LiFm. F1) (210 mg/LSEA. 24 L S—F
43.-2. VdF La Boudinerie Gamay 2016 43"8'2:/(?;%;);61 Cot 43. 11. VdF Tango Atlantico 2015
- 7 1)— j g M j' 2T 3
T TT4RY— HAL(F) q—Bia— a—(5R) AoT-FNSUT43 ()
miE HAA g a— mmiE ARILERTS5260%., —40%
TtiEn 504y TtiEn 31%F Tatin 404 ~55%
tix SLysRBLY DML E tiE YL IRELD +ix SLysRBLY DML E
JISDITEIF ARILR(EE THRIBHRE.
25 TSV AUhILAR=YY <S4 VSRS o b )|V = <S4 A—REEEREEILT—
i B TR LR ERR Edchd 40 hLOAAFS Y C13E /M Edchd DE3IZERTIESVFY
40 hLOAHFZ YU TL0B M 20 hLD KHFZ Y T10~138 [
EREE BAERT1~3A [ BB T25HME EREE B AR TL0EM/M
JISHIRYIF ]
- 274 R—5 0T A s 51225 LTo7 A, s il [ Taar R,
BLIFYrk—0—52 0 T77 A I7AIR—509TLr A S N s A
FORTIHLITS—Ta
RYT—>a DN EAHEE, YF—>a BEFEDN—TO—XK, YFT—>a ITXTTSDIT—
(EEE) RoLdzyoF—X (EEE) HFHO/NTRAT—F (EEE) ¥Boo—xk
YT—>a FXrAVEABDTYI )T—>a = e | RUT—2 . < s
R 1)) 20184 ~2028% R ) 20184 ~2028% PR 1)) 20184 ~20284F
RAE HHIRE 17°C BRAE HHIBE: 17°C BRALE HHRE:17°C
ARSI S ah) S—5F )=, JUA v, AL, B S§—pFTl— JUEk, A5L. B2
FARTFALY |IDBY, TAZIL N DAY~ FART Ay [Z32 BEDEY. DALBILT b | 5 25 0y (2372 BEOEY. DAL EILT b
AR FCEERAHY . ATHATLLEAD aAAR TEOLNEHADLILRED FHRMN IAUR TELNKEHADBLIBRED EHES
Egggﬁt:%ﬁéhf_%a,iw,( HY. FAENNEL D Lk fEEn S HY. FAOHMD NI = ESES N
Aiairveimils == RIDEREREERD ! SRILDBEESRD !
SURDEER !
F L INFEmE 3,500 (FtiA 3,850M) LT 3,850M (F#3A4,235M) LN 3,850 (#tiA4,235M)
- IRFE B IZa—M9H198 . ARILRAL0
IRHEHIF/ISOTRYH9A26H. B WA E9AL7H, I E(X45 hi/ha, A18, FHUNEIE35 hiha, T %
WIRYA9F27R, FHIREIF27 AIERFIATIL-T—C1DRINTF F/ISDFELT —TAR3—Dv
hL/ha, $EEY -V T—ILRAITFOTES 7100% THRAATLS ! Cot a Cotld VL DRIMSEST  BIDBELET A
BRAIZ! [ELBOWIRYEATIL-T—Uahd) Hi#4I2 1 |Cote-a-Cote (I, —#EICWLVBHIE) | BHAIT! [V OBROVERTYFLIZCENDIDE

=TLURL, FTa4XY)—ELTYY—R
LTLV5 ! SO,IEHREESHRTIZL0 mg/L.
U4 B— !

EWSHELRIBTHSI—(Cot) D
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BIZEfHT | AR RIED 2T E
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43.-6. VdF Marie Rose
Cabernet Sauvignon 2015
2)—-a—xX
ARLFRY—je=32 (AH)

43.-5. VdF Mon Cher Gamay 2015
EU-Vx—)L HAL ()

43.-8. VdF Cot & Cot
Cot 2014
a—:4-3—3— ()

i AR —G4=3> mig HA4q i a—
1] 234 ] 415 g 4AFEFHY
T LY IRECYDRLE tTiE PLYIRECYDRELE tTiE DLy RBLYMLTE
—. e N RESVAVAIR=YY = e Ry
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at - S pon e - N . HH8225 LT84 A
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RYT—>a FREENRDILDYSHE, RYT7—a DASOOTA, YT—>a T—HE2 /=)L,
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95oN)— Ak, TS N\SDTE LYRF)— 950 R— FSL N RSATN—2 AV RD D v L, LED
- — o | A=ARYI—DFEY, TAI1EEE | - — o [T IXIVIDTEY, DAUEFTa— | = — o | ATVT X TAI AP DEY,
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BEALAQLOFED ! TALEIE. / 20154 (3100% Y5 F v hILR=y O ZATIN-T—C1DBENTRY
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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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. 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
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43.-6. VdF Marie Rose
Cabernet Sauvignon 2014

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

43.-8. VdF C6t a Cot
Cot 2014
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AUk |BTLY A REREEEEELL: aXvk %%ﬁil’l1$'ﬁb§ﬁgu&1étl<"f‘h_f— AL QMBS IT, BB
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m. BIALE—AY, RII=20 mg/LisI. /= 74)L3—. JUTANE—,
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43.-1. VdF Chez Charles
Sauvignon 2013
xRLL Y—ie=3Y (B)

43.-4. VdF Les Pichiaux

Sauvignon 2013
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43.-10. VdF Sauvignon 2013
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QYF7—a 1] L N QYF7—a N . RYF7—a s
(BRI JOyal)—,LFUFIEDAAILE (BRI BLETL—TINL—IYDTx (BRMA) HIEOFERE
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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.
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Chardonnay 2013
F—IL-TS5ova Y )LER (A)

43.-5. VdF Mon Cher Gamay 2013
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43.-9. VdF Petillant Naturel
Terre Blanche Chardonnay 2011 43.-1. VdF Chez Charles Sauvignon 2012 43.-10. VdF Sauvighon 2012
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#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
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