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15.-2. AC Bordeaux Rouge 2012
Chéateau Renaissance
Elevé en Barrique
AC RIL F— - xb—-LRyYUR
T T-Fo-18)9 (FR)

15.-1. AC Bordeaux

Chateau Renaissance 2016
AC RILE—- S b—- LRy PR ()

o AJLE—80%. o8 AJLE—85%.
e ARILFY—EZTL20% A HARILFY—E =T 15%
s 278 ~424F e 314 ~455F
TiE HEBE-BRE TiE MHEE-ARE
E& b AN HT2EM RS F AN TAER
EEN 35 EENE35:
BREX FEERE25°CT2:ER/ R FERE24°C TR R
PR H8TI25 A Bk TAVNIU S T124 B
QUFT—Ca | EooT4550 92—y —R, | vU7—Ca HER/ T
(EEE) <07 —JLF—X (EEE) Y0k g
<)7—>a 2 = <)7—>a o =+
(Ezsl-a—”_,.) 4:@&%:5:0)3%}}:/&) (Exlﬁ_“(_j_) /\j'}ﬁ@l’ﬂun
LD 20194 ~ 20304 1)) 20184 ~2028%
R HEE BEHIBRE:18°C BRAHEE B E:18°C
VR RSV EXFV—T . /A— Sa— LDV L AVAR ST
T FYAT  EIOK, AV—)L, ORIV HE A5V,
FARTAVY [Z2RIDEY, TA4VIEROMNKE| FARTAVYT |[FXSALDEY, T4V IEFELHL
aAVk O—F®D&SITESN T, SMELIZE aAVE FEMNODIAVLHY., BHELELEE
WEEDIVIZFAOMI L LR BRISERBINI=ZSRIILELEOMG
BUZUMENRWNIEBITAD ! B WNENRWNIBITAD !
F LTI 2,800/ (F3A3,080M) FEINFEEE 2,200 (%32 2,420M)
N R (T ALO—A10A38. 48 MR (3ALO—AOA23H .
= - L 4d, LAH10A 18, YREIX58 hi/ha !
ARNLEA10811B, TRHDIRE ;0;1675#[3}5]20‘3].52-3552.6&?:)7{1,
[35hl/ha, 20124F [FURE AV DAL PERAIEENSYE | C 0
LEHT! |9 BETEEBOFRICNSIR | bLGH! |2 ﬁf';q;:”@_:: cSS9a 0/
DBOTAUHHEEA ST | 502 A ,’E&ﬁﬁt:,]g;j; 3*7{:"’
(UL B &R 3 60 B 1= 10me/L AN, ZNelemLIyng T oy 3
B(IqILA—A, /’&Eﬁﬁ : SOzliﬁEﬁn&)ﬁI-ZO
mg/LiEhn, 74L58—F,

Copyright®©VinsCeeur & Co.



I'Version.November-2018]

VCN° 15 o= — A .
15— )L TARY5>T (Chateau Renaissance)
SEE Gérard & Olivier DESCRAMBE
’ C_"“ CHAMPAGNE E>ﬂt‘"ﬁ>*¢ 75>Z>7ﬁ)bF—> "j'~J7_—EU7J—~J
. 5_-:’ PRSIy
: _)11’%& = AOC RILR—
' DR —F—THIOro=7ILIUh, 1954
\& EMSEABAEREL . 19755 |- HA —F—
TRy DOTS—IVISEIA NG, REAESE. O
T b Rodl e S—LAMRETT—L R LR LSBT F
L N S e = J—ZY)BEYL T =AY, 1995F (2B M T
A TUKIE, BHEELE TEET S, 20158 H
BORDER! % :‘“ 6:%%0)7]-') 'ﬁ'fI':F)(_Ra)%IE%-C}EEEt"
- B REICES,
RA—=XIZBEET HACKRILR—DEEDLEEN
e TACHUTIUAV DOMZEMAYT S, JURILE
B e T Sz BEEESIERES, WThOMERILR—
Za)llIZIEELTWAZET, £ TERBIFES
HEISE TS5 XA S ERe MNTROWEE TV EDEIRITHALY,
7< - AR -~ I
: s e IR E TS 7.5 ha
o EARSvY 1960FFFa—/L-IT-TRAJL
=i 19924 Tt —/)LERET
IRFER % HERRUNTE . h—) THIDRE
RA—XDRBYT 3A
R HAOV  TA4F)—KY
o RO BEAOSYI%ETS !
EEHOEH BAKROT(IHFETS !
15.-2. AC Bordeaux Rouge 2015
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15.-4.AC Saint Emilion 2002

Cuvee du Palindrome
AC HoTEUFY

*aYyz-Fa-NJRA—A

15.-5.AC Saint Emilion 2001

Cuvee de L'An 01
AC YoTsUAty

Xajz-F-SY-Fy—3ILT7Y

15.—-6.AC Saint Emilion 2000
Cuvee des Deux Mille

AC BYoTFsUFY

Fajz-7-Fyo—3)

miE AA— AR)LRY—E=T> miE AO—  AR)LRY—E=3Y fig AOo— AR)LRY—E=3>
fttEn 25~354F 155 25~354F B 25~35%4F
tTix BEEAFSKETE tTiE BEEAEHLTE TiE BEEAEHTE
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22N TS,
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N TSVRADHRBEEBERD AL
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15.-7.AC Saint Emilion 1999
Cuvee des Cailloux
AC B TIUFY
*aYr-F-hqaAy
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BRALE,
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ICailloux JIEBEZADEKT. HS
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