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TVF4—=7 -v¥-TrIiz-rVa v/R—Vav

Brut Antique Rose Premier Cru Brut Sensation

TV AFR=Y— T URT RV T
Wk Szt ry /8—=a

W TFoRE: €/ - LZT50%, £/ - /7 —40%,
| B 7F YR
17854EA1%, [T
EAIE upeonns o
are akn:

CHAMPAGNE LI

> N % — [ oI W TAa-LER:
1/7 .‘/“Q »//\ —L Y- REE: kb
EE: Y —EREE:
N - 5 N N » W BT 8,500 (4 &%) (Bi#k) /9,000 (Faf) (Bith) Lkt 500mlx 6
LT S r v =2 0RRIE7 IV AERTY— - 7Y F 7Ry FCBRESNEIROF 2T I#Y 27, e 20205 b = mOELEEE: b0
B | 7N, .

g TL7] 0REBLEXF 2T 20 )Y —RINEOEOTHIYE, FL—b - T2 T—YEVSRTEEL, ZOEDIEA,
IO R WEM LAGRICKEC A D LS WlkbWETBT LY 27 - F - A—THHIMT LARIC, FNICEENE T LRXT—Y - T F
TY, oo BEOELWTYA Vv EBYUTETALT2X - R I VICEDZET, BRERXRTZ2FRHICEONLEREZRHOLT -

o vR—Zald, BEELIC [P U A—Z20FER] LHEDNTVET,

IA—V LT vy N—=a - TYavl

Queen Edition Brut Rare Champagne
CEIEECE

Sx M FRT0%, £/ -/ 7—130%

[ k-8 YEIALLEYRY YT A LT 70—

Ty bR, OORICHEL T A AL

TuA-NER: 120%

WD =0
Y- RBE 8~10°C
L k- 750mi %3

W S NIEl 45,0007 (1)
FEFE:2020 EXFATAL-FYavbr 2E

I2A—=v LT ¥y —=a T V)avh - u¥

Queen Edition Brut Rare Champagne Rose BOX

WTEYRE: S FR60%, £/« /T —L40%,

W Frl— F4F, EZOTATOEY,
= AUy BEEED
-‘%‘- NEDT Y REMEL,
& Leexd.

W TAO-LER:

L L eI

- REE

LR o 750ml %3

W B 75,0007 (k)
FRE: A Y R2—F a4 FrLry 2022 &K

CHAMPAGNE

CATTIER
e

TYTA—7 - Tniz- 2y
Brut Antique Premier Cru
W7 K

- 9g/L
W HEN DTk

W FAO-VER:
Wb

WY —EREE:
W 750mi % 6
W BT

BEE D TH v 220202 /N~

13HARITHEED, FiERREDAT
VXN XX T AT

7,200/ (82 (Bt 4) /7,700 (Fa ) (Bidh)

SrvN—Za - Fv T T 16258 & Y I3HARICH o THE I LA RERED X /> TF, 19164
BEOCEOT L 7By FLOBBERICH DY v VIdBH Y v o N—Z 2 L LTEEEZ R —hatdE LT,
RTHBI v =Y vy IHPEERE 2011ELY, TLIY Y FAHPCEOLRY | ¥ v /== 2 DiEME
ez e, RE—AEARY, EEICRYBATHLET,

T)ay b TAIx I Va-+FF4vav

Brut Premier Cru Tradition

L o E/ /7 =120%.,

-
LR 8 Y, ROE, FrlU—

V- RYDEY S

W7 VER:
Wb

W —ERBE
WA

W BE/\FE(EE

7,200/ (8 5) (#48)

FYTFA—0 « TAIL P Va-wTFA

Brut Antique Premier Cru Magnum

B7FORE:

W
WSEC

W TAO-VE:
L L

Y- RBE
LEE S 1500mix3

W B 17,0007 (Bt %)

€/ - L=I60%, £/ - /7 —120%,
ZwF220%

FVayb-F4

Brut Icone Magnum

vt W7 FYRE: B/ - h=X60%, K/ - /7 —020%,
| ¥ F320%
W

s — K, ADR, Frl-

MOEY EHS.

DRVEDL,

WTLO-LER: 125%
LI =0
Y- RBE 8~10°C
LEE o 1500m!>x3

W BH I 17,0009 (Bt4k)
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Blanc de Blancs Brut Premier Cru

L F2100%

LAt

O
LEi 8

CRDTILAY MEEY . S5
BEVRRD LS BHbL.

