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BHELE g/LOFED ! ST FR—IL T R A % s (=L o [FFumetE £V SR AORE H K THEL
BIEAIT! lixz‘("ﬂm“%%?éﬁﬁl:lm%f%kj: BEAIT! *%7:‘.}‘52%%#1*7.‘;(3*1,7‘- go"iﬁ BRAIT! | EICEBEOFELLVEYLHY.
o REICEENTNS ! SO,IEHEE 24 > B 41120 *”mg Pyt 2013FFEDEYH RTINS !
SHERIIZ10 mg/L, F4ILA—7FL ! ';)'“ ° SO,IXFEEEDHERIIZ20 mg/L, 8T
° LE—FY,

13.-1. AC Alsace Pinot Noir 2014
FILYR-E//T—I(5R)

g E//70—L
L 49FE~T7145
TiE JLA—XRELYDAEIKE
K& % ATULREUHTI5EM
B B B AB R T3ER
PR 19 hLDT—KILT64 A
R)F7—>a ENL)——D,
(£EH) AFHIoAR—IILF—X
)F7—oa . s e
E)) 201645 ~ 20264
RAE HHIRE 16°C
Jo€q4a, yo—Fz!)— Iy
—Fo BE.CHDOEY, TMUlE
FARTAVY | FA—I T M DRI, TEEFYMN
aAUk HY. HDHEREEREMGRIGEEL
HEEIN=IRIILOUEBERA Lo
EBIERDD !
L \FEAflE 3,100 (F#3A3,410M)
IR#EHIX9A 198, IRE[E25 hL/ha,
2014 FRAXFDHWEIZELY, 50%
S IFEBETHEITES=RYDITRY
SO 500 IF B AR R IREEELTL
%, (20135 (%£100% 2 &) SO, (L HhiE
RIZ20 mg/L, BT ILE—F,
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A7) (BEFRBRESRM )—X

13.-20. Vin Mousseux Pet Nat 2014

Changala Bull 13.-21. AC Alsace Riesling 2014 13.-5. AC Alsace Riesling Steinert 2013
7o AR— Ryk-Fvb FIYR)=RY5 (B) FILHFRY—RY2T 22 84%—)L(A)
DYV HS EaL(BA)
2 ok, i Y=oy i Y—RY2 T
i 31EFH G 405 F 1Y i 154
tiE JLo—XRBLYDARRE TiE JLa—XBLYDRKE TiE INERCYDEIRE
. BREER =5 e - N -
K3 ZFULRASHC3E K4 > L E& P74 L
TRFERE - B HmANTIYA 772 BABEET3SA 7323 BAEAT27A
FINTavy %L AR 10 hLDT—F)LT64 A 2954 6 hLD7—F )L T124 A
JUT7—>a ZUDVEREOIDIR, RUYT7—>a EFEFEOL=TIL, JUT7—a EORILLEL/NE—Y—Z,
(£EH) AhD7) vk (£EH) aUTFF—X (EEE) 7av—Ya73y
pEppds Ty a—LOTE—S3 M EH% pEp s AXEDEEE
TA4D 20154 ~20204 TA4D 20164 ~2026% TAD 20164 ~2026%
RAE #HiRE:8C RAEE R E9°C BRAEE HHRE9°C
JL—72)L—y BLfz)rd. 8 EMDaVR—r A FYTIL.TH < A e =
. 54F. O—ZEY I DY, bl $7 3=F Lk 2aF oY DEY, 7 ArcAKhdg ). LAY
TARTAVY |[ERZAD DI v—T T MBED LS | TARTAVYT |AVIFELT N DIRF)—T, BRARE| TART12T ‘/Ii?fz‘y*‘ Jb\ohﬁys}}ffﬁﬁoﬂﬂﬁﬁ
Ak | BDBEVEHDHIIRTILEBRD AVh [ DBBPELNIFRIZEADMMNS|  axvh |
MEIER D EHREGMLEA S0 RSN ERAREEEDENNITE TR PO RNy o~ ity
HE /TRl 2,950M (%15A3,245M) it Ny 2,850M (%it3A3,135M) HE /Nl 4,500 (%#3A4,950F)
IR#RIX9A 158, IRE(E55 hL/ha, = IR# (3108148, IRE(E35 hi/ha !
RH#EO LDIHYARNSTavkt JL gﬁggoi13%51/)1?;1);4/?;;/}130_ TE#EANY2.5 g/LDFED ! SO RN
TUDITRIDSTEFARF(TUF b T LT - S TEDKHNTADEODTAIE
BEAIT | Fali ! JoT4)L3—, SOET BIEAIT! y LEAIT | TS anEa SN =8, 2013

XTI EL TG
HEYPERHAERZITONDHEEN
HYFT

O—ZXDEAD)—R 5 %ESO,E R
ITHEMETHAATNS B DqL
2—HY,

ENST SO 1DBFERATT
TULVELY ! SOLEERM ! < TOq)LE—
Y,

13.-22. AC Alsace Sylvaner

FIHR -2 IJLI7R—IL

Bihl 2014

13.-4. AC Alsace Gewurztraminer

PR -GV -2284%—)L(8)

Steinert 2014

13.-4. AC Alsace Gewurztraminer

TSR F T -Sa843—IL(B)

Steinert 2013

EIL(H)
miE DT R—IL mig FrIa )L YESER—IL mmiE Ay EN IV S - Sylp
B 4051y s 43F Ty TS 425 Tty
TiE INEECLYDRIRE TiE F53FMMRECYDEBIRE TiE FI5adFAMECYDEIRE
K& oD% L ISty L K& % Tl
i34 BABR T3, A EREE BARERT3vA EREE BARERTI24A
AR ATULRAVYTI04 A ARk 6 hLD7—KJLT104 A £ 994 6 hLDOT7—KILT124 8
<Yy7—>a BLTL—TIN—YDHSH, 7= DTSk, 7= TATISDTI—X,
(EEH) AYTORTL (EEH) L (EEH) IVARTF—ILF—RX
)T—>a e LN = YT BRAOYIIL <)T7T—>a - « e .
(BAA) TRIGERTI YT (BAA) e (BFmip | BITERITLORDS
742D 20164 ~ 20264 pE0)) 20164 ~20314 R 1)) 20164 ~20314
/G B E9°C BRAE B E:10°C BRAHE HHEE:11°C
LEV, VSR BANS, BFEERE. Bk, . REE, BT, B, AT SAF AEE, V¥ RS
Y—F— KITEDEY, TM4UFEa DAVEZA Y ZRSILDEY, TMV VBB E—CDEY, TAUIEED
FARTAVYT [THDEONTIARADBHBY ., EERD| TARTAVT |I[FFHFRTELTHERIFANDEOLY| TARTAVYT | BHODRIML—T, THONEEK
arvk EFE-oLIXROBI, kSN -E axvk HEFEOTLT., BOMLRAEEEER Ak IXREBDOMOENGEE, EHE
EXADFMNIRIILMNNTURAEL I —TEHIEIRT IV RSER HOBBLRIRTILHERICENE
BIAL ! BEIH< ! 51
7 2 /NTEAiAE 3,300H (f#3A3,630H) Gk 2N k-4 4,500 (FziA4,950MH) 7 2Nl 4,500 (F23A4,950H)
- IR RIX9A 298 UNE (L35 hi/ha ! IRFEIX10A 178 UXE(F40 hi/ha !
;;ﬁg‘zigfoz)‘fﬁ ’{yiﬁ?g%/? BHA2.2 gLOED | SOMFME 2.8 gILOED | SOMFME
BB EERACH 520 B0 STIEORHOLTHADEODTAUIE STIEOHRHOVTHDEODTAUIE
HIEHIT ! BRAIZ | TSP EAIN =6, BREAZ! |50 aMmERIENELV=8H, 2013

SEICAIEL., TEFEICRREIZK
BlSnd ! SOEFM ! />oI4)
a1

2014585529 ) 1 DBFEERHZ T
ToTULVELY ! SOEEFM ! /T4
H—!

ENST SV 1DBRBEHAZTIT
TULVELY ! SOEARM | <DL R—
Y,
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13.-10. AC Alsace Pinot Gris Steinert 2013
FIUYR-E/-J1)-2a34%—)L(A)

13.-12. AC Alsace Pinot Noir Steinert 2014
FIYR-E//T—I 21243 —IL(FR)

13.-12. AC Alsace Pinot Noir Steinert 2012
FIYR-E//T—I 2134 2—IL(FR)

miE E/7 mRiE E//7—L g E//9—)
Hin ITEFELY B 15% 1S 13%F
tiE 753+ ARNERLYDEIRE ti 753 MNECYDRIRE TiE 753 FAMNECYDARRE
N N N RAIXETVAVANRZYY N ARITEIVFVAIRZYY
e R wL eI AY 2FUL AR TIEM eIV ZFUL AR THERM
EREx B TS5 A ERE BAEAT25A ERES BAEETIYA
PR 10 LD T—FKILT124 A FABL 228 LOEMTI24 A AR 228 LOEITI2, A
<YFT—Sa NIABL DY TFTII—R, <YFT—oa ITURAF—IL, YFT—Sa INEDO—RRIAY—Y—Z,
(EFEH) FEXrOIRAAYS (EEHE) BAEIRIRF—X (EFEE) RoLyzvoF—X
YTF—Sa IEEN)TST—DYT— YFT—Sa O - < 7T—Sa .
(BARED) AL (BART) PIFITADAT (BAMET) FADKI AR
T42D 20164 ~20314F T42D 20164 ~20264F RO 20164 ~20314F
RAE HHRE:11°C RAE iR E:15°C RAHE fHHURE:17°C
== o T gatAa, 750K —X TS5, B—OFz— SxoX ) NS, T—
NP E AL Dy g S E=AD IATEOEY. T4 EUR S ESALOEY, TAviE
TARTAYT | Cninhy. REROEs | TIRTYT |EHTHTLTFr—30 T T ERRE | TARTAUY |BOMDOFY—IL T THL DS
aAVk ‘=ﬂ$1$x’étﬁt’f§éh}—§§7ﬁ'\?‘ﬁﬁtﬁ* mp A DHZ5EMELT- Bk MG R, 8% aAUk BHELI-E®RAHY . ELTLRERE
S T LR LT IR AN BR Sl BIRTILOIRBEBRED /AT R A EDMODEIL =D MRS
MBI RS ILDE|EREDHD ! B 1 LAEZ D !
HE /SRl 4,500 (%i:A4,950M) 2/ Teffi 4,700/ (F:3A5,170) FE /el 5,350 (%i:A5,885M)
In#(310A 128, YREI(F35 hi/ha ! o
HAEN0.2 /L OTTLED | SO, M| IRFEIFIA17H . UL (F20 hi/ha, %ﬁfﬁ'éﬁﬁ%ﬁfffgﬁ%%tﬁ}_
MAESTIEOKRONTADEADT A 90% DI R [FRXF DHEA YRS R &*bfgﬁt_,ﬁc;%w‘iwb‘
BRI (UIETSHYANRBASAGNSH, | BRAIC! | BEICRETER L o710 HE | baA! > Rl v Ny

2013FE MBI S 1 DBREEITD
TULVELY ! SO | BT E—
'Y,

D H>T=10%F=ITBRIEL TV ! SO,
|RM /T4 E— !

I—ILDRY 21— LDBEHYLEN L ERT
EmELETAUN R EAST- ! SO,
|mRM Y /T
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VCN° 13 e Apmma & . . .
RA—X-H>455> Tz (Domaine Ginglinger)
HESE Jean Francois GINGLINGER
= > thigh > # TIURSTIHRST7YITTINA L
AOC FILHER TILHFRTS09a
F—F—THBTr> 75097 (T)a/2alb—ILD
HRE) (X, 1999F TR OMBEMNTIAF)—%#EL £
P 1T5, (LAHTETRO%EBIRIZFEo>TULV =) 1996 FE A 54
- ERZICEXFBRICER . RFICEA T4 FIZREIC
BYAND, 201052V 2 aTLDEEFICANTA
YDRZAINELYFFaTIVITES,
ZFE BIEZBICELEADBVICRENLLD
K[UE EREEOKIR, BITIBONT, BISIEETEERLT
L\éo
! | S B E R 5.6 ha
oy EXT14F=
= 1999 Tat—)L 2001EFETAT—IL
Ll Y RS £ 100%F . HTRE
RA—XDRHYT 3N EEFBELA
Rk ER/ER (bO—2R—>, 7a—T7Y)
EEZEDEYN— TIEETRODBIZE-THREDNTURERET,
13.-16.AC Alsace Changala 2014 13.-19.AC Alsace Muscat 2014 13.-2. AC Alsace Riesling 2013
FILYR-IxoHS51L(A) FILHR-2aXA(A) FIYR =245 (A)
i S EoaE D 78 229 i =R
s 4151y B 4241y TS 33FE~4ATE
ap _ JL-0—X(EVIDING) BRERE. FL-0—X
i FERLYOERE T BLYORRE i+ E & ELYORRE it H
E6 27 L K4 2 HL E& 7 HL
ERE% B AB T3EM ER BB T6EM 1% BHARE T3EM
AL zfj?,r'fgo)).z;fél’ A RFULRELHT8 B B 24 hLOT—R LTI B
TYF—a Eﬁ%"%@)’;}ff&“ TYT—Sa | BEGL—TIN—VOHIE. | TUuF—sa NRABDTAHIY—Z.
(EE#) sy (EREE) HFIOHIL (EE#) 5T D/
)T—>a “ = _ YT - — <)T7T—>a - LI =y S A
TL2D 20154 ~ 20204 T42D 20154 ~ 20254 RO 20154 ~ 20254
BRALE HHEE 9°C BRALE R E9°C RAE HHiRE:9°C
FULT, VRSR, RIL, BUVE, O ARk, Ak SESR, Tzl LIS L—TTL—Y, A0%, 33
e PSR BERTO DB, T4 | o [TRSERIDEY Ty Sy NFEY. SHUDRDEY, T
TAXTNT [Siat ) —ctimttnsy mLy | TIRTAYT | ZABRehBEIES ) B | TR oL s anomiT. 81K 1
;kr%/f)a{*%‘/'\"_—g?ﬁﬁtﬁwm x(:1§l’<¥}}0)%65*5)bh§%ﬂgl: &E&&ﬁﬁ&:*j)bﬁ‘tl‘?&aﬁil
FERTILDENLCEZS ! ! FRES|ZHND !
F LT 2,700 (Ft3A2,970M) BN FEE 2,950 (%34 3,245M) L/ FEfE 2,700 (%3A2,970M)
IR¥#ERIF9A15A~10A9A .. IRE(E %ﬁi’giﬁﬁ;f%fg;;%ﬁ IR#(F10A 118, 128, X=E(F35
40 hUhaFty, ¥29z80T v H S e A/ = hL/ha, 450 gD £ 30, BEHNS
SIRFLFABTIvLOCEER s (FB1=0bl=7—F JL TRAL, 20135 1%
SO Ii*ﬁé:{:&)?ﬁl—lo rT;'lIE/L:?ﬁjJD /'~ :/':ﬁ:J:HSé ! SOzliﬁEEE&)fﬁlllo '_: _ . 21 2 o=
BES i 210 mg/Li#mM, /> /LA EATIZ20 mo/LiFRin, BEEDT/LE—
p— M- o .
T1LE—! B ILA—BY. WIEEITH>TLVS,
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VCN° 13

RA—XH45 21 (Domaine Ginglinger)

