(GRS

Wi S &Ry ReHYvr T 20084, Pont de Gassac Blanc 2008
mry A 7 HUA Y

WY 7 — 2008 4E

B K7 fh /L RR40%, =T r=ar - TT740%, 7L Ly k20%

W7 a— L EE
mE & - A%
W LN TR

13 fiE
750ml + 1 77— A 12 A A
2310 1 (HEBLAA 1 ARKHT-0)

W —2AT 47— b OO EAE L TBY, #igEE AVEDEY, 7Vv—T 4 —73

mE B 4
mr A 7
w7 —:
| ANV

W7 a— L EE
s = - A
W5 /N TE Al

HIEAF IV OB BNETH v 7, RY a— L7 4=y a,

Ry e Kby 7 —Y= 2008 £, Pont de Gassac Rouge 2008
RUA v
2008 4

YL e =T =9 65%, Ar—14%., Y =% 13%,

LNVT 2—RV5%, T U7 3%
13 &

750ml + 1 /7 —2 12 AR A

2,310 1 (HEFUAA, 1 RKHT=V)

W —27 (7 ) — b RORFEEEENFRAIE L DN EMEREY T, Vb - V=0 g

=arbLEPRLEDND, IANDHY | NN =, RN,
A =TT 4 = =,



Wi A &R R R=HYvr 75 20084, Masde Daumas Gassac Blanc 2008
| A 7 AYA Y
WY 7 — 3 2008 4F

B K v i A= 20%, ¥V RX20%., 7T 4« < 20%.
VaFy e TT720% FEY O 20% LR O g b iFEE T L2 R)
W7V a—) VR 13
BE & - A% :750ml -1 7 —A6AAD
W7 /e A% © 6,300 ) (HEBLALR 1 ARKHT-V)
W —RAX7 47— b IRTIVREBHEIRRERZZ L7 AN D BT, 4~12 FREEE
SHD L NT IVOWHEHETRIEOFY DHDH Y v F U A 8D,

WiE W L~ Re R Fe ¥y —Ya 2007 £, Mas de Daumas Gassac Rouge 2007
mx 1 TR
WY ¢ 7 — 2007 4F

B KU G LR =T =3 80% (%D D 20%13 10 FlEOH/2 % nfEiE 7 L2 R)

W7 o—) LR 125

BE & - A% :750ml- 17— 6ARAD

W7 2/ FE A% ;6,300 [ (JHEBLAR 1 ARHT-1)

W —R7 47— H50) BITREREZRE LA, 5 FEHDLWIENLLE (15~20 4F) B
HTRHEUEA I LT Z & b,

WE & 4L ivAe R Re-d¥yr a¥ 7UH 20084/
Mas de Daumas Gassac Rosé Frizant 2008
WY A 7A=Y (b))
WY 27— 2008 4
B R LR =T =3 90%., T4 s Y 10%
W7o — LR 11
BE & - A% :750ml - 17 —A6AAD
W7 /R AS : 3,465 [ GHEBLAAR 1 ARKHT-1)
Wr—A7 7/ — b=t h s, REWRENDOE, 71y vapfiion/eia T, RED
T awNEL HID,

Wi & AR RN R A yS FaVz I ) — 2002F (RESR)
Mas de Daumas Gassac Cuvée Emile Peynaud 2002

mxy A TiRUA

WY 7 — 20024

B Ko i LR =T =32 100%

W7 Lo —/ LR 12.78

WA & - A% 750ml - 17— A LARAY

W 2/ e AiAg « 26,250 - GHERLAA, 1 AKHT=1)

B —A7T 47 )—b: Ao 73EOTaU— NV EREIE LR T2V A B VINED D%
gz LlemI— b« A ) —ROAZRE LT, N« Ty 7 O Bk
XUz, 24 7 A, TR