W TAa-LES

Wb

W Y- RBE 8~10°C

A 750ml % 6

W BE TR 11,0007

FHE T v 820200 05— B9 5T 7= F2020T— L F

TV R 7N TVaylt - TrIzrYa
Blanc de Noirs Brut Premier Cru
B/« LZT20%, €/ -/ T7T—N80%.

W7 FyaE:

R
LR 8

HORLIHDL,
W7 a-VER:

Wb

WY —ERRE

Lkt 750mlx 6

W BF T 11,000/ (Bt 4)

TVayb s ILIR-TAIx-2)a 2012
Brut Millesime Premier Cru 2012

B 7FRE: K/« /T=N20%, ¥uhFEFR3B%, £/ LZTA5% B 7FRE: B /T N20%, e RIS, €/ - LA=TA5%
R Te/L R
LR E—F. 77UAv b FrlU- FILOEY, LE o

W FAa-VER:
Wb

W Y- RBE:
W EE: 750mIx 6

[ P21 25,0007 (i)

TYaybILIRA-TIAIx 7Y a 2014
Brut Millesime Premier Cru 2014

W FAO-VES:

750mi x 6

W SH )Tl 25,000/ (it #2)

Y774« T—AF

Saphir Gold
W TFYRE: £/ - AZT45%, B/ -/ 7—L30%
o0 F325%
R 9g/L

LR -8 7O=FLTIHYF v oBREY,
NBEEORZT Ly ¥ A HREPADR,

W 7Aa—LEH
Wb

WY —ERBE:
R 750ml % 6

W BF N 35,000/ (Fitk)

8 «Fa b=V F)ayt - IAIT 7D
Clos Du Moulin Brut Premier Cru

W7FoRE: K/ -/ T—I50%, vl FR50%

O 6g/L
L ko8 A7y Ml FIA4T7703
& DEFY, N

% NERNAZDEY b,
W TAI-VER: 125%

W DL =0

WY RBE 8~10°C

L RcE-N 750mlx 6

W BE )T 30,000/ (#t4%)
FHIE : % v Y R —200T—LF, ¥5 577 F0208 73— F

| Al E/ -/ T—60%, b FR40%
O 6g/L
S FARY = FLYIE—LD

HIHBEE & BWLERIF

W TAO-LER: 125%
o %bL B
W —ERBHE 8~10°C
A 750mIx 6
W B 35,0003 (¢ 1k)
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. Txb—% 4T DHE—DRM
~ o — 3> — > 1] —
s XN xh—eRe 7=

o b= KTV ZRFITIOEN SR, Yy /== 20h%
EELTVWIH—DRMY v b—Td, FrAUT v EFIND
BIRELTETHD30h a DE—HTEEINIEGREDOIE D 2 —&
BY OHKTHER, BELI IR T NICEZEET L LEBRI RO
TAVERVET, BRRBREETETCHDIIVRINT - T/ —%
RLE LEEEF—LIET7ORADIEhY DmuESEICL Y un
FHEEBTWNET,

79V vEAY - TYav b 7Vav b -u¥

Grand Reserve Brut Brut Rose

W 7R RiE €/ -/ T7=L50%, v FR50% W FRE: €/ -/ 7—4a5% F340%.
K/« /7=N15% (RFA4LTA V)
. EE 10g/L . EE
[ L8 FoEb o R
HHREROMHM
HEESEELLLE
TILH Y P afinED,
| PR=E%: -8 12% W 7a—LEH
Wb *0 Wb
W Y—ERBE: 8~10°C WY —ERBE:
EFE: 750mlx 6 s 750ml % 6
W BENFTEE © 5,600 (%) W SE N 6,600/ (k)

T F 7737 7TVayt VA=V a T Vavh

Blanc de Blancs Brut Six Cepages Brut

m7EoaHE: S F2100% } 7 EoRHE:
R 8g/L R
LE 8 KBRS, TLy¥aT, FAFPRED [ IBDTH S F Y v BEY, T~

AYTv R
ENTWA,

ERRe &y %

W7 a-VER: W7 a-VER:

LaCheteau

BABRBEA~ORIED T —DIENF

T ab—

Fvab—HiF, TIVRIAVIA=TRKF TSI -2z K TTVRADBETOAT—ILT AV DEEETT,
REIOHEIrOTAVEEICESEFT—BLEEEYATLILL-TEEND 74 ik, HANICEWTFEEST
WET, BT MO —BTET T + T4 T4 ADORIAET T - BRBEICEE L HIEET> TV ET,