HESE Jean Francois GINGLINGER
- E > #high > #F TSURSTIHRSTPYIIUNA L
”( AOC FIHR, TZILHFRTS051a
7 - — A—F—THBTYr I35 (T )a/al—ILD
PR Ay FRD (£, 1999F (CROMEEMNTI(F)—%iEEL L
e g id:d (%, (URTIET K& BIHICFETLVE) 1996 F AV
NS 5 gk, FREICEFBEICER. RRICEA T4FIZEREIC
/, o, Q RYAND,
-~y 2 : RFEC FERRIZELE R BBV REMR LD
s Kz FEREMOTIE, RITEONT, EBEETEERLT
L\éo
IR¥ATETE 5.6 ha
. EXT47T=
=7 1999 Tat—)L 19998 T AT—IL
INFER % 100%F A4 . HTER
RA—XDRHYT 1A EEHHFEBEIA
Fid BEEE (A—VR—y, 7aA—TFT4Y)
HEEEDEYL— TEETRIDBIZESTDRED /NS REET,

13.-2. AC Alsace Riesling 2013
ACT7IWHR-Y—RY2J(H)

13.-5. AC Alsace Grand Cru
Riesling Steinert 2012
ACP VYR TS5041)a

Y=Y 5 <ai14%—)L (A)

13.-1. AC Alsace Pinot Noir 2013
AC ZILHR-E//T—IL(5F)

miE y—2Y5 miE y—2Yo5 miE E//7—)L
L IBE~ATE L 14% el 48 ~T0%
5)@4’&5]9_(75\ dl/'n_f =" R=IR na 7D'D_X(E>7®,J\E)

T BLYDRKE 5+ H & TIIFAHRELYOERE T BLYOERE 5+ 8

—. s . N N SRRIEERRS-T 234
& v D i L & i D i ;=L K& 27U 2B HC3EM

EREE B A T3ERM EREx BB/ T104 A BB BB T2

AR 24 hLD7—KR LTI B AR S5hLD7—F )L T11~ R 95 19 hLDT7—K /LT84 B
JYF—Ca NABOTAAYI—Z, RYF—oa TAYR—2Z, JYF—Ca ART—HY,

(EEH) RETDNa—E (EEE) BME IV RT—ILF—X (EEH) 1Y D 2
TF—2a N e s e YTF—Sa P L)y SS s INTF—Sa HEEITODYT—
(BEET IFEXyF——DA—T U tfE (BRI LA EY—t—DDERAH (BXRAT rRhETYIS—Y—2R

742D 20154 ~ 20254 pE 7)) 20154 ~ 20304 R 1)) 20154 ~ 20254

RAE #HIEE 9°C BrAHtE #HEE 11°C MRAE HHRE:16°C
BLI=YL—TF7)L—Y, AQr, a3 s — B—HFI))— AIL, HE., EAHE,
e ) S T Ak FEF O NFIY TarE . e SR
FARF4 5 | FIINTSISNAORDE. T | 5 25 005 |DBEY, JAUEELT TR 1— LS| FARF42 [FOLEDEY RERNLLOH L,
AR AVNETLY M DERT, #H<2 + AR HY EHRESUEHELEShI S aAAR DEIRT—T, KRB U DB LR
T BBEBELIASILAE AT RERT 7 s s LI B TEE D2 1 T AN AL S OB A D
XREDIEHDD ! ALMEGIATNAEREDD ! BEEZS !

i LNFEATE 2,700M (%322,970M) i E/NFEAEE 4,200M (%i3A4,620M) AT 3,300 (¢3A3,630M)
IRF#(X10A11H. 128, INE(E35 = IR (X10A5H, IXE (340 hL/ha,
hL/ha, 740 gD T2 ¥ 0, BES lﬁ%gzgﬁg gjﬁﬂé%isg h;’?sz 201342 FE100% THRAATINS,
1F51=8IZ7—F L TR, 20135 (% JUES LS DR . pHAEL D Tl FHORERERTOICRYOEL

BEHZ! (BIEIVETILO—ILEBSE B BHEAIC! b;liaﬁil’iv;i'éitit)b% bRz |BREE7CIZHRE, JLO—XDLiE
BEHEDERM 1= | SO,IEHETED 21 SO IR RTI=20 LR BEYBNTA VI LTS 1 SO,1E
ELRTI=20 mo/LiRM. BEDT1L BE R LA BA ST ND, HRESHBTIZ20 mo/LiF N, BERE T4
A—IEEFT>TND, RIS oo, LA—REEToT NS,
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13.-13. AC Alsace Pinot Noir

Sandstein 2012

AC FILYR-E//7—)L

Y22 B340 (FK)
anig E//97—L
Sk T4%E
TiE INEECLYDRIRE
N 3EMIERRI -S4y
N I AN—5 TR
EREE EENEIS AL
AR T8 (228 L) T165 A
7= TATITSDIT—.
(EEHE) YYEQTIL—2EAH
Tg ;%EE)L SLFIvTDRIA RS
P EPL)) 20154 ~2035%
BRAHLE HHRE:16°C
T—. ;E#:;f?i&t HE, 7‘1&”‘
- — o |[IW—L, LIGBELDFY , 74135840
TAXTT | hTERERYA—LABY . it
BEQERIZOELLLEGOMELZ
UHBETS !
/NSRS 4,200/ (%ti24,620M)
INF# (39 A 258, Y& [X40 hiL/ha, 4
DAL DE ) BT T, R
o [EERRAE, 2012F (7 )ILa—ILES
BT !

MNaERya—LEN | EEELIME
AFEEUVMFRIZ T A2 | SOMEAHM.
o4 A— !
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I'Version.December-2014]
RA—XH45 21 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—Fr—THBTrr -5 (T /- alb—ILD
FRD (£, 1999F (CROMEEMNTI(F)—%iEEL L
7dd 1%, (URTIETR9ZEFHIZFE->TLV =) 1996 A 5 1A
EFREICEXBREICER . ABICEATFI2REIC
BYANS,
ZEECEREBITELERZBGVIREN LN
SR FEREMOTIE, RITEONT, EBEETEERLT
L\éo
IR¥ATETE 5.6 ha
. EFT47%
=7 1999 Tat—)L 19998 T AT—IL
INFE Ak 100%F A, HTER
RA—XDRZYT 1A ZEFEBE 1A
R EREE (bO—2ih—r, 7a—T7Y)
EEEDEYN— THEETRYDBIESTHOREDNTUREET,

13.-3. AC Alsace Pinot Blanc 2013

13.-7. AC Alsace Sylvaner 2013

13.-9. AC Alsace Pinot Gris 2012

FILHR-E/TS52(A) FILYR - ILd7r—IL(8) FLHR-E/H)(R)
a E /A —+ta780%. a R o N
miE EJ95220% 0 miE VLT FrR—IL miE E/9)
1S 58T (G AGETY LS 28E Tty
TiE ERARE TiE FAEECYDEIRE TiE HWECYDORIRE
E6 27 L K& 7 HL E& 7 L
EREE BAERTL,A [ B AEE R T3E /M [ BHAREFT44 A
. 24 hLDT7—F L i 19 hLD7—FKJL i 20 hLD7—F L
) ) B
A (ki) T104 B Ak (ki) T124 B AL (ki) T12v A
RYT7T—oa BILRISUR, )F7—oa Ene AU E N Y7—>a ZORRORAEY)—LY—A,
(£EH) FTHIDBETAHEL (EEE) AXFDRTL (EESH) YUrE—LF—X
fg ;E]ﬁ BOKIKE ?g ;%ﬁ RS HAEDYSH fg;%ﬁ HUEDE N\ LBEEYTF—
742D 20144 ~20244 pE0)) 20144 ~ 20244 R 1)) 20144 ~ 20244
R B HHEE9°C BRAHE HHEE:9°C BRHE HHEEE:10°C
Bk, RORU HES—I NFIY F)od. JL—TIIL—Y, ALVE, #H. NI R—IL—F. . N\FIY,
— = e | DEY,TANFTLY AT . AVNT | = o= o |[ZIVRILDEY, TAFTLYaT = o= o [ DT ADEYEH D, TAVIC
TAXTT n—vomsss<catamaue | TN |2uney LEL0&StRE-EC | TIRTT IR — LiBANSBY, SENTR
WNEEEEDNSUANBL, REEIZSR BLBIEADHLIIRTILHBERT EEOESLWVEBEDNTU R !
SLDPELNEARLTES ! iDLy ! REBICEWRIREED !
FHE NS 2,500M (Fi:22,750M) FEIINEIEHE 2,450/ (F5A2,695M) 5B /NSEAMAE 3,000/ (%i53A3,300M)
IR#ERIZ10A8H ., IREX -
50 hi/ha, B#0.4 /L= 230 ! gﬁg‘z'*llfg E_,Eg ililvi;oolgg?f\ IR £10848, INE (&
L7 R— LR, 2013F EVSK 59&7!%75*‘%\&0%1,“&l'-m\yb\bna 45 hiL/ha, 7417 gLDFEO ' B
T . . - i e I
sumicy |BANGIBLVEERODDET. | suaic |[FORAEEEBoLEN LS | Bamzt [N SeumetEsL OR BIER

AAREREICH>F-ENFEH>T. T
FoOMNSURRCEALTNITZ ! SO,
I$HREEOERTIZ20 mg/L, BE<I(IL
2—HY,

T.IEORNSURBLELTNL
T= ! SOLIFHREEHERTIZ20 my/L, 8%
{4 E—FY,

KTEWNRFICHZEENEIELLEY
MHD ! SO,ILHREEDERIIZ20
mg/L, E<T1IL2—FY,
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13.-10. AC Alsace Grand Cru
Pinot Gris Steinert 2012

13.-15. AC Alsace

13.-4. AC Alsace Grand Cru
Gewurtztraminer Steinert 2012

FILER-HTS5U Gewurtztraminer 2013 FLHFR- TS50
E/-JY-2a84%—)L FNFR STV YRSER—IL(A) FITVYRIER—I asL 32—
(B-fEA) (8-#H0)
miE E/%1)100% miE T ILILYRSER—)L iz FIILYRSER—IL
D 3B6EFEY G ATE D A1FEFY
753 ANELYD A - - 753 ANELYD
TiE ABIRE tTiE FRECYORKRE TiE ABIRE
RS2 L TEIEY 7L eIty 7L
c : : . BRER
B BABE T A B BABET A BB LR 125
. 10 hLDT—FIL . 25 hLD7—FL . —
N # # : VA4S
FARK (ki) <124 A FARK (KA <64 B B RTULRELY T8 A
R)F—Ya TATIZIDTI—X, R)7—>a BRENL, RU7—a BOYIVFEILRERZ.
(kEE) J+rHrvaa3 (EEH) TVRTF—ILF—R (kESE) Ovo7+—LF—X
<Y7—>a < — s RY7—a RN REENET= RYT—Ta o Ty — T
(BAAD) MEERSTOTIN (AR O— LAY @Exmip | BAATVIOFIVRE
LoD 2014% ~2029% 7LD 2014% ~2024%5 PEPL2) 2015% ~2030%
BRAE R E:8°C RHE HHURE:10°C RHE HHURE:11°C
SNV FLUDDOR. T—EUF, FAF BHAS ANE DTy —D SN FAF . REE. AV FE
e BT IEDBY, DRI | o oo o [BY DAV ABCRASAS— K | o oo |EEOEY, TAUERSL— NTF
TAXTT |gsicmnnT. BLURROBICE | TR )2 hosakT mLEsRs | TR [sukosSn bas o,
G HREEFESN B, BELIRS DU ELNVER  ENENDERDLY Do —TTEAGEEE, EAHEHOTH
LGRS TS ! ICEHESZD ! BIEIRTILAEITAD !
Tt 4,200/ (t3A4,620/) LN 3,300 (#t3A3,630M) Tt 4,200/ (t3A4,620/)
IR B (X108 128, INE X IRFER [310R7H . RIS
30 hi/ha ! F&¥EAS3 4g/L | CM2012 IRFEE £9 8278, INE 1% 40 hl;/Ef;f}e RMIZ43 g/l | 201151%
EERBITSHISL Y2 DBE 50 hL/ha, B#EIE6 g/l 75 2LYIE ARGy Ty SO RER
LhHIt |[THFACE/TUTII—ZFEF | saac! |[Horsooinos omtaidm| suaic: |TonfA01RERRHICRYKE !

TE ! SOLIFR—T 45— aDBEEHR
SEOHERIZE20 mg/L, F4IL5—F
Y,

DEVNTADVED  BLIAILE—
Y,

Ly adEROEHIC, HKBELHR
{LI—FILEFEHLTICRTFULREVY
THEE !

BoqILE—HY,

Copyright©VinsCceur & Co.




VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
i3 %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
SE EKRIEMORIE, AIZBONT, EHEETHIIRLT
W3,
REAE R 5. 6AY45—)L
. EFT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%F . MT:ER
RA—=XDRHYT 1A ZEHFEBEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-6.AC Cremant d'Alsace (2011) 13.-.AC Alsace Changala 2013 13.-19.AC Alsace Muscat 2013
LRy -FIIHFR(BA) FILHR v HF 10(H) FILHFR-2aZXHh(H)
E /A —£07780%, ST 7B, -
g E/95%20% mig %o)ép/'g 573);3;{;;@7 mmiE VS|
L 28 1y Tt 40FF 1 el MEFEL
+ig ERERE +iE FEELYOERE +i G Ainmal i
. ah BHABERTIZA. = . = -
REBEFARK 1T T—F JLT1 2 B K oo D% i L E&4PZ Tl
= masnp |V PFORBLOCA_RERMER  pa BARE T2, A R BARETI,A
FIILTavy 2014458 R @'é?)jr_ﬁ,';g AR 65000 /NEIT—R L T64 A
<Yy7—>a RE—IH—EVDTAILIIR 7= LN—L—X, 7= BL7RARDYSH,
(EEE) EORILASILY—R (EEE) BILRTSAR (£EE) HHIORIL
)F7—oa ?YT7—>a - - . Yy7—>a _ S
JTA4D 20144 ~20194F TALoD 20144 ~2019%5 DRI 20144F ~ 20244
BRAEE HHIRE8C BRAE HHRE9C BRALE HHRE:10°C
LEY, RE—)L—Y, TR X FLOD AL VSR BWNVE. D Ak, VrSR JITIUX FEX
- — o |[T—DFEY AN TAUIZFLA] = — o [P ZRIILDEY, TAUIEE 2] = — o | DEY, TAUNETLY A DIRS
TAXTA oy, mECEBEERRS s [ T 1T (Faosksu—wRLA R pald | TTRTCT (—cRighiny . BREBLAGL
2T LEVDRD Kb LONE GAYDHEIIF ALK NEA BELI-BRE Dt K UWVEHDEHIC
HETHOELLY! EDNTURNBLN ! METd!
FLINFEAME 3,100 (%:3A3,410M) FE2/NFEmE 2,500 (%i3A2,750M) FLNFEAME 3,000 (%13A3,300M)
= INF#B(Z10A1H~15H,
“ﬁi‘ gg%ﬁéfﬁ ° Jffgé?gfga . U9 2 (260hl/ha, 20134 13 LS 75— URFE B (£108 118, I E(E30h/ha,
DR DR st IVEE (20125 FE /TSUMER) T B0 | IR/ D—)LITBE
BRHT! |G hito0s R s ats| BEHC! |BLEHRBOTLAOBREET VY | bhaaHc! |LEEAZO@EMEIHY ! FLO—
:mr/&éj:ﬂ_:«lf\bo;,]n_ LI5—CaLTEL>TLS | 29T ZADTEABYBNTAIIE LT
Bl S e NI e 7 BN U5 IFTLFRETS Y %1 B LE—A,
TVavkt /2T 5— CDTEERT | I TAINE—

CopyrightoVinsCoeur & Co.




13

.—4.AC Alsace Grand Cru

13.-15. AC Alsace Gewurtztraminer Gewurtztraminer Steinert 2012
2013 FIHR-G509)a
FIHR-FT1IIYNSI3—IL(H) FTAWNYRSEIR—IL a1 —IL
(8 #HA)
anig TV RSER—IL g FrIa )L YRSER—IL
1 S 471 e MNEFY
E=IM I 753 FAMECYD
T FERCYDEIRE TiE BIRE
& w7 i L & o b i L
. . BAREF
i BARETR i RFULREVHTI20 A
- 25hDT—KJL - — Ry
)7—Sa BfENL, RYF—a BOYIVEIILRERZ .
(EEH) RVAT—AF—RX (EEHE) ByI 74— LF—X
<YT7—>a RAINAREENET= ?YT7—>a o ) ' b
GEI O— LAY (Bxmy) | BARTVIOF-TUEE
0] 20144 ~20244F 1)) 20154 ~20304
BRALE BEHIRE10°C BRAHtE e EE11°C
SAF.HNS, BVE, SoPv—D ISRL,. FAF . REE, vAV, B
- — s |BYe DAL HELRIA—T R | = — o |EBDEY, TAVIERINA—T /N
TARTAT Ja—nowstrenmLists | TET7 F2ukossn L aatEosi
U, DB EWNEAENENDBRHLMC Sr—T TR EEAEE T
BEREEZS! BIIRTILAEITAL !
FL/NFEHE 3,300 (%:3A3,630M) FHE2/NFEmE 4,200 (%23A4,620)
InF# B (X108 78 YRZ1%40hl/ha, 5%
s N:=E - d
IRFEH(F9 A 278, YXE(X50hl/ha, 5% *’%E“g/' ' 201 1§Ii7r E'a’ét*?’f‘_c
BIx6e/l, SN YA TSI 7o 7 )2 DREBEH Feni-h]
Bigaz M08 BHEAZ! [2012FFREIGRYBEE | JLyiad

DI DFTHRLFHEDOSNT 1>
DUVED ! B OqLE—HY,

FROEOIC. KBLARELTI—FILE
FHTIZRTFULRBV Y TEEE !
B —FY,

Copyright©VinsCceur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

W G Wy ey
e .
M‘_‘C o A ,\\ b ¢
vaL_pe TR N
o7 _sERMAS ~ ]
2 e L \
S ~ \w\n RG
y <2 - TRz ak

COGNAC[B=+57%

m7

asagk w,,(
=
>

5

AAE

(i -
k. /,
BORDEAK

%, 15 R

R D

N STodksr B
ZzE2TaH

&

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
i3 %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
SE EKRIEMORIE, AIZBONT, EHEETHIIRLT
W3,
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%F . MT:ER
RA—=XDRHYT 1A ZEHFEBEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1. AC Alsace Pinot Noir 2012 13.-2. AC Alsace Riesling 2012 13.-3. AC Alsace Pinot Blanc 2012
TR E/T—IUF) FILHR Y=R1)>5(A) FLYR E/TSV(A)
mig E//7—)L miE =225 FiE E/A—+ta7
D 4TEF B 326 ~ 465 TS 57Ty
JL-a—=X(EVIDING) BRBRE. JL-A—X [P
T BLYOERE #HE +iE OO e 4t L% EARERE
—s SHEMERRZ- Y3514y =5 - N -
E6 27 2FUL 28 H AR K4 2 zL E& 7 HL
[ BARF T5EH BREx BB T8y A BB BB T8s A
S 24hDT7—F )L I —. < o e 24hDT—K L
P (KD Ty A% AR ATHLRSLTTIA AL (K T12 B
RUF—Va BY4EDI Yz, RUF—Ta HIALBA(BSEDRKR) RUF—Pa BRESVURVOTREYY
(£EH) BTV RT—ILF—X (£EH) DY IFUY—R, a—H)L—hk (EEE) HIEOEEGEE
2)7—>a a . RUF—Va HIITST—EIEDT S JUYF—Ca
(BRI BEF/AORI(FR (BARID) AL — R (BARAD) VIANOPIER
X 0] 20155 ~20235 1)) 2013F ~20284 R 1)) 2013F ~20235F
RALE HHiRE14°C RHALE i RE:10°C RAE HHiRE10°C
B—=Fz)— JVUFIb TSR A B3 2 hUDTE. ‘/Iﬁxwf'f% Bk, SHU O R—k, B, T4
— o= o YL DEY DAUIFELT D — = | PAVETLY AN DRONTEN |- - o B ERIILOFY, OBYTIL—To
TAXTAT [pvrThnd Rua—senngg | 7T ey grassicrLonsian | T X7 [caropagasY, Ty 2T
TRICHEARZE RS, (DML WNVE A D$H B3 MAEIRZILA ROV EF 1 E5|E BRBEBITAAREIRILATLD
RIHBETD ! D ! BHERRTD!
L /PFEfE 3,000/ (%¢iA3,300F9) BN FETE 2,500/ (%A 2,750F) L /DFEATEE 2,450 (%¢iA2,695M)
IR#ERIX9A 258, Wilimbl/hao
URFE B IZ10A 108, YR & (F40hl/ha, URFERIZ10A 158 , Y& (E30hl/ha, g%iﬁggéﬁ%miﬁgﬁ(j'ﬁ"&ﬁm&
A DTR YA 20% ! Fiftr RN = - NSERS LB R B 46 D - aa - e
BB SERORLEEET CIE, yLn— BRI HOTRIBSOT 2T 5—Sash T BRH= L BOOLE—HY.
ADLENEYENTAUIELETFS! V% ! SO2IEHREESH ERITIC20me/ 17N, . . .
b = - XM ETE /A —+E07100% 1 EH5YET
BOS—HY. BOVE—HY. A AOCOREI&Y, SR EDTEST
SURTINEOHONTVET

CopyrightoVinsCoeur & Co.




13.-7.

AC Alsace Sylvaner 2012

FILYTR VLG pR—IL(H)

13.-19. AC Alsace Muscat 2012
FILHR 32XH(H)

miE I rR—IL miE EEV.;)
s 45514 Sl 40 F 1Y
= T TL-B—X(EVIDINR)

B4 L K& 7L

R B BRERTerA ER B BAABA T8, A

- 19hDT—K L - ks 11 s

PR (ki) C125 8 ARk 6500 /NI T—K)LT124 A
Y7—oa H—EUTUR, )F7—oa a—4)—k,

(EEH) ILyiaarrF—X (EEH) HEFIOYLR
)T . = )T—>a - e —
(BERD ANCXDH—IVIIT (BRI BLETL—TIN—VYDHYS4

0] 20134 ~20234 1)) 20135 ~20234F

BRALE BEHRE10°C BRAHtE B E:10°C

oI B AOVOE, 7RIV = TRAAYE, BWLME, AVh—IL, Tz
— = o | RTILDEY, DANETLYaDD | = o0 o |TZVRDEY, TAIETLY 2D
TAXTT |k F ot el misy. & |7 177 | 07050 T, MKEUDBIEED
NOWBHEIRSILEFH>TCHRUDSH MmENEHEEIRSILHRIRE
SEMNOICIENS ! I2#5< !
#LNFEAfE 2,450 (F3A2,695M) FHE2/NFEmE 2,700/ (F2322,970M)
IRFEHIX9A 298, X=(X38hl/ha, IRFEBIF9A258 , Y= [£35hl/ha,
F&¥E3.5¢/1, . _ N ﬁ*ﬁz.gg/u'lEI;E//?—)pI:ng,f;ﬁj
thraz  |AEFAASTALLURROCENGEE | 4po -, |AEOBRRBEIHY, TLA—XDLEAH

Ra1—LDHBTAVNTED !
SO2(F#REEHBERTIZ20me/IFE N,
BO/LE—HY,

FYBWLIAUIZHEFS!
SO2(E 7 AN K>tk LIRFEOERIIC
35mg/IF M, BT ILE—FY,

Copyright©VinsCceur & Co.



TVersion, December-2013

VCN° 13 o P =88 . s
RKA—X 724521 (Domaine Ginglinger)
/(\KUL EEE Jean Francois GINGLINGER
B G Wy T &> g > # TSVURSTILVHRS TPy ITUNA L
V"M-c A Lll_z" ";n, -
. AOC TIUYFR TASFRTSU9)a
o7 amR -,
S e F—F—THBSv ISV T(TYa/Tal—LD
) L - B IE1999FIZRDBHEHNTIAF)—ZiEEE L
cocNAGTE=+5% [F3:d 3, (uﬁﬁlijPﬁé%Tn’%liﬁotL\f:)1996E75\BMH
- FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BRYAND,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
iz EREEDRIE, RIZIEBONT, BEi5HFETHERLT
W5,
REAE R 5. 6AY45—)L
. EAT4F=
=7 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
RA—XD A7 1A EHHBEIA
R BEBEER(MO—VR—> 7a—T4Y)
S EZEDEY— TEETRHYDOBIZESTDERED/NSTVREET,

13.-9.

AC Alsace Pinot Gris 2011

AC ZIBR-E/5)(A)

13.-15.

AC Alsace Gewurtztraminer
2011

ACZ I TR -FIL)LYRSIR—IL

13.-4. AC Alsace Gewurtztraminer
Steinert 2011
ACT VY R-FIz)VYRFSR—IL

(8 #E0) LasL(3x—)L(B PeHA)
mig e/ fmig FIITILYRSER—IL mig FHTILYRSIR—IL
B 27TETF s 254 ~ 454 TS 54 ~ 454
TiE WRECYDARE TiE FRECYDBIRE TiE 753AFMMECYDBIRE
ItESVHY L ISty =L K& % L
EREE BB 55 B EREE BHAREFTIZ A EREE BABES T2 8
- 20hDT7—F )L = —. Ry 5 —. Ny
2957 (Ki8) C125 8 2957 ATULREAVYITI265 8 E2951 ATULRAVYTI55H
<Yy7—>a EFELEEDLZII, 7= TATITSDTI—X, 7= IATTSDAL T4,
(£ESH) FYrT—)LF—R (EEH) TNLFUR—)LF—R (EEH) FR—ILBEDYISY—R
fg;%ﬁ SHEOH Y RE—Y—2 f’g;_ﬂﬁ BHOYTF—BELELY—X fgl;%(; INLEUR—)L F—Z
PRI 20134 ~20234 PRI 20134 ~20284F EPI)) 20134 ~20284F
BRALE #HHBE10°C ERAE HHEE 8 C RAHE HHEE9°C
Bk, SAF.IHODTE. BE.IRT N DX RIV VISR DD —,
B, 7TUaAVEDE, T AE, LS 7 L A = = g Tl
FARTAY FI—IOESBIAINOEY, A 7ART 45 | OBI TN BALMBIEND 5 (2700 (S22 QFODEEY. 21 L
Ak |FERABY. HEYOHIEEENS|  axuk O e vk 7o et BBV N i a2
RSILAEDELOMYIZZ S ! H.BBROHIIRIILDIFAEKRMN FFLT=OSLLVHIRE B U D H D5
; HEICRATS ! BEINT-BHIRZZD !

FLNFEAME 2,850 (3A3,135M) FLNFEAfE 2,950/ (F3A3,245M) F2/NFE Mg 4,000/ (32 4,400M)
IRFERIX9A 158, UXNE [L60hl/ha, IRF€RI(Z9A27H. 10A 18, W&l IRFERIL108 108, UXZ [£30hl/ha, £
EEH7IILa—ILEH134%T, flELY 45hl/ha, AT ST DBEHEDACY B7ILa—)LEHI51% ! TA42(F/RD
LEHIECTILAUMIEEA>TY JaVIZ, SEIFRAET SV ) 2 TIVED, BEOIRTIL, MM H K.

LREAZ! |B ! BWE/TY[EFumet(Tar) EE BEAZ! |DaTLDITRINTIH U TS5—| BHEAZ! | 2ETOERINSURAIGEBSN T
WS EPAZENBIZHAENEE TaEIh TS ! F=45ME, 20K 2 1 2001 F[ET 592D BREFH
LWEYLHS ! DYIZHEBMICT /Oy EFER ! TFTEn=-DTAOCIFTZILHFR !
RFELL. B O LE—F, T&HE(L35g, D1 ILE—FY, EHEF25g ! D4ILB—HY,

CopyrightoVinsCoeur & Co.




13.-5. AC Alsace Riesling Steinert 2011
ACT VYR 1=V

Yas/4Rx—IL(A)

13.-17.

AC Alsace Gewurtztraminer
Grains de Folie 2010

AC FILHFR-FIz)LYRSIR—IL
JuLy-K-2xyA #0)

13.-18. AC Alsace Riesling

Grains Fletris 2010

AC ZIHR-)—RYLY
JLy-arhyAa #n)

miE =225 fmig avEIINIS FE SV mig R UMY
s 134 B 421y 15 37E
- N - 753 FAMECYD JL-a—X(EvoDINA)
ItESVFY BL TtESVFY 7L K& % 7L
EREE BB T6r A EREE BB T6r A [ BHAREET67 A
PR 6hiDT—KILTI125 A 40 300LDOHIE T2 A PR ATFULRBUYTI20 A
Y7—oa FTIEDYT—. )T7—oa AEOTATII. <)7—>a AFSODEBBENLBE,
(EEH) ML TF—X (EEH) LEVAILE (EEH) OyyI4—ILF—X
P ;E],/ﬁ H—ELETRARDAILAIN ?g;:%(/ﬁ TURF—ILF—X ?g;;]ﬁ Ha7
DRI 20134 ~20234 PEPZ)) 20134 ~ 20434 D)) 20134 ~ 20434
o/ Caae] HHBRE10°C BRAE HHRE10°C A E HHRE10°C
. 720 NFIY, BULME. A a— LEV.ALYSE—IL, voTd— R BEETOLEY ., ALNME, B8, A
- — o [TV ERTILDEY, TAU1EALKE] = — o |VTER Z2ARIDEY, EDKSIZE ] = — o |A—FTYYDEY, OHYBESMNT
TAXTT nvommETEEIASY . wUD| T 1T [srsEtogasmnomaum]| T X hashmeEn @R LA
HOBERMELIZZS RSN TAVIZE EFI—IDESLEDHDMEIRS HIZHY. LRGRIF—DHAHO
HE525! I ERIZKZD ! DHTEMNEITS !
#LNFEAfE 4,000 (%A 4,400M) FL/NFEAfE 8,000 (#%t3A8,800F) FHL2/NFEmE 7,000 (%23A7,700F)
750ml, IRFERIL108188 !
UNE (E15hl/ha ! FEHEIL103g !
= A% 1&Grains de Folie (FHEIZ &L 750ml, URFEHIX108208 !
”;f%fﬁ:jfg?fﬁféffg?'/ Q;‘;ﬁ =T R D) £Grande folie (K/37) UL & [£20hl/ha ! 5 k(%45 !
AR NG TR AL SR8 |~ 27— EHFTULNS ! 2010F (LB ZIE 4> % [EGrains Fletrisl& (FLIK™)
HIEHIT ! : hy BRAIT! ([ADNENEEDATWSHRTY7US | BHAIC!  [EESEHRMNHY. KR)TARENRY

FCEXLARL ' 2001 F (X504
J1DEFEEENTEIN=DTAOCIET
YR I0)L8—7EL !

DDA TAIICEHATHRELZOA
Bzt

¥500mID 7 L/ (&

6,400/ (Fi3A6,912M) 127U ET,

Y —CaDTRIABEL TV =CEM
SCDARIMT L= ! HERIIZGrains
de Folie&®H D LENTTULNS !

Copyright©VinsCceur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

Jean Francois GINGLINGER

TSURSTIHRSTPYIIUNA L

TR TIHFRGT S5

F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
%, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
EFREICEFBRICER. RBIZEA T4FHIEERIC
BYAND,

B W et .. R
[ . =
-
./M\NM‘A'C Al > Ex | ,\\/\ ALSACE 7A¥2 AOC
VAL DE x‘nn(r' . \ <
== i pz J
- 4 N g
e e \\w\num’A:_ F
e TR e L
2 BY LEY on W
COGNAR B=vss] ;““‘"ﬁ" By S'“;;? EE
FALEAR
BORDEAX
ER

ZFE BIFRBIZELTADBVIZREN END
FREEORIE. AFELNT, EHFETIEELT
W3,

REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100% FiidH. HTER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-6.AC Cremant d'Alsace 2008

13.-10.AC Alsace Grand Cru
Pinot Gris Steinert 2009

13.-16.AC Alsace Changala 2012
AC PLYR v S5

AC ILIU-HILHR AC ZIYR-GS509Ya (1yokL]
B/ 5U-2as421L

® Jf— 0 . E/T5240%, v ZX515%,
i e e, Y E/5 R |TOM% (RIS TR
B 2551y Tt 33EFH el 30EF 1y
+ig ERERE +ig 7IATALELID +i ERERE

. o BHARBERT27A. = e - N .
REBEFARK I iy ey P K oo D% i L E&4PZ Tl

_. - SamERmE., : < ; <

ZREEEAR ¥R Ca84 B ER B BABRTIOrA EREE BAEBERT5~ A

= L3S 12 =4 5 10hDT—K )L I 25hDT—R L

)T7—oa EHE, YFT—>a BANDL1—TIL—k, RIYF7T—>a HWILDH—=YvoIT—.
(EEE) LEVDYr—Ryk (EEH) ALk7Ov—oa (EEH) BILRTFUR
JUT7—>a ?YT7—>a o eSS JVT7—a PN N
(BEED HEY (BEED T Rl DAV (BEED Y—FELETHRARDRILZIL
EPZ0)) 201345 ~20184F pEPI)) 20134 ~2028% R 20134 ~2015%F
ERALE B E8°C BRAE it R E8°C A HHEETC
+>®:ﬁ—h:ﬁ1)bﬁx>x L) 2*5‘&«6/ \%Eﬂ;& HIL—, Tt ;‘;T;«bvxﬁ‘yh SRII. =,

- — o |V D EY, TAUIERTA - — o | B ERTILDBY, T4V F TS| = — o |BIDEY, OFFYPSLLERT—

TAXTT | mmanBEEOMERE RS | T I Keaithy #o5—0s5tuRYa— | TIXTT T DUyt a bbb SN <%

RERIRINELHLAKEASIE LHLHSEMMEERE BT HEIRD HDHAHIRTILHE D EBKREFEVE
NERWNZEHRAD ! ILHLomYzZ B! HICRET D!

L NFEATE 3,000/ (#3A3,300M) A E/NFEAEE 4,000 (%232 4,400M) AE/NFEAEE 2,400 (F3A2,640M)
InF€RIX10A3A~5H,
2012F DY UHIIE RA—REE/ TS

IR H(£9A 208, IRE (£65hl/ha, IR HIL10 A58, XE(&40hl/ha, IOV RS ERBEHD)—R)UT  DIILT7
AFEDIRBRERIZ/ VRS —D2DI IR TREENSTg/1 | 20094 (F L 1=V ! F—ILDBOEREIT LR, SHIZHREED
BEAIZ T [TUayk ! 20085 (LS ETHELAR BIEMAZ ! |HUFSoP IR 105 Ahvh o THREE HLEAZ!  |EECZaRAEMZALEFTNS ! Y
HOLIUTIIELD, YTy aTRSA NEHYEEZREIEL TRIDRTY TAILE— !
BRAAILIZHEEIF TS ! DRI REBE ST ! XA IBDIOYUHSIET IS RET
Sy ) DTEETRT !

CopyrightoVinsCoeur & Co.



VCN° 13

Version, January-2013,

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
fEs 2. (LETIETRIZEEIBIZFTHEoTULV) 1996 FE M s 4R
EFREICEFBRICER. RBIZEA T4FHIEERIC
b BRYAND,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EREMORIR, ATEOHNT, BEBIEETHEIELT
AV
K FEE R 5. 68—
o . EXT4F=
=7 1999 Iat—)L 2001FETAT—IL
B | 'l""' 1 InFE R % 100%Ffi#. MTER
R FA—XDREYT 1AL SEEBEA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1. AC Alsace Pinot Noir 2011
AC ZILHR-E//T—)

13.-2.AC Alsace Riesling 2011
ACT7 YR =Ry

13.-5. AC Alsace Grand Cru
Riesling Steinert 2010
Y=RYJ a4 r—)L

g E//7— fmig e U mig =225
L 4651y Tt 314E ~454F el 124
JL-a—X(EoDING) B T [ R == | T
N SARIEEBRZ-RESUAY = e = e
B % A 9B R B HTHER ItEIVAY E\L B4 % &\L
ER B B AR C3E R EREE BAREFZTIrA EREZ BAREFTIrA
1 24hDT7—K )L s 20nDT—F )L s e
AR (K#8) C125 8 ARk (Ki8) T125 8 29574 5hDT—RILT1245 B
)F7—2a AERAFED T )F7—oa BILRTTUAR Y7—>a BEL5DYT—.
(£EH) IRITRF—X (£EH) FT—ILIEDTREYIHENT (EESH) IVAT—ILF—X
fg;;]ﬁ BO—x ?g;%ﬁ ESADHILISyFT fg;%ﬁ HYTST—ERDT5EY
R 0] 20135 ~2023% TLD 20135 ~2023% 242D 20135 ~2023%
RHLE HHBE14°C A E HHBRE9C RAE HHBE10°C
7‘D-iz“«(1*\b*’7“%7r\y*|\ 2373_*_:/3 E#E@ﬁ%“ﬁﬁb@g fhl[CEWLEXS f%')yzi‘b?‘/\*ﬂa‘%?)@%%s BA L
= o= o | HDITHBROBYEHD. TIV | = o= o 5 [FAF HEOBEYEHD, TAUET | = o= [BEDN—TDEYEHD, T1UIEE
TAXTA |t oLt anmiFe—sy |77 L —wooL—r<—snik | TIXTT 2 aogsEh O RIS HUNS
JIRRER, BEOBHDIARTILET WY, Fr—I TR ESRTILHE Y, BELEIRIILOEKRNESTC
MIFERFIL TS ! bLES|IEHDHD ! KEBICFETHL!
FE/NFEAMAE 2,700/ (%:3A2,970M) LI 2,400/ (%t3A2,640M) LT 3,500 (F3A3,850M)
INFERIZ10A158, 74 DF%HEIL IN#HI(X108158, B<Dq)LE—F,
INFEH(X9B 258, 2B IR 7H%80%. 4.6g, TAILEA—FH, 2011FED)—R) > DAVIEEEEAOTTILI—ILEHE
Bhalo |FEBEBOITESE0% ! T(LE—B| o |TBAZTIVDINTERAMNGI | o o) |14%EBLAN phAYELN D THRAOLME
SIS Y, R ERERTOICRI0 ST BLIEHT- G XE. HEH4sFOEHO ST FEBICRT—TELMNRLY ! 20105
BELEEX7°CIZRE, TRYMETvH L TS5—V1ENT IFRBHVITSOCIREDT I
3! JER!

CopyrightoVinsCoeur & Co.




13.-7.AC Alsace Sylvaner 2011
AC VYR -2 )P R—IL

13.-9.

AC Alsace Pinot Gris 2010

AC ZILYR-E/-J)

mmiE I rR—IL g E/5
TS AET Y kT 26 F 1y
TiE FEECYDRIRE tiz HECYDRIRE
B4 mL K& Sa—)L-)—
EREE BB C4r A EREE BARER T2 A
S 19hDT—K )L - 20hDT7—KRIL
Ak (K T127 R Ak (K T127 R
)T7—oa EREDODT7ILY. Y7T—oa BRA2DT)—3X,
(EEH) HILE2—IL (EEH) RETDT S5
YF7—a - sz = QYF—Ya 1
(EZ'KFE]H’) %I’E&Z\:/:IG)VZ’;T—HFDK (EZKFE‘-]H') 7'}0)11'%1%%
0] 20134 ~20234 1)) 20135 ~20234F
Rt HHEE9°C BRAHtE B E:10°C
JOdPREE, B—D IRTILDE NFIYRRINZAD  HNIZLEY
— o= Yo BROWIYFTTAVIIZR) =L = o= 5 [0T2AFIH D, TAV (L NRGERE
TAXTT |EmsY  BadnikT o] T I A5y M F<BLRBLES XS
BHELESRSLOEENENITE IWEFNEXZ BRHHEERD R LLK
[T AA TN ! HWERKTS !
#LNFEAfE 2,200 (%A 2,420M) FL/NFEAfE 2,700M (%3A2,970M)
IR B I(X108 28, IRE(L50hl/ha, & R
s e te
gy 1254230 ! 7ILa—ILES13.7% ! . = et A
BT ! BREAIZ! |k EBLOqLE—FY, RLE/F)IE

MEFERETRLALUNBLIELDS
BER)1—LDOHEZTAVMNTE
5!

FumetBE &LV R ORE R K TR
BICHBBEDOEELLEYLHS !

Copyright©VinsCceur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
R L MTVV\ &> thigh > 4% TIVARSTIWHRSTFYITIUNA L
é ,( AOC TR TIHFRGT S5
4 F—F—THBTrr-I7509T(TYa/al—ILD
e B IE1999FIZRDBHEHNTIAF)—ZiEEE L
i B ($5, (UBIETEY%ERIGIZFRTUVE) 199648 M4
EFREICEFBRICER. RBIZEA T4FHIEERIC
BYANhD,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
SE EREMORIR, ATEOHNT, BEBIEETHEIELT
W3,
REAE R 5. 6AY45—)L
. EFT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%F . MT:ER
RA—=XDRHYT 1A ZEHFEBEIA
R HEEE (FO—VR—2 7a—FT74Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-3. AC Alsace Pinot Blanc 2010
AC ZILYR-EITSY

13.-15.

AC Alsace Gewurtztraminer
2011

ACTPIL TR -Fria)LYFSIR—IL

13.-4. AC Alsace Gewurtztraminer Steinert
2010
ACFT VY R-FFIYrFER—)L
SaRLR—)L

aniE E/A—+07100% fmiE FIILYRSER—IL fniE FIILYRSER—IL
B 554 F 1y s 455 TS 40ETF 1Y
+i8 RRAERE iR FRERLYOERE +if 7T ANELI®
aRE
ItESVHY BL ISty L ItESUty Tl
c < ¢ < BRES
EREE BABF T~ B EREE BAREEF T64 A EREE I L (KA 1 ThICO% B
. 19nDT—FJL . 25hDT7—K )L . —. -
JY7—a AXFDIARSTVY—R, JUY7—a THTISD 1 EBH . <YFT—a THETITSDT—X,
(EEH) J)afAIT—ILF—X (EEH) Ay I7+—ILF—X (EFEE) FRIEDST
R)TFT—Ca oy — <)TF7—Ca N o=y RUT—Ta . ; .
(BEED AHERIF—ZDIRIR (AR HY—ELDOF—OFY—R (BRI BRARTYTDINFIVIE
LD 20124 ~20224F PEPZ)) 20124 ~20224F P 20124 ~20274
BRAEE HHIRE8C BRAE fHHRETC A HHIRE9C
hbl—d;y‘y\btrcs—)b, 1/5%‘/\ ;ﬁ 54@«6;2&‘5\ 9‘")—*/\““//\;\ 9 EHE:*E‘*%E%L—*;’% AX?{EH];)—‘VXE
— o= | RTIDEY TAVIFELTTERAR| = = . 5 [A—TOFY, TAUEIIFTELD | = o= . 5 [VOFEY, KDOWVEMT. SEaEHs
TAXTAZT |05ky, gom EatmiesLys | T py waniseakossmeE | 707 (oniciE —y omk. Lo
IO EEISEWIEN—FE=—FF HDHBIRIIHXZ D | REBIZID . E5H. BEOBHIIRIILETHER
T3! & WNEHHTES ! HICHEMLTWS!
FLNFEAME 2,200 (%13A2,420M) FLNFEAfE 2,700M (%t3A2,970M) FLNFEAME 3,400 (%13A3,740M)
INFEBI(X9R278 , FEHEIL295¢ ! T« INFERIZ10H 208, FEEE(X15.4¢ ! 8E<
IR#ERIX10828, B<I1ILEZ—FY, WE—HY , AoT500zDT10D T4NWE—FY, D42 DRTUI %)L
gz |2009FZE/TSH20MA STV thal=1 |FCRGFHAEDBENI TV, |y s o |BISEEATILT, REIVIST IS
SII= M, 2010F (FNEMNDENST-DTT SOI= R E M DI BAADEY B TA S BBk Iy aEEEDRD
LYRENTLVELY! BB F LRI/ NS ENY 2. BBERTHRIATULREUIIZEL
1J—R ! ARk !

CopyrightoVinsCoeur & Co.




13.-7.AC Alsace Sylvaner 2010
AC ZILHR L T73—IL

13.-16. AC Alsace Changala 2011
AC 7Y RS2 HS

[1JykIL])

E/T5250%, E/4—+A720%,

mmiE DIILIrR—IL g ZFDHE30% (J—RYL Y,
SIIFH—IL, 22 RA)

s 43FE Ty Tt 40Ty

+iz FRECYDRKRE Tz BRAERE
ISVt gL ItESVFY BL

B BB T~ A EREE BAREF T, A

e 19hDT—K L i —. Ry
Y7—oa H—E DB H . )T7—oa H—EUT R,

(£ESE) BRO7—EUREEE (£EH) ZOVERTFrDYSE
JYT7—>a . 2Y7—oa 28 Ty
(axmE RKINADBEEEIEHRE (BEAD BT rH—F&

R S0)) 20125 ~20224F pE0)) 2012 ~20174

BRAHE iR E8°C BRAE HHRE7°C
YoI0JUtvia, Aa—FvY, IRAAYVROBEB. IRIIL. ALED
_ — g BT IEDEY, TAUIF)YTF T, - — 0 |BY. 7AVIETLYY A DY RE—
TR [ FooRnDBLES O GERD | T TN | CEERASY, DRENSESILO
DHRIZFE>FCHEBEIRTILOENL EHe L RITBAOSLLAONFTE
ISBIFAATNS ! IT&5!
#LNFEAfE 2,100/ (F23A2,310M) FL/NFEAfE 2,200/ (F3A2,420M)
INF#RIF9A5B~158, E/FSUh
IN#RIX10858~7H, <1l FATHEFERBEOTLRADORESE
B ! A—HFY, 2010F(FEE£FEO ! TSR, A= ! Ty IS—UalTE-L TS ! /

2009 FEFHRICAR) a—LEAKEVR
B—BOTA I LA oEDE !

DIANA— N XA Z DI H
SIITZIFRETSYY (HoF950
CI)DIEETRT !

Copyright©VinsCceur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
4 e N &> thigh > 4% TIVARSTIWHRSTFYITIUNA L
\ g '{ AOC FIHR, TZILHFRTS051a
g F—F—THBS Y TFUT (T2 22— D
R X, 1999F (R DMMEMTIAF1)—%i#Eb L
o g B (5. (BTIETFHERIGICHESTLVE) 199680 B 4H
pascnl¥ 9. FRBICEFABRKIZER . BBFICEA TA4FIEREIC
PR L X BRYAND,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
Kz EREMORIR, ATEOHNT, BEBIEETHEIELT
W5,
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
KA—XDREYD 1A ZEHFEBEIA
Fid BEEE (A—VR—y, 7aA—TFT4Y)
HEEFEDEYL— TEETRIDBIZESTDRED /NS REET,

13.-1. AC Alsace Pinot Noir 2009
AC ZILYR-E//T—]L

13.-12. AC Alsace Pinot Noir

Steiner 2009

AC ZILHR-E//T—)L

aZLR—I

13.-3. AC Alsace Pinot Blanc 2009
ACE/-T5Y

o . _ a o _ o E /4 —+=0780%,
miE eE//T7—)L miE E//7T—IL miE E/95220%
D 44 1Y B 104 TS 544 F 1y
7‘I/'E|_X\’(|:D~/70)IJ\E) = N=Ih . N N s i 2
TiE BLYDBRE M+ E TiE To5dFTAMNECYD-BIRE TiE EBRBEIRE
N EBRZ-I+5VFY =, BERI-TEIIA N -
eIV 1 9B REHTIB NESUAY IrAN—5L 5 THER rESVAY sL
EREE B AR T3E R EREE B SAB 5 C5ER EREE B REFT64 A
- 24hDT—K )L - ) . 24hDT—K )L
AR (Ki8) C125 8 AR 8 (2282) T124- A AR (Ki8) C125 8
JY7—a IOT—LF—ZDEILE, JUY7—a BOALUSY—Z, UYT7—a REATDYTF—1E)Y—R,
(EEH) HILADEY)—1Y—R (KERE) MRV RT—IL (EEH) EILETF—X
)T—>a ST R YT JVT7—a . Wi
(AXEH BEER—OVDIAVYIAE (BAA RERH (BAAD IEEZRTRD W HY
PRI 20124 ~20274 PEPZ)) 20124 ~20274F P 20124 ~20224F
BRALE #HHBEE14°C ERAE HHEE14°C RAHE HHEE7°C
@—7%§J—bxsbu§1>*»s = 75‘;7&";—;(‘«’37w>~‘)nté—/|,}h7 iﬂhtm«b/ \FIY, %Li:??;%y;a)

- — o |RTILDEY, VAVIEHRAENDE | = — o |A=TDEY, TAUILIREENDIEAY] = — o s |BYe TAUIEALEM THEHED

TAXTAT |mtsoy TLysansigRoms | T I207 |y mossicasnagrske k| T AT Y SUoanRRmRIcALETAL
KEBHERHDIIRITILHNEZZAD | KiF FRARER . AL = DURERE D K32, PELVEREIFOMEELR, 2
[S2RTILHFED ! INSU DD ! FZIAROITENS !

FLNFEAME 2,700 (%:3A2,970M) FLNFEAfE 3,500 (%t3A3,850M) 2T 2,300F (%3A2,530M)
IN#ERIL10828, 74)L32—FY, So2 INFRIZ9A 108, So2t¥A, /T4l IRFERIZ9R 158, 71)ILE—FY, So2
EHREEDEFIZ2¢7R M, EEITEOH A— 1100% £ EJ R CIRIERRT [EHREEHBFIZ2giR NN, 20095 (UL~

BT (80%. BRIERFED IR (X20%, FiEa| BHEAIZ! |L! INIT—=a8THRR ! IS LEHZ! |VOMDE /TS TIAEDLD
BEREZET-OICRYOEBLEEE VOIRT—BRERGIRIIE 2484 =V (8FIZE/ TS DAE)—R
7°CIZERE, F—ILDE/ ! JITHEZ B Z1=1=6)

CopyrightoVinsCoeur & Co.




13.-4. AC Alsace Gewurtztraminer

Steinert 2009 13.-9. AC Alsace Pinot Gris 2009
ACZ VYR -HFJa)LYISEH—IL AC FILVHR-E/-JY
asfr—)
mmiE T YRSER—IL g E/5
s METH Sl 255 14
tiE 7oA AMECYD -RIRE tiz HECYDRIRE
B4 L K& Sa—)L-)—
EREE BB T37 A EREE BB T6r A
- 120D 7—KRIL & 20hDT7—KRIL
AR () T4 AR (ki) T127 A
7= THTITZDL—ZR, )F7—oa (230D ESTN
(EEH) <=Ly (EEH) avT—F—X
<)T7—a o <)T7—oa S 1
(A& T (BAA) FRORYE
0] 20124 ~20324F 1)) 20125 ~20224
Rt BHIEE9°C EhA LB B E9°C
AVAC G & ¥ EE 5;1(3& /r{ %ﬂhr:/Hﬂ‘a/\“»r-ﬁyj”»,;L?p
= = |DY—DEY DTAVIZRITELEDY | = o= o [RT2ABEH D, TAVIZBLLH
TARTT \nswy wvs—n&suteutEs | T |0 S<Ed T L OSBRI b
AR, BIELE=SRSILO B FVEREH S-SRI EERLE
RFALR(KEEES| o3RS ! HEARERTS !
#LNFEAfE 3,500/ (#3A3,850M) FL/NFEAfE 2,700/ (F2322,970M)
IRFEH(X10858 , %&#E35¢, T1)L InF#HIX9A 258,
A—FY, 090FIFER LN\ R)Y—Da T ¥E3g, T4 ILA—FY,
BRI [LIEZIRODI0ES TS | BBA | BRAIZ! |AUII0PzDE/J ) [EFumetE (A

HEDRFHMNDH20094E X559 2
DEHEELTLVEL!

PRZER N THRN-FICHIBEOEE
LLWEY) DEELNHS !

Copyright©VinsCceur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
7dd 2. (LETIETRIZEEIBIZFTHEoTULV) 1996 FE M s 4R
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
AV
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

12.-2

. AC Alsace Riesling 2010

ACTZILHR-1)—RYL Y

13.-

5. AC Alsace Grand Cru
Riesling Steinert 2009

J—=RYT G50 9)a-2284%—)L

13.-7. AC Alsace Sylvaner 2009
AC ZILHR -2 ILTrR—IL

g =Ry g e UM/ g DT R—IL
B 304 s 14 TS B2ETFY
TiE EBREIKRE TiE 7I5IdFAMECYDRIRE TiE FERECYDBIRE
E6 27 oL K& 7 &L E& 7 L
EREE BABES T~y EREE BB T4 A EREE BABEZTI048
- 19D 7—KIL = . Ry = “ Y e
<Yy7—>a ZORADEEREE, 7= FTIEDNZ—)T—, 7= THTISAFSODT v L,
(EEH) IVRT—ILF—X (EEH) FTI—ILBZEDTIL, (EFEE) NUTER
JUT7—>a 2 ?T7—a = JVT7—a =i
(E*r“ﬂl"') ?_—FiL/#imE (EZ&FE_‘H') HXD_XG)/T (EZ'KF:‘]H‘) ’5*':!)_“1’_'EI')0)'U'7’5'
PEPL)) 20114 ~20214 PRI 20114 ~20264F P 20114 ~20214
BRALE HHEE:9°C ERAE HHEE9°C RAHE HHEE 8°C
BULESRAD, ?f&b\l:@;%§%&; d"/\;ﬁ;é‘/:l\ Eh 7R 5)1««; FEFUORANE., HRE. Egiéba)fé
— o= g | B0 TAVIETLYT AT, BT — o= [NTDEY, OFFYPELLLEE] = o= o 4 (Yo TAVITARY 2 — LD HYENTLY
TAXTT [vopssLsroanmenata | T | cminayssy . mhsarie] T X7 [SaT SentEAORITSE L0
%25 | REBICBKEIRIILDE PXCAREESSYIN0Y - 11 3wk 07 bet-r-1 BEHRAIECEITIAA TS | REBIZS
RMNES ! FoTWS! RSILHTES !
FLNFEAME 2,400 (%13A2,640M) FLNFEAfE 3,700M (%t3A4,070M) 2T 2,200 (%13A2,420M)
INFEHIX108158, 71 DEFEIL IRFERIL10A28, 7/ DEREIL IRFERIL9RA258, 71> DFEHEL
T NET I ) HUG 50D zEL, 201080 — B |10 AT 5P zHEL 20090 2 Ao |12 AU TSP EL 200D )L
SII= YU SN ESES T, FILFRDS S B R—LIEMED BB, SRASE SIS P R—ILIEEVRI— D T AT
LEHRHTLSENE! FOoTWBENE! EAofzbnE !

CopyrightoVinsCoeur & Co.




VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
e, = B IE1999FIZRDBHEHNTIAF)—ZiEEE L
ouRE= 7dd %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
' EFREICEFBRICER. RBIZEA T4FHIEERIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
AV
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHi#4 . HT:ER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-3. AC Alsace Pinot Blanc 2008

13.-9.

AC Alsace Pinot Gris 2008

13.-10. AC Alsace Grand Cru
Pinot Gris Steinert 2007

ACE/-T35v AC ZILHRE/-FY AC ZIHR-GT52451)
E/-5)-oa8/14%—)L
2 ST E AT X £/5Y 2 E/5Y
fhis 504 14 s 244 T ) 3ETFH
+i% BRBRE +iE BECYORRE +iE FSIFAMRLYDARIRE
tEITAY HL TESLFY Ta—jL-y— eI AY Sa—J)—
BABE BB T6 A BARE B ABR T6r B 3 BABEETI22 A
= 24hDT7—F )L 5 20nD7—R L - 24hDT7—F )L
AL (K#) T127 B AL (X T12 B AL () T127 A
YF7T—>a FwiaOlL—Xx, YT THTITFL—2R, )F7—>a RETF DRI AILY—X,
(EEH) FEEEHOTAILY—R (EEH) FEXoOOT4 (EFEE) FwyiaOl—x
YFT—a R IY7—oa a0 RYF7—>a W ERS R A
(BEAD FHYEXFPRYDELE (BEMD BaEEREDAIEHIT S A IN—VEHEZI: R—IUF
742D 20104 ~20204 I 0] 20115 ~20214 742D 20104 ~20204
BRHHE R TC BRHE ik iR E8°C BRAE HEHREE9°C
= - FLEFOEK. NFIV. IR, BRIy EHELS
SRy Sa T B |7aABLB5. Kb EA T TEAR |Forosytes. xs—051L
TARTAVY | SEe o0 o moanm | TIATAT |BBY  SREBEEODNERBED| TARTALY |BHFDESRARIYER /AL —TS
AR | e R e N e TR | Ak [RSURBBL, BALRELVIRS|  aAk  ([FHOEBEERSERICKRAE
R T FLN G 2 ' LOSHRMAOIZENY, BREBICE 5, RBISEANECES. FO0D
REEIZIESIXL Eﬁﬁ 5%60 %) 1 E 1
FLNFEAME 2,300 (%13A2,530M) FLNFEAfE 2,700M (%t3A2,970M) 2T 4,000 (%13A4,400M)
IREE R 2108 128, F(ILE—HY, ‘;’;ﬁ;‘g R, , Hor5 ST EL 2001 DE /5 1%
ooy |So2ldHEESEEIZ2ei RN, MIBIXE S - AR AN cai— 1 [FEDLHAUEREN T TR DI
BEAEY 1550 ot —gnncwp beg| PEAE! 208 ELTIDEMTEB et BEAISL |imhstetd, REEISHTILIFEH
YIRE /I T—ILEE I, 20 LR IR B TRl Ml BLNEDTE!
HRIEDEFLLEY) AHD !

CopyrightoVinsCoeur & Co.



VCN° 13

TVersion, December-2010;

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
1 E > #high > #F TSURSTIHRSTPYIIUNA L
JW\M—;‘C"”'\,.;, - Ty . . N
e DR AOC FLHFR TLFRT S92
e A N
T Ao \,,‘ . F—F—THBTr>-I50YT(T)a/-alb—ILD
. @ 7, f B 3. 199 ICRDBERNTIF)—ZESL L
conNiEte= O s (%o (ARTIXTFHERIBICFTOTLV) 1996F AN 548
| N EFRZICEFBRICER. BABICEX T4FIE2ERRIC
el Y AN,
! R(FE HIEBICELERBBUICTEN LS
Kz EREMORIR, ATEOHNT, BEBIEETHEIELT
AV
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
KA—XDREYD 1A ZEHFEBEIA
Fid BEEE (A—VR—y, 7aA—TFT4Y)
HEEFEDEYL— TEETRIDBIZESTDRED /NS REET,

12.-2. AC Alsace Riesling 2009

ACTZILHR-1)—RYL Y

13.-5. AC Alsace Grand Cru

Riesling Steinert 2008

J—=RYT G50 9)a-2284%—)L

13.-10. AC Alsace Grand Cru
Pinot Gris Steinert 2007
AC FLHR-T3529)a
E/-JUoai12—)L

aniE R UM Y e UM/ fniE E/5
#iid 294 Bl 105 i 2EFHY
TiE BRBRE +TiE FZ3FTANECYD-RIRE TiE T753FMMECYDRIRE
B #L TSIty L B4 a—)L-)—
[ BAERTI2,8 [:3553 BB TS, A [ BAEETI2A
= 26hiDT7—F )L = . Ry = 24hDT7—F )L
YF7T—>a THTIZDTI—X, YT—>a FRIELANDYISUE, UYTF7—>a RAT DRI ALY—R,
(£ESE) IEDSALYSE (£EE) IIVAYIVRT—IL (£EE) FyiaOlL—x
)T—>a YT <)T7T—>a AR S b A2 e g=
(BEAD 1HEF (BEMD HL—BEHRDAHHL BEme) | INVERAL K—ouT
TA0D 20104 ~ 20204 TAD 20084 ~20284F PEPL)) 20104 ~ 20204
BRHE B E9°C RHHE HHRE11°C ERFHEE B E9°C
7‘&—7’7;»—‘)«?&\2@ I3V0E TINTIVIRNRY RIE—DF ;%g)iagqggg?;;_%ﬁ%f;i
b Enen—TosssRreRs | TN [ucsien. wactiossy| b (TAOECLEBLENNEMISEAS
HEDHBHIRTILERLD ! 2 AT °
L /NFEAlE 2,350 (%itiA2,585M) AL/l 3,700 (#¢3iA4,070F) B/ FEME 4,000/ (%¢iA4,400F9)
IRF#ERI(X10A58, AT 50Dzl = - . HUG 5Pz AL 2001 EDE /5 &
prmie |[TAFRETTANIRNTOEE | o, (PESEOBLEC WERSERD | et [FOVERESA T THKOIZEN
T |BIRES pEDCE, BMi2e, L] P RN T T ST BB BRGBIICATILI A A
B—HY, So2l LA B 2¢ 7NN ! <H- > : BLEDTE!

CopyrightoVinsCoeur & Co.




13-

12. AC Alsace Pinot Noir
Steiner 2008
AC ZILHR-E//T—)L

13.-13. AC Alsace Pinot Noir

Sandstein 2008
AC ZILHRE//D—)L

13.-14. AC Alsace Pinot Noir 1996
AC FILHR-EI/T—)

a3 Rr—IL HooakLy
anig E//7—L g E//7—I aniE E//7—IL
s 9% BEs 704 15 1EFY
= EoID Bk =1 T 2 = JL-a—X(EVIDING)
:ti§ 723 T{F/thb")a) EU_\E ii§ /]\EltbLLJo)EJI,g :tiﬁ 5EDL)®EWE'¥EiE
N i T S e o BRI T ESVA4Y N -, .
Eq % T AN B A Ef % 23U LR A CAER E& 7 ) ATFULRAVY
EREE B ABE B T4E R EREE B SR B2 R C4ER [ BRER
AR W8 (2282) T124 A AR i (2282) T125 A 295 A/9PRET127 A
7= BAER/T. 7= AIILDNE—Y—Z, 7= EIRL—FDYT—.
(EEE) tEEDEYTEED (EEE) v L RF—X (EEE) YRS A—D /L HIaY—R
'z’g;;ﬁ A ZNLEAFTYH ?’g;;ﬁ IR B E O _E’gliagj WO B
0] 20094F ~20194F 1)) 20104E ~20254F 742D 20104 ~20154F
BRALE fHHBE14°C RHE HHRE14C HRHE HHEE14°C
’J“}bﬁ‘-‘wgatvi‘i AEREIR ’7‘")71--y|~’¢'7“|:l£z“410>3ﬂ\%§b5 AFIADAVKR—LPTOEL, Bl
— ey |FINDBEYEDHD, TAUIEELT T, | = 0 o 5 [RIILDEYDHZ. TAVIDRER | - = . o [7T—EURFDEFY, 7HAVIICEEEDL &
TAXTAT |esLvmskn mwsEe s, 3k | T | Earaogaonc Bonss| T XY SuamisisosEansy . &
SILAMBRIMSIAITAATING | REBIC FTILEFEEEMNSEEATILTLY NOHBUDHIENEHADLII
SRTILHTED, 5! OICEA S !
FE/NFEAEE 4,000/ (%532 4,400M) FE N 3,350 (%32 3,685M) RNl 2,700 (%¢3A2,970M)
IR#HIF10A3A, [So2¥ 0, />4 IR#EHIL108 158, o1 810® D g 4
JLB— 1 100%2FET K TR E /I8 TC. MIERAE, So2 gﬁ%%%g;gf;%;ﬁﬁgé&
BREAIT! |BLIINT—Za8THRM ! (& H | BEAIT! |[EA,/UT(LE— 1100%EETRY| BRHRAIT! gmenlarI=a

VIS IAFHIZFYLUOL=E
RIRTA !

TRERERAL ' TILT—=118 TR
1

{COEFTEIMNALI-EFRFIZEE
DEh o= EE21=F5F !

Copyright©VinsCceeur & Co.




VCN° 13

RKA—X 724521 (Domaine Ginglinger)

/ﬁ EEE Jean Francois GINGLINGER
U
ey %w\ E > #high > #F TSVARSTIVFR>T7YITUNA L
B ] ! '( AOC FILHR TILHFRTSUH1)a
= T " 50
P P\ F—F—THBIvr-I70Y7(TYa/-alb—ILD
RNeanig B (F. 1999 FICRDBEMRNTIAF)—FES L
fEs F5, (UBTIE TR Y2 BIRIZFTE>TLV) 1996 M5l
FRLZICEABZRICER. FICEA T4 FIEREIC
BYANhD,
Z(FEL BIFEBICELERHBVIIKENEND
Sz EREHORIE, BIZBON T, BEHIXETERIELT
W3,
MR ISV RABSRES
IREAE TR 5. 6AY3—)L
. EAT4F=
=7 1999F ITa+—)L 2001FETAT—IL
IRFER % 100%FHE#. HTER
FA=XDREYD 1A EHFTBHETA
HRER HEEE (FO—VR—2 7a—FT74Y)
EEEDEYL— TEETRHIDBIZESTOREDNSVREES,

13.-1. AC Alsace Pinot Noir 2008
AC ZILHFR-E//I—)

13.-12. AC Alsace Pinot Noir

Steiner 2008

AC PILHR-E//T—IL

as(R—I

13.-3. AC Alsace Pinot Blanc 2008
ACE/-T5Y

=] 2 =] o =] ] 'S5z ~ °/ - ~
i E//T—=b i E//7—)L i t/t?/z%f)b?—fj‘tﬁe)'j
LT 435 F 1 Bl 9% i 504F F 14
T 7;;@51—(»—5;;3*&?) +i% 753 AMELYD - BRE +i% RRERE
=3, EBRZ-ESVHY =5, ERBRI-I BS54y NN -
vESVAY 19D RBHCAE YISV IrAN—B 5 CHER vEFVE Bl
[5723 BB T4HERM i BABRTLER [ BABRT6r A
P 24hDT—F )L S . o 240D T—K )L
JUT7—>a Y TE - FRFRTII—R, RYT—a HER/ T, JIT7—a Fwaolb—X,
(£EE) AEREEDIRANSTLY—R (£EH) tEEDEYTER (£EH) EFEEDOTAILY—R
2)7—>a - 2)7—Ca , I <)7—>a N
TA4D 20094 ~ 20194F TAD 20094 ~20194F TLD 20104F ~ 20204F
o/ 8w HfHRRE14°C BRHE HHRE14°C ERFHEE HHRETC
?IU—«‘o?ayﬁlﬁv—;ﬁtEwm\% '7“»&-;—‘4‘/\’3&\/&3 MARLGREIR s%;‘»brﬂﬁ& dwax); HELVE
J|EIRS SRS _ _ NS L s a4 S _ _ N L wt L) S A
AT st ar l| TIRT T |CE LR R R s, <4 | TR (SRR e e oo XA AL
BRAOSLLOIZIEAYS | REBITID SILHEITIAITIAATING | RERIC TAUDBERNCEEE>TWNS | KEE
FVEENED, IRSILHTES, B BFVWEHDED,
FEFEiEE 2,850 (%i¢iA3,135M) HENEE 4,000 (%5iA4,400M) A E/NTTlE 2,300/ (%i¢iA2,530M)
IR¥ERIZ10A 108, Z1ILE2—FY, In¥ERIX10A3H, [So2¥A, /> Tg _
So2lHE I B2 M, SBIF™ JV5— 1 100% £ B0 K R AL WL EA g )
BRHT! | 070%. BRIBMEDTF330% il Haa=t |HL INT—alTm e | Baalst | e e <
BREERERT-OICRYOEURE VI SU DT A F LU O LB DaEy 9 Lee Iy,
Z7°CIZERTE. RIRIA ! °

CopyrightoVinsCoeur & Co.




13.-4. AC Alsace Grand Cru
Gewurtztraminer Steinert 2008
A EV WAL &V UERDER R e S

13.-5. AC Alsace Grand Cru

Riesling Steinert 2008

Y=RY2G G529 a 2284 F%—)L

13.-10.

AC Alsace Grand Cru

Pinot Gris Steinert 2007
AC ZLHYR-T529Ya
B/ aB24%—IL

mmiE FIIVYRFER—IL i e UM miE E/5)
S E 40EF 1Y fatiEn 104 LEED ETY
TiE F53FAMECYD -RIRE TiE T3+ MMRECYD-RIRE TiE F53FMMNECYDEBIRE
&> L E& >y L TSV Ya—)L-1)—
[ BAERTI25 A [ BB T8y A [ BREFBTI25 A
- 19hDT—K L o ot . . pyre - 24hDT—R )L
7= TATISDTI—X, 7= FRIELANDYISVA, 7= RAT DRI AILY—R,
(EEH) FRIEDTS5Y (£EH) IVAT—IL (EEH) IIVAYRURT—IL
JYT7—>a BOA—TUHEE YT—>a _ VT7—>a TI—IERAT=
(BERAT) | savstEsaoLELYy—x | (BFED AL —BROIABL (BAAT) K— 7 —
TLD 20104E ~ 20304 LD 20084 ~ 20284 TA4D 20104E ~ 20204
RALE HHEE9°C BrAHtE HHERE11°C BRAEE R E9°C
JIURLBTL Sr—, Bk, B33 ST, ROE—DE R ST i BRReS
iy |[IDBEY, RISA =TI = oo o [Vo RUL—LESERBTALIMNO, = o= o |2 27 o 2RSe R
TARTAVT | L] T D el iomiimas | TAIRTAVYT btrnfiN St zo) Let TARTAVY |BIFHEIGAHYERN(L—TS
axuf | [RUALEBUEBL BASREL | T 007 |QRTEAS RANToSULERD) T il [RaoRor B B B S
FEHEERNERITRAES | REE TOTBEEN, MHATHADHDT S ER IS5 E A ECIES. 00
IZIRSILAES, A 'é" !"E'E -2 °
LN FEAfitE 3,700 (%13A4,070F) E MY 3,700/ (%t3A4,070F) AE/NFEEE 4,000 (%i3A4,400M)
IRFEBIX10A 208, 74IL8—FY, e = : AT 5Pz EL 2001 DE /)1
s NP LEEEDELET. 2008/%3EIB D refitfoy —
bizaylc  |SO2GMEOFI2R/M, IAY DN | Lz [fHRd 1 20015 LS THAEYTL | baalict RO ARGBIN T CEOIER

TUUYILIX158EE/NTTILT, B L
=IOt 55k !

HUMZEEA TS !

Nhmd1z. RO FISHZTLIZAD
BLWEenDTE!

Copyright©VinsCceeur & Co.




VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
i3 %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EREMORIR, ATEOHNT, BEBIEETHEIELT
W3,
MR . IS5 A BRIEES
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHi#4 . HT:ER
RA—=XDRHYT 1A ZEHFEBEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-3. AC Alsace Pinot Blanc 2007

13.-9. AC Alsace Pinot Gris 2007

13.-10. AC Alsace Grand Cru
Pinot Gris Steinert 2007

ACE/-T5v AC ZILHR-E/-T AC ZIHR-GS50451a
E/-5)-a814F%—)L
E/I50. B4 —+n7, o o )
2 i 21 E/5Y A E/5Y
b 505 15 et 23FF 1y ki 3251y
+iE BRAERE tiE WRECYDOBERE +iE F75IAFANELYDEIRE
TtS5FY #L Eg oz Sa—jL)— S 7 Sa—jL-y—
R B BABATS~, A ER B BB T6~ A EREE BABRTI27 A
s e - - 20hDT—F)L - 24nDT—F )L
AL I PRI T L (K#) T2 A AL (KH) T124 A
)F—a L=, )F—Sa BEHEBRAOT UL, Y72 REATFORUpALY—Z
(EEH) JYI—)LF—X (EEH) IURT—IL (EEH) JIUAYIVATF—IL
IYT—Ta . - IYT—a . — YFT—Ta T —VERZI
(BEAID) Al eA (BEAD) B OY5Y (BEAD HK—oy7—
742D 20084 ~20134F I 0] 20105 ~2015% 742D 20104 ~20204
ERALE B E:10°C BRAE it R E:8°C RAE fHHIRE9°C
o HDaUR—bOTIR EHEPS
BFULTOIRTIL, ALEDEY, 7 P AR A R ATl FSLOBEYLHD, RO DESIZE
TFARTAVY (W—TATBLWSRSIBEETILY 2| TARTAVT *)%%% ‘.h,,ﬁru,iﬁ&x*@% TARTAVY |AFTBESHAEFZYERIN(—TS
AL | BEADALECDLAET. AR AL | E Hiigf57:£§< Tanoyso|  TAUE RO BEERAS SRS
METHLRIM! R 2 e o [FN =B B oaol%aﬁl_oiﬁﬁ\ﬁ<ﬁiéc$ﬂw
FLNFEAME 2,300 (%:3A2,530M) FLNFEAfE 2,800 (%:3A3,080M) 2T 4,000 (%13A4,400M)
AFEPFTHAATRKASR ! Xk HUISUCIEL E/ T DY #EL HoF 5 Pz EL, 2001FEDOE /51
Bhal | ZATIVAIAL ! ) thrap= 1 | ComEMNRVERERKTHRNE | Lo - [ROLAEESN TOTHKOISERE
S0 BT DEETTEH, ZOMDTRY 70 DFIZLLEY (Fumet) BEYICH B & ST AR SO ETISATILI= A A
REEILURTRENEOOND, DTE! BLhente!

CopyrightoVinsCoeur & Co.




TVersion, December-2009

VCN° 13 . gl Suddodrts evurl
RKA—X 724521 (Domaine Ginglinger)
HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
: B IE1999FIZRDBHEHNTIAF)—ZiEEE L
cooNAch:wawwxc\K:m\ EE [-Féo (UW[I?PW%%T&I:%‘.OTL\E)1996E75"5m
=cc EFRZICEFBRICER. BABICEX T4FIE2ERRIC
BRYAND,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
Kz EREMORIR, ATEOHNT, BEBIEETHEIELT
L\%)o
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
KA—XDREYD 1A ZEHFEBEIA
Fid EREE (bO—2ih—r, 7a—T7Y)
HEEFEDEYL— TEETRIDBIZESTDRED /NS REET,

13.-1.

AC Alsace Pinot Noir 2007

AC ZILHR-E//T—IL

13.-2. AC Alsace Riesling 2008

AC PILYFRY—RYY

13.-5. AC Alsace Grand Cru
Riesling Steinert 2007
Y—RUY2Y L2 R—I

mig /90— fmig =Ry mig e UMD
L M2EFEFY Tt 284F el 4251y
T ERBRE TiE ERARE tTiE FSIAFAMECYD-RIRE
2TV g thg A T EIVAY HL RE D L
ER B B AABL R C4E R EREE BB T~ A EREZ BHAREEF TS5 A
o 24hDT—F)L ) 24nDT—F)L af N Ry
AL (K#8) T127 A AL (x#) T127 A AL (/IIRELTTIR
)F7—oa ENL =D, Y7T—oa RE—JH—F, <Y7—>a AR—ILY—=RFA)r—3X
(EEH) Heoo—xk (EEH) a—YI)L—t (EESH) TURT—IL,
)T7—oa . e R)7—>a S )7—>a N
(EZFF:']H') RINA RRITZE D EK (Ez'gra-“_j,) E**@:J/}% (E]FI-E]H,) fﬁ.ﬁ#ﬁa
X 0] 20094 ~20194 1)) 2009 ~20194 R 1)) 20094 ~ 20244
RHLE HHBE14°C A E HHBE S C RAE HHBE10°C
I5VRI—=XphhA, %é’ﬁ%@&:’) FUYITPIRIIL MHIZT—FDF BIAUPBRVNE. BOIRIILEEY
— o= |EEVESDD LT AEEEHE | = o= 5 [YDBB BT AN DERIT| = o= o [BHD. OBZYEFELONTEEINT
TAXT 7 | 2mmen SUAREC gnsEo| T Iy eEss A L dmbL A T T T h b ERORBS AL EEL
MDEF—IRTILEAD =D DI Y, RBIZTFIDRDLHEHDIL — SRTIE A EDIIBENEAL
EARELDHD ! N—DES ! AER-TLS!
L NFEATE 3,200/ (#23A3,520M) A E/NFEEE 2,500/ (%3A2,750F) AT 4,000/ (F3A4,400M)
AN e LU 7AUh HFH B REO LA DAL OTN—TF AERDVE R
t.)"d:}}“: ! f‘%%ﬂ*éﬁ#’fﬂ;}?‘{’ﬁ%(&ﬁx&)aﬁmﬁ’ -57::;]"': ! 7‘5‘/91)\;(5\.0)'7’(:/ ! -51;;7“: ! L\f:&)l:~ 2007&75‘6%&55?.’&7(@75\5
5 S AME DR ! = 554, BATHLAAR ! AIYYREUDIZFIID !

CopyrightoVinsCoeur & Co.




13.-6. AGC Cremant d'Alsace 2005

LR E NP R

13-11.

AC Alsace Grand Cru

Gewurtztraminer Steinert

Vendanges Tardives 2005
B9y -vas4%—IL
PR RILT AT

mniE E/A—tno. . E/T5Y mhiE FIa)YRSER—IL
TS 50 F 1y kT 50 Tty
T BRARE TiE F5aA+AMECYD -RIRE
& v b L & o b i L
T7AN=EDI28B c .
g% S R—=a1Ah=H . . < e
)T7—oa TR)T47, Y7T—oa TATITSDTI—X,
(EEH) FILFRAREY (EEH) Oy 74+—IL
YF—Ta N TYF—Ta _ e
(EIZKF:"JIT) ¢iﬂl§0)/\’5!—17' (EIZMI':](T) REATDY)—LY—R
R S0)) 20084 ~20134 pE0)) 20094 ~20394
RHLE #HRE8°C BRALE HHRET7°C
— = = SAF Ry AVTIL—Y, F¥TA)L
SRSILOEER, SALDOBY, FLO 4 i LD
FART AT | BABEEREREZASNOSE | 7427107 |AELDE BRANLSFINLE,
arvk aim\%%;s\fu\jzl:’ain 73 o1A a*vk ) ;‘aﬂﬁe%}ﬁibaj‘;* | %%ﬁli?‘lg‘eba'ﬁ
[SEMSERLET ! BDT BB
#LNFEAfE 3,300 (%:3A3,630M) FHE2/NFEmE 5,000 (%t3A5,500M)
s N IRFERIL108208, /SR —2adD
FTIINDaTU(E200856 A F)6, T e e e
BRHIZt |WDatk BRILEAOFS—Sa | shaic: |87 BEJE0% Rl

X RCILP LDILIUTHET,

60g, So2i /R MZEFST =6 . 5ELLT D
BER—TA5—2a%H AT,

Copyright©VinsCoeur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
ey l‘w\ﬂ > #hig > ¢ TSVRSTIVHR>STPIIToNA L
TN £ ; N S g
% ""% " WY :( AOC FILFR T NHFRI T2
W \x /S *F—F—THBTrr TS50V (TYa/-2alb—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
i3 %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
EFREICEFBRICER. RBIZEA T4FHIEERIC
BRYAND,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
Kz EREMORIR, ATEOHNT, BEBIEETHEIELT
W5,
MR ISV RABSRES
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
KA—XDREYD 1A ZEHFEBEIA
Fid EREE (bO—2ih—r, 7a—T7Y)
HEEFEDEYL— TEETRIDBIZESTDRED /NS REET,

13.-4. AC Alsace Grand Cru
Gewurtztraminer Steinert 2007

13.-5. AC Cremant d'Alsace 2005

13.-7. AC Alsace Sylvaner 2007

SFriaNy-as4Rk—L ILR-FIHR YNITFR—I
A FIALIRTTE— I 51l e g i ST H—I
Gl 504 F 1 Gl 5041 Hftin 40T
TiE FIIFAMRLYD-AIRE TiE EIRBEIRE tig FARLYD-ARE
TeTUAY Bl — RERE Ay sl o TesvAY AL
] 3: N ~ \—— -
B BABETIF e A R aABETIE
FARK T—RIL (KHg19n) T4 FINTawy 2009428 FARL T—RIL(Kig19h) T4
RYF7—Ta FREIEOATAVEL, RUYT7—a TILFRBEEH . JUT7—a ANTDYIH,
(kESH) TURT—ILF—X (EH) MR v—Rubk (EEH) HOLE L IR
?UT7—>a . ‘o = ?YT7—>a « e JIVT7—>a =4 s
(BARD YTRERFDAT (BARD Boa K-k (BRAD SuEQEHEE
PEP) 20094 ~ 20244 PEPL) 20094 ~2014%F TLD 20094 ~2014%F
BRHE #HHRE11°C AR HHIRE:8°C RHA #HHRE:9°C
TUH)IRNTDEYNEDLH, Bk =x= = FETURIRIL DO v—DFY,
A —CBRE QB H & i H IRILPOER, SALDEY, FLOD dr L E
FARFA T [P STIREORALRIEE 5427005 |BoMEERER LI ILDSF | FA2T 7 [GETIFEOND TN T A—C
AL R EDREOTL—A—HES R Sl ?gi;@é&z‘;{’\!“@ih* e B S [ L Dt At S S
%5, - =7 EWRAED,
FENSEAmE 4,200/ (%124,620M) LT 3,300 (%2323,630F9) i 2,300/ (%2322,530M)
P N . RH—2al2)Fa—)LEHEHLL ! HUTSUOIDERRA !
B! %2;70){3;&?;?;:&%\@\ thal=t | LANTAR BEYLESERCSL | Lpn -, [SOZIVERDELILT7R—LOA
RREA s = SIS ISLOILTUTHEET ! SIS A=UIEABYEE DD EREL
° WELE2005F HREDY)—RATY ! L!

CopyrightoVinsCoeur & Co.




VCN° 13

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
7dd 2. (LETIETRIZEEIBIZFTHEoTULV) 1996 FE M s 4R
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
L\%)o
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1. AC Alsace Pinot Noir 2006
AC ZILYR-E//T—)L

13.-3.

AC Alsace Pinot Blanc 2007
ACE/- T35

a . _ a /7S5y . E/4—+n7,
i E//7—=)L mmiE LS R—L EJHY
b J0EFETF Y s 504 Tty
T ERBRE TiE ERABRE

< SAY 77»{/i‘—9>7t~4’/‘y7x AT <S4 #L
2B/
ER B BAEETI0~128R EREE BAREFZ TS, A
PR T—FIL(XKH#8)225 B 40 7—RJL20nI (K#8) T14£
7= ENLY—E—D, 7= Li—)LYH,
(£EH) A—RMFXUDAFOIY—R (EEE) SYI—JLF—Z
YT—a ; 1 YT—>a = -
(BAXM[IT) I DiEkEE (BARAT) BEHLOACH
742D 20084 ~20154 7)) 20084 ~20134
RHLE HHBE13°C BRAE HHRE10°C
AILPO—ARY/NSR—RED R/ A FYTOIRI)L, ANVEDEY, 7
FARTAVY |—1EY, ILysaTOENEEL | TARTAVY | V—T4TBLVLERSJLEETL Y A
Ak FEEE 17 THRONZRERMERIRE aAVk BEATAUEOHLIBL, a0
STAT LRTADF, METHRLN !
FLNFEAME 2,300 (F3A2,530M) FLNFEAfE 2,300/ (F3A2,530M)
20065 IESLU LDFER, BN TLY HFFRFTA)ATRAR ! AR
Ehaict [VETREADRBAVICS ! COARM ooy [FTATIVARTAD !
SITI= A RIF—TUREBATREND ! ST |EITSUDERTTEH, ZOMDTRY
WDEHEESTRNIILTY)—RTT, mIEEILURTHENRDHOND,

Copyright©VinsCceeur & Co.




TVersion, December-2008

VCN° 13 . Ay et eoues
RKA—X 724521 (Domaine Ginglinger)
m HESE Jean Francois GINGLINGER
R W h e W E > thigi > #t TIVASTIHRSTPYITIUNA L
MM*"% i P ’{ AOC FILHFR TILSFRTSU9) 2
s N i
he F—F—THBTrr-75297(Fa/Talb—ILdD
B (F. 1999 FICRDBEMRNTIAF)—FES L
7dd %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
EFREICEFBRICER. RBIZEA T4FHIEERIC
BRYAND,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
Kz EREMORIR, ATEOHNT, BEBIEETHEIELT
W5,
HEEE . ISV ABRIEES
REAE R 5. 6AY3—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IRFER % 100%FHE#. HTER
RA—XD 59T 1A ZEHFEBEIA
Fid HEEE (FO—VR—2 7a—FT74Y)
HEEFEDEYL— TEETRIDBIZESTDRED /NS REET,

13.-3. AC Alsace Pinot Blanc 2007

13.-5. AC Alsace Grand Cru

Riesling Steinert 2006

13.-6. AC Cremant d'Alsace 2005

ACE/-TZv e ZYS S - m B e L JLRU-FLHR
o E/I32 . E/F—tR7, o < o o N
i ¢/}Lr75/7*_)7|{—‘ 45 mmiE Y=Yy i E/A—+tRD . E/TSY
ELQ 504 F 1 1l ih 404 F 15 it 504 F 1
*iE RRBERE TiE 753FMMECYD - RIRE T BRBEIRE
B % Tl ItEIVAY L B4 % L
. . . . F7AN=E2DI2ED
Biig BREFZ T8, A i BB T6~ A [z B AR 1y B
ES —K S 5 —Kr < EC3 S xN—=a A=K
Rk T—RJL20nI (Ki8) TI1E HEL T—RIL10hI (K48) T1E =ep S BAR 2 4F
QYF7—oa L—)LRR, RUYT7—>a Ya—II—hk, JYF7—Ta TANITA4T,
(EEE) F)IT—LF—X (EEH) IURT—ILF—RX (EEE) FILYRRAE Y
RYT7T—oa N - YT—oa . RYF7—>a s
(E*r“ﬂ”—) lﬁ?ﬁ%‘%’/\/;ﬁl@] (EZKFE]H') 'U'_:EJGDVU* (EZ'KF:‘]H‘) k’f%ﬁ‘r’iﬁ
PEPL)) 20084F ~ 20134F PEPL) 20084F ~ 20284F PRI 20084F ~20134F
R EE #HHRE:10°C BRHE HEHURE11°C R E R E8°C
BULTRIRS L, AVEOEY, 7 i A AU SHTILOBR. SALDEY, FLO
TARTAVY (VT4 TRLVOIRIVBETIL Y| TARTAVYT | Sz qZ Bty bitgo| TIATAVY |BOBMEERERLIOIIRILOSE
AAVE | BEATAVEROLIET RAO] At e e a2 paao|  TAVE | AARSAGL-RIZETFN. DL
METHRIN! 4o =i == [EMEERELIZT !
FHPFEER 2,300 (%32 2,530M) FEFEIEE 4,200/ (232 4,620M) FE /S 3,300 (%232 3,630M)
 PIFERTAUACRAR L AAMA  |momuBLECT 0emEERR | FELYav00sEeR e, 7
E&ﬂ'- ! E/?‘DO)%E‘I]’C*% %0)1&0)7I~'7 %t&ﬁ'- ! 1&177‘ ! 20055E<’:J:|:’\'CE§7’J‘J:UII/73 -57:*}/‘!- ! )l//lfﬁs E/)ﬁ")btn o)l“"j: prgn B
ATt BB UMz EASTIS ! [F. BLILSLDILTUTHET,

CopyrightoVinsCoeur & Co.



VCN° 13

TVersion. November-2008 |
RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B (F. 1999 FICRDBEMRNTIAF)—FES L
i3 %, (URTIE TR % EBIZFTEoTLM) 1996 FE M is 4
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
L\%)o
MR ISV RBERIERS
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
RA—XD BT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1.

AC Alsace Pinot Noir 2006

AC ZILHR-E//T—)IL

aniE E//7—L
s 40EFEF 1Y
T ERBRE
<S5t 774li‘—9>’7t;r/‘y’7x BYT
2;8f8
R B BHAERTI0O~12HR4
AR T—FIL(K#)224 8
)T ENLY—E—D,
(EEH) O—RrFXUDALFOHI—R
pEp s BOH1—FuUbD
742D 20084 ~20154
RAE HHEE13°C
AL PA—RRYN—EED R/ A
TARTAVY |o—HFY, Ty aThENEELT:
aAUR L E 17 THRAONERERAF IR
STATLARTADTR,
FE/NFEAMAE 2,300 (13A2,530M)
2006 IESL U LDHER, BN TLY
Bhaz  |ZATREAOREAIVIC ! COIARE

RT+—I VR IR TREDLS !
WDEHEESTANILTY)—ARTT,

Copyright©VinsCceeur & Co.




VCN° 13

RKA—X 724521 (Domaine Ginglinger)

/L/\M EEE Jean Francois GINGLINGER
W . “t::;ﬂii‘;:wwxwv > high > 1 TIVARSTIWHERSTFU IV NA L
e, | '\"/\ ’{ AOC TSR, FLFRI S0
Vb TR "y N ey
e~ F—F—THBCrr IV T (T)a/2al—ILD
"7 g S L B (3, 1999F IR DMEERINTT(F1)—ZEL L
T R il ($5. (LUBTIET FEBIHICFoTLVE) 1996 F M4l
Ne s == ionne EXRICEFREICER . RBICES T+ FIZERHKIC
j_ }: WY AN,
.Y RIFE BRERBICELE R HBNCEBREND
Kz EREHORIRE, RITEONT, EHIFETEEELT
AV
REAE R 5. 6AY3—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IRFER % 100%FHE#. HTER
RA—XD 59T 1A EHFEHETA
Fid BBEE (FA—2R—>, 7a—T4Y)
HEEFEDEYL— TEETRIDBIZESTDRED /NS REET,

13.-2. AC Alsace Riesling 2007
AC ZILYR =AY

13.-4. AC Alsace Grand Cru
Gewurtztraminer Steinert 2006
HFiay-LaiLRr—IL

13.-5. AC Alsace Grand Cru
Riesling Steinert 2005
Y—RYL T Laf4 k=)L

mig J—RYv4 fmig FrIa)LYRSER—IL g =Ry
1S 274 s 508 F 1y LS 40EF1Y
TiE ERARE TiE F5ad+MMNECYD-RIRE TiE Fo5dFAMNECYD-RIRE
& v D i L & i D i L K& L
EREE BB 37 A [ BB Ty A [ BB T54 A
PR 7—RIL (X)) T17 A B T—RIL (K T1E PR TR (K T1E
<)T—>a BOEDOKMEY. )F7—oa TATITZDTI)—X, <Y7—>a H—FEUTYR,
(EEH) Ya—Y)L—k (EEH) IVRT—IL (EEH) S r Wi
)T s )T Lt e JVT7—a . re
(E*r“ﬂl"') 'fle*tEIUU)ki&)% (EZKFE]H') ’*97&7/3 0)#77 (Exm[_}.) E%@iﬁbf%
P EPL)) 20084F ~ 20134 D E)) 20084 ~ 20234 P 20084F ~ 20184
ERALE #HIEE9°C BRAE fHHRE:12°C RAE HHEE:11°C
BHORNILTIVXDEYITEL-T Yo aNE, FKOKLSLEERER TarE ZARTIL, BLNMEDEY, 4
FARTAVY |M21FVNEYEH D, FONHME]| TARTAUY |BEY ! DAVIZBEIBY. ILAY | TART1UY |BER) 12— LEBETEKR, SRSV
aAvk HEEEOMAZOLRY, DT vE aAVE NMEERE TR DY ERF o= OSLLVHERD arvbk [GAY ., BhLENLEENATT-EO
BHIEHIC2EBUTLS, NSURNTIES LR ! w9,
FLNFEAME 2,500 (%13A2,750M) FE/NFEmE 4,200 (%23A4,620) 2T 4,200 (%13A4,620M)
- RSB kA Y HAOBVNELET, SEA2EE O
tizaizy |JENTICBERBEOBUAY | pop o, |AXIFXVITIEARDITVIUN gy [ad 1 2004 Ll~TEYEOISH L
TSI ANRDTA ! AVE G N o TNBEDEL !

CopyrightoVinsCoeur & Co.




13.-6.

AC Cremant d'Alsace 2005

LIV H TR
anig E/4—tno . E/JSY
s 504 14
TiE BIRABRE
4> L
T7AIN—BI12&D
i HARA T, A
8k SN —=ah=%
AR AR 24
RUF—Ta TARYTAT,
(EEH) FILHFRAEYS
—Z’g;%% KTIUADTY*
JLD 20084 ~ 20134
RAE HHRE8C
ERILOEER. SALDOEY. FLD
FARTAVY | BDBEEREFELESI-IRIILDSF
AR HDFELMNEL—RIZEFEN, R
ISEHSERELET !
B /NFEAMAE 3,300 (%13A3,630M)
T3P aTU(E20085FE6 A ¥, T
BRAZ! (LPak. BRYLESORY—Da

F.RCELDLDILIUTHET,

Copyright©VinsCoeur & Co.



VCN° 13

RKA—X 724521 (Domaine Ginglinger)

A\M EEE Jean Francois GINGLINGER
n L{ LA~ > high > 1 TIVARSTIWHERSTFU IV NA L
" AOG TILHFR TILHFRTSU9)a
7. ‘nwmy.r
F—F—THBTrr-75297(Fa/Talb—ILdD
B (F. 1999 FICRDBEMRNTIAF)—FES L
fEs 2. (LETIETRIZEEIBIZFTHEoTULV) 1996 FE M s 4R
EFREICEFBRICER. RBIZEA T4FHIEERIC
sisial BYANhD,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
AV
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1.

AC Alsace Pinot Noir 2005

13.-8. VDT Chardonnay
Les Amandiers (2006)

13.-9. AC Alsace Pinot Gris 2004

¥ — EJ-HI
AC ZILHR-E//T—)L VDTS4 LRE L+F o FaT—)L AC ZILYR-E/-T)
miE E//7—)L miE PP S miE g5
B 401 [ 106 S 2051
T BIRARE TiE BRBERE tTiE BECYDRIRE
Ty |TTANTERIELIAR BTT vusay L T ESvAY #L
723 BABERTIO~128FE 7723 BABETIFA 7723 BAREATISZA
a4 ot T—FIL (R 14 ap e . - ke
R £ T9H 2B B B A T—RIL(K48)T18~ A 297 T—RIL(KH) 164 A
)T CEI((/PURR) YT THTT 3. <)T7T—>a Sa—UII—hk,
(£EE) Y53, ATUR—)L (£EH) a—J)L—k (EEE) JYaz—)L-K-arT
)T 2 s )T - — 5 <)T7T—>a N
PEPL)) 20074F ~20224 PEPL)) 20074 ~2015%F PEPL)) 20084 ~20144F
o/ aar] B E14°C BRHHE HHRE11°C ERFHEE B E10°C
TSVIFT)—PIFED HMETHIZT FT—EURROUOr— NFIVYDE RyaHRPIRSIL, AV TDKITHE
TFARTAVYT |RIINDEYDRH D, SEDEEMY | TARTAT (Vo RHOWENTEBRESHY ., BBED| TARTAUT |#10BYEHZ. B ADHIEE
Ak | TETEOHIEEREERNETHT a*vk (NSO RRFESLL, BtEOHEHE AV | BREHFEEBENIEHEOISII-RIC
LA METR, DEQ, OOHEXERTS !
FEFEIEE 3,300 (%i¢iA3,630F9) FE /NSl 3,000/ (#¢3A3,300F) AE/NTEli 2,500/ (%¢iA2,750F9)
o e s e HUGSo0zDELE ! R T— LT
B! 7%&2?5’0)//§_E'§;{i¥,_225é0,)¢ BREMZ!  |CABERLVWITAONREDT(> | BRMT! %EQ?)&%}?EI N-IUIoDR
BEEIAIL AL e F—SHATH LV~ ! 2=

CopyrightoVinsCoeur & Co.




13.-10. AC Alsace Grand Cru

Pinot Gris Steinert 2005
B/ a24%—IL

miE E/5)

s 3041y

tiE FS5IAFAMELYD-BIRE
ISVt a—))—

ER B BB/ T8y A

AR T—FRIL (X)) T1E
)F7—oa R,

(EEH) BREDY)—LY—R
RYF7T—>a BNSERAWVAITAD
(BFRM[EIT) EHiAH

R S0)) 20084 ~20204

RAE HHEE11°C

BrJa1TPIRSIL . EDEDEFY,
FARTAVYT (Lo YLTI-BEEHRELREL DTV
JAVR DRFER, TXERAMNNSURELAIZE
W5, REBIZITRSILELED,
B /NFEAMAE 4,000/ (%:3A4,400F)
B ! Y=Y G  FIz)LIIZEL TSy

JY2-2aBA4F—)LDE=H! |

Copyright©VinsCoeur & Co.



VCN° 13

TVersion, October-2007,

KA—X-H>24'5> 21 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBET ¥ -T2V TEN99FCR D%
B BMWTOAF) 8L LTS, (UAEIETRIZERIC
= FEOTWV) 1996 NS METELICEF BEICER. R
BICEA T4 IEREKICRYANDS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
L\%)o
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHi#4 . HT:ER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1. AGC Alsace Pinot Noir 2005
AC LY R-E//T—)L

13.-2. AC Alsace Riesling 2006
AC PILYR)—RY2 Y

13.-4. AC Alsace Grand Cru
Gewurtztraminer Steinert 2005
HFiay-LasL4Rr—IL

i E//9—) mmiE Y=Yy i FIaANYRIETR—IL
B 40FE T Tt 275 k] 5041y
TiE ERAKRE TiE BRARE Tig TIIdFAMRLYD -ARE
gy |PTVITERIEAER BT, sty 7L TESUAY 7L
EREx BHAREATIO~128H i3 BABEEZTITA BB BARERZTITA
. T—R L (K1) 14 . . ] . e ]
AR A9 RESH T B £ T—RIL(K48) TIv A AR T—FRIL(K#8) TI1HE
<Y7—va SET(/208) <Y7—va EDRAFEONE. <Y7—Ua B e S
(£EH) YIS, ATUR—)L (£EH) Li—)L-) =)L (£EH) < RF— )
T—Il
JVT7—>a — 2k X)TF7—Ca so, s N <YT7—>a o=
(BEED FAFDFARE—Y—R I (BREH) RoILRNT T4 (BEED BASHOAE
PEPL) 20074 ~2022%F T4D 20074 ~2010%F TA2D 20064 ~2016%F
RAHLE HHRE14°C RALE fHHIRRE9C BRAHE HHRE12°C
TSV F )= FEY  NTHIZE o= = e . A FY ORARLEHDEY, 7158
FARTALY |FTLOBEYNH S, SXENEEMY | TARTA2Y ;7,57;”,31%;ﬁ'{fﬁﬁ?;ﬁ?ﬁ% TARTAYYT WSV EBHIGADHSBHE, /\F
aAVk THIFZOHIBEERERMNLETHT aAVE ;uu—ﬁk_ﬁl:lmﬁl,\ao)itl:l‘_ — A aAVE SYPEQREKMN OV ENTEAY
LAV MR, - ° REBLRLY
FE/FEIEE 3,300 (%232 3,630M) RS 2,500 (%¢3A2,750M) FE/PFEER 4,000/ (FiA4,400F7)
iy |BUTIUCIEL SETOE /O a1 [TAIA AT RIIREBEDOS VA iy | TFAR—R R BRI TELLE
RO CFT E T TP S B B PSSR C Y BRI Ltz DOSIERHED AR ! !

CopyrightoVinsCoeur & Co.




13.-6.

AC Cremant d'Alsace 2005

13.-8. VDT Chardonnay

Les Amandiers (2006)

ILRY-FINHR VDT Lo LE% L PRUTF4I—IL
mmiE E/4—tno . E/JSY g ¥ LR
s 504F £ 14 Sl 10E
TiE BRAKRE TiE BRAKRE
& i b L & o b i 7L
T7AN=EDI28B c .
8k SxuR—=a k=R - e .
2k SRR 14 AR T—FIL(XK#®)T185 A
FR)F4T, .
YF7—a M JY7—a THTI 5.
(EEE) AT TIL=R, (EEE) Sao—
e
RYF7T—>a - wos R)7—oa . .
(EZKF:'-“T) INFDKRASD (Eztl.a”_r) :I—‘\”?-—\"/j)l/
JLD 20074E ~20124F TL2D 20074 ~ 20154
RAHE HHERE7°C BRALE HHRE11°C
SRSILOSALDEY, F—EURPT oS y— NFIVDE
FARTAVY JADBNDEL, FLDOBHIEETENS | TARTAVY (YU, RDLWENTEERIHY., B
AR I, BEERENEKYLSZESDRS AR aAk NSUANTESLLY., BHEDHSH
#5|EN -5, n*0,
B /NFEAMAE 3,300 (%13A3,630M) e NG 3,000/ (%¢3A3,300M)
HoISo IDRELE!
BIEAHIZ! BEAZ!  |SABEERLVWDAUDREBEDT 1>

T—UIRATEOT LV~ !

Copyright©VinsCceur & Co.



VCN° 13

TVersion. 20006

RKA—X 724521 (Domaine Ginglinger)

HEEE Jean Francois GINGLINGER
E > #high > #F TSURSTIHRSTPYIIUNA L
AOC FILHFR TILSFRTSU9) 2
F—F—THBTrr-I7509T(TYa/al—ILD
B IE1999FIZRDBHEHNTIAF)—ZiEEE L
7dd 2. (LETIETRIZEEIBIZFTHEoTULV) 1996 FE M s 4R
FRBICEFABRKIZER . BBFICEA TA4FIEREIC
BYANS,
ZEEL BEIFEZBITEIEREBGVIIREN LAD
UE EKRIEMORIE, AIZBONT, EHEETHIIRLT
L\%)o
REAE R 5. 6AY45—)L
. EAT4F=
= 1999 Iat—)L 2001FETAT—IL
IR 100%FHE#. HTER
RA—=XDRHYT 1A ZEFEEIA
R EREE (bO—2ih—r, 7a—T7Y)
HEEEDEYN— TIEETRHIDBIZESTHREDNTVREET,

13.-1. AC Alsace Pinot Noir 2004
AC ZILYR-E//T—)L

13.-2. AC Alsace Riesling 2004
AC ZILYR =R Y

13.-3. AC Alsace Pinot Blanc 2004
ACE/-T5>

=] ° _ =] _ Ny O E/JSy E/A—tO7,
i E//7T7—=)L mmiE =R i LY rR—IL E IS
B 40FE T Tt 255 k] 5041y
T EBRBEKRE TiE EBRBIRE TiE EBRBIRE
TESUAY 774'{_7’1'({&12/'5‘";7‘ A TS 7L TESUAY 7L
~ H
R B BAEATIO~128/ ER B BAEBE TSy A~14 ai% BAREBE TSy A~1E
= T—RIL(K#E) 145 . K < ~ % K < ~
AR A T9H RS H T B E2004 T—RIL(K8) TIHA~145F AR T—RIL(K#8)TIHA~145
RYT7T—>a CET((/PIR0R) YFT—oa EORNFEORIE 7= ZOLvbk,
(EEH) HSI, AR —)L (EEE) r—JNF—RX (EEE) TARINSDY)—LE
<)7—Sa N IJT—>2 N <)T—a A
(BEAD XIR0IT (BERAD RALRTT4 (BEAD Wirvameo
JTA4D 20084 ~20184F TALoD 20064F ~ 20094F R 20064 ~20114F
BRAEE BHIRE14°C BRHE R E:10°C BRALE HHRE10°C
— e g |[BVRODLIAVHEDRINA =B = = 5 |ERTILOAVEDEFY, PHOIE] - = . 4 [JoTRFAEALIIL—YDEY, 2R
TARTT ) 7 ysta— L gtonsE |7 177 |nutysRELkbh g, 2| T XY SLeamuneET. SLOsME
HEELCDITIVRT 4185, BBIZSRIIILDIDENEANTES, ARY1—LEAOIZEND,
FE/NFEAMAE 3,200/ (#23A3,520M) A E/NFEAEE 2,300 (%32 2,530M) LT 2,600 (F3A2,860F)
BIEAHIT! BIGAIT! BRMAIZ!  |TRMTF—TURTA !

Copyright©VinsCceur & Co.




13.-4. AC Alsace Grand Cru
Gewurtztraminer Steinert 2004
A EY | WA B S P

13.-5. AC Alsace Grand Cru
Riesling Steinert 2005
Y—RYLG L2k —

13.-6.

AC Cremant d’Alsace 2004
LU FIYFR

mmiE FIIYRSER—IL g U U2/ migE E/4—tno . E/J5Y
TS 50 F 1y kT 40FETY TS 50 Ty
TiE 7oA AMNECYD -RIRE TiE F5aAF+AMECYD -RIRE TiE BRAKRE
ItESTFY 7L TtESVFY L ItESVFY 7L
[ BAEE Ty A~14E EREE BAEB Ty A~14 &% BAEEB Ty A~14
. R ] N e R i N e SeR—=a k5
5457 T—FIL(K#)TIvBA~145 Bk T—FIL(K#8) T A ~145 AR SRR 4
)T FRIEODAL—Y—ZR, RUYT7—>a a—JIIL—b . RyoFD <)7—>a _ _
(EEE RIUT . o RF—IL (EEE) TURF—IL (£EE 21ITIDL=A
77— N RYF—Ta o QU7 - ,
(BRI i (BART) mEE—TY (BARED) AT OBRE
) 20064E ~20164F 1)) 20064E ~20164F R 810)) 2006 ~20114
BRALE HHIRE:12°C BRAE B E12°C BRALE B E:10°C
- — g |BPREBYESATFOEY, OICET] = = o |ERTILOBENEDEY, PhohE] = — o |IDHIDBVRSAEEODRIZEND
TR (o —voRgs—simsL. 0 |7 U7 (ButyemELERbL B, %] T XU ohomlvanien, ShEED A
L IEWMZEL S, REEBEL. BICSRIIL DD ENEA N ED, v
LN 4,000/ (F2iA4,400M) & L/NFEAfE 4,000 (%A 4,400M) FHE/NFEHE 3,100 (F3A3,410M)
BIHI ! “al—Lb—BE< BIHIZ ! HAOTEELE | BARHI |

ISR IA!

13.-7. AC Alsace Sylvaner 2004
AC ZILHFR =2 ILT7R—IL

mmiE I ER—IL
b 40FEF
TiE FAEELYD-BIRE
TSV AY L
ER B BHRER Ty A~14E
AR T—FIL(K#)TIrB~145
)F7—oa :/1_?_}"_|~
ITHT IS L—R
(£EH) IUAT—)
)T—>a cax
(BEAMD TERF
ES)) 20064F ~20124
RAE HHEE12°C
FYTAKON—=T SRSILDEY
FARTAVY | DETENYLHD. bk, B
aAvk KREBEKRDNSURANBORERLH
Y, BRAEZ 5!
#E/NFEAMAE 2,400 (3A2,640M)
e BEOVILIT7HR—IL ! IEOIRE

INTH—UR ! !

Copyright©VinsCceeur & Co.