RA—=TIV - F

Soupcon De

*7Yaf A= BTty

Fruit Haut-Poitou Blanc

A=TIV  F e T7Vafv¥ XYV a—
Soupcon De Fruit Rose d’Anjou

i W7FRE: V="T4zarv 7> l W7 FYRiE: HRNF - TIYHAE/ L= sAaa—
A, LR 8 YEIRRIL =T TNV FILDES — W
) TYA f
ETHE AT Y ANMATIT ‘l i
HO & 5 ki,
W TAO-VER: 12% | \_.-'5 W 7AO—VER:
Wb =0 | DL T4 bET 4
WY —ERRE: 8~10°C : W Y—ERRE 8~10°C
s 750mlx 6 - BEE: 750mlx 6
W SN 2,000 (Bifk) B SE/)FEflitg 2,000M (#tiz)
- INR—W&H A= VRUEH — INR—LEFAN—LREBE

Wb Wb

W Y—ERBE: W Y—ERRE:

L Eoi-N s 750mIx 6

W SHNFEE 8,000/ (45) W ST 14,000/ (k)

A

v

RART

Y¥bL-F-avy KrF-77v
Chatelet Du Comte Bordeaux Blanc

. W7 FRE:

WS

Y=U4Zav75y, €13y

TILHY PRRZANT, THI 7O,

IR HEROEY, 7Ly¥aT

W TAI-LVER:  12%

TFYRTA Y DERDIRKRTF ZATX L T N—T DS

1BITFREDNFTLTYT [ v b=+ 5¥] [Yv b= VaFd70-X] F0sr7v7Vavy b—%fAL
THEY., FESOHHEN S TA v ORE - RE|ET—HLCEE, £EHLFTVT V08— bF—vy 7 REIC
ZRAEHFIBRVWERBEBELZET, 77 VR THACHERPIEREINTEY £9,

YxtL-Fravy FaAF- a—Ya

Chatelet Du Comte Bordeaux Rouge
W7 FY R ANO— ARNFY =T 423>

WSE

B 7Aa-VER:
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W DL *0 DL
' WY —EREBE: 8~10°C WY —ERBE
mEE: 750mlx 12 nEE: 750mi x 12
W SN 1,200 (1) B SE T 1,200/ (k)
- AYE—Fratl- T4y FrlrI2020 HH AYB=Fvatl- 747 FrlrI2020 &8
€ e
Mont Du Roc
W7 FRE: ANA— ARNERY =T 4 =3
[ H

Wb

WY —ERRE
L k-8

W SH N
Ava—Fvas

W FAO-VER:

EREHRANT VAR,

750mix 12
1,800 (k)
N T4 FrLyP2021 &8

VIR = AYADF)HIENY £,




EFPoT4—H U ET
SR BRERIZRE R T AV =TI 2BRIT§ DRI A—H—

r.;r.'( (2(;()('/.«{' ™ RN
ST aPyh &I TV—=

2T/ T 2V ICAMEBLC, DI0FRIEORF VA A —h—, T—UTHICEHREOMERS, AT 70OZHER
HHHIRE S EfEAN, FMATHAR (750m | ) | HI333F57—R 6074 v &2BELTWET,

(R E TR V.S B3804ELL B4 MTAFY—

TA=Zve VoV

TAZyb VY ERAY - E—EAMBDOT 7T 4 v e BCE
VT, 16364 H3B0EUEHECEFIT A F Y —TF,

VvV yRBREYE [Fox—-vzrvzv]| Z& E—&—-
Vv yEEABICBIF ST — <t DREMF .
E—CNCBTREHH D 7A VEEEOERESHN - RICTFY RS —
FT LV =R RDRLBHHOR b U > T8l & RiER 71 >~
7 —FBALHLVRROBEEICLERNICRYVBATHET,

FWEL—FR - RT 2 —VCORFTA v A—H—TH ), WEHTHRLEELTA VRFRHO—DICETHRRLE LT,

1851 EOIRDVVT. 16 FDRHRE KDL .
AT AT N ZRIN—=JY T

FYFVT7R 59— ZIVRXF7-FF4-3ILe

FYFLTFPR 57— ZI7AXA+7+-F74-u¥

TERRIFAR— A==y I&T 4 —H V—RY T TERT AR — F— YI&TA—=THY ¥ ) T—N

Apollo-Falter Organic & Vegan Riesling

Apollo-Falter Organic & Vegan Pinot Noir

Andreas Keller Extra Dry Millesimato

Andreas Keller Extra Dry Rose

W7 FYRE:

LE 8

W7 VER:
L =10

WY REE:
EE:

W BHINFELEE ©

Y—2Y>7100%

TLy A THIBROE Y P TRATT 4 v S HEYEND
PREOATA >,
FRTEL VRO EMR & ORIERETT,

12.5%
0
8~10°C
750mix 12
1,700/ (Bt k)

B 7FYRE:

LE o8

WO LENR
Wb

Y- RIEE
EE

W BTG

£/ /7-1100%

FARY —HBEDFNRY —DBNLEFY &
B, 284 2 FbELOND
TN=TFALHTA T,

12.0%
IFAT LT A
14~16'C
750mIx 12
1,700/ (Bt k)

W7 FYRE:

[ E 8

W7 EN:

Ly ET =/ LT =Y T

BepnEZhotil, BehTRWELL,
FUT—rEEOEY, EORYOL S %
ZaTY R, 7Ly v aTHRER DLV
b,

115%

Wb PoEO
W Y—ERBE: 6~8°C
= L RN 750ml x 6
“ W SE ) 1,100/ (#tik)
L ~

E} EosE:

.aL LR 8
I.

W7 —VER

bLyET7—/ /v FR/ALT4 >
TA—FATILHY FETATHBLAET,
Ty aTRLHBHRDL, ST YADRL

FORN=2 YT,

11.5%

Wb PeED

W Y- R 6~8C
T 750mI x 6

W B2 1,1007 (B45)
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TYFLTR o J—
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Andreas Keller Blanc de Blancs

W7 FYRIE:

[ E o

FLyET—/ ki

BenBEhLEIL, BYHTRNELSL,
FUr— MAREOEY, EFEE L LLEK
To2Y & LIk,

| W PAI-ES: 115%
\ b %D
WY REE 6~8°C
LEcE-H 750mIx 6
a W SE NG 1,1003 (%)
e

LEyL ) )TN/ V=T 4=ayv - T5v

Lebolle Pinot Noir Sauvignon Blanc

W7 FRE:

S

E/ /=N Y=Tazay Ty

RONGEEEICRVAELD, REBENSY
. TN—T A =TTV — b, ATV AH
RCBNTWT, 7Ly>¥aTFI4, 8B40

ARl
W PAI-VES: 115%
Wb PeED
W Y- B 6~8°C
L Kce-H 750mIx 6
W B2 1,300/ (B4k)

ﬁk&c%’@‘ommﬁiﬁﬁa BT 2T VBEHRPLRRIEE T/ N—
FGVUTNAIT AT —YT

GV TNRA FTe—EL

Lambrusco Amabile

W7 FYRE:

S

7O E:

7R3

SrLRYITY
o U —DF
SRAEE £ <A SO EHIH

BHRbLWEEHRELET,

[ L L5 10
5 Lag —ERBE 8~10°C
¢ - 750mIx 12
E = W BEAES  900F()

FYTNAT Y

Lambrusco Secco

W TFYRE: v 7Nz
| LE Y FROY —OFY, RY—Fr LpYs 5y
H, U —OHES EVRERAEE L £Y
ZYHEBHA DL LR PEODLA T,
§ AFELD LaHCHEED,
{ W TAI-LER: 10%
DL PeEQ
W Y- RBE 8~10°C
W EE: 750mIx 12
[ EX YN 1 900F3 (k)




ARVT DEEDELEZRAS, BHERLLHTaT ATV

YTk 7N Y—L / RyF—h

FIrLFHeV—L FLyET—/J

Pietre del Sole Trebbiano

l KR

W

W TAO—VES
Wb
Y- RBE:

R
W BE T

/100%

ot Ia—, YUY TPRYOLS I
REEORWEY, 7LyaThY
kAT R,

11.5%

=0
8~10°C
750mlx 12
80073 (Hitik)

EIbL e FheV—L $yVax—+

Pietre del Sole Sangiovese

7 FoRE: Yr¥a—+100%

W R FUr— b4 FLy b v LAPEHD

W 7AO-VER:  125%

Wb IFATLRT A
B Y—EREE: 14~16°C
mEE: 750mi x 12

W B NTElig 800F (Htik)

XL -FuY—L FYIF4—VF

Pietre del Sole Primitivo

B7FoRE:

WS

W TAO-VER

TUIF 4= +100%

BORBELE—, T cibhiE R D
N=TRRNLAD LS WEHELIZT AT,
RFIYRARL N—TEBbEBERDL,

13%

veY—L X7uTw—n

Pietre del Sole Negroamaro

BT FRE: *7/07%—A100%
W H—Fv b, EELEREOE) LER—

FaaL—tokStEy b, STYRH
RURNTLT, BA&0HBHDL,

B 7Aa-VER:

WbV TNFRT 4 WbV TNRT 4
WY—ERBE:  U~16C WY—ERBE:  14~16C
W 750mlI % 6 W 750mi x 6
W SN 1,200/ (fitz) B SE )Tl 1,200/ (i)
RyF—t Rrur<—w/FYI74—-Vx

Bollato Negroamaro Primitivo
BT FRE: AFATI—AT0%, TUIT4—7+30%
[

o

- e
WOV L
WbV ‘r >
WY —ERBE 16~18°C [’
LEoE 750mlx 6 £
W BF T 1,800/ (k)

12018% 47— A% -wA—= 91K

SRVTRETAY ay SLFAT R

Lantieri

X (/%

BHELTLET,

79vFxanx-7)a2vt D.O.CG

Franciacorta Brut D.O.C.G.

W7 FRE: S FRI0%, B/ - ET¥A10%
Lk & 6a/L
LE -8 BET

bW ERDH
PRHVEREHD
W 7Aa—VER: 125%

Wb =0

W Y—ERBE: 8~10°C
A 750mIx 6

W BENTHE 5,800/ (%t %)

EHE : Champagne & Sparkling Wine World Championships Awards F + > £'4 >

FYTFATY T RTTFAAROL—VIIBEEI 3 0FICHY FF, 1 1HRE
TT 4 AWEBZ RO ERERT 2EBET L, JOBIET7 LYY s ABREI N, HEREEL
ARV THEEST-ZETHMONTUWET,

BROKREGSEBEL. 75V FxaniozM
TUTATY T e RTT 4

7TV FrANRDT LY

1500 RICIHFRED T A F Y —DFERERZATVF—RIBY 7T A TURIE, CoBICEVTHEAEBY
FCL SHLERINTVEVA Y E T -k, CORRICELNAERNREY TT, 74+ —0nTiE, R
HIZ P LIDORIBICK ZEOICSI LA REOMET, PRI—Oy R EZRFELTI2EROEEARY £7,

BATE—NDEHBTEENT FIVDORTHELOND DY HDT7AVIE, Sbhs, BEOERHDEE

79vFrxarik - x7R+7 792y}t D.O.CG.

Franciacorta Extra Brut D.O.C.G.

B TFYRE: P r L FRI0%, £/ - 2A10%
R 3g/L
L8 Yy FRTART DMy Ay OEYH

HYET, FIA Ty r—ThtkbwnehY £7,

W 7Aa-VER:  125%

Wb =0
YR 8~10°C
A 750ml % 6

W BN 5,800 (Bi#k)

77vF%ans-37v D.O.CG.
Franciacorta Saten D.O.C.G.

W 7R R <L F3100%
G
LE 8

W 7Aa—VER:
L L= 10

750mlx 6
W SE T © 7,000/ (#t %)

DL
m YRR K
W EE: 750mlIx 6

77vFxanrg-7Yayt-o¥ DO.CG
Franciacorta Brut Rose D.O.C.G.

YR S FR60%, £/ - #040%
-
R

W TAO-VER

W BN 7,000M (%tik)

I7VFranx-u¥-7Ars747 D.O.CG.
Franciacorta Rose Arcadia D.O.C.G.
W TFYRE: €/ - 2070%, vk FR30%

i R
1 L8

DHORL, 7Lyva

GHATAREHY £,
W FAO-VER:

LR i
W Y-EREBE: 8~10°C
LN 750mi 6
W BN ¢ 8,500/ (#t#k)

MEEY T, 7= PEEO

I7o5vFrank IyLYe—t - TAAF4T7 D.O.CG

Franciacorta Millesimato Arcadia D.O.C.G.

Lt Sy FRT0%, €/ - #030%
R 8g/L
L L H TN=F 4T EHEENLROEY A HY ET,

LT LAY b T
HEAOBH2HROVTT,

B8, LWELEL

WPAI-VER: 125%

WbV E3al
WY RBE: 8~10°C
L LN 750ml 6
W BENFEER 8,500 (Htik)

77 vFxang - YEAYy - F Y Y2 R D.O.CG
Franciacorta Riserva Origines D.O.C.G.

[ P4 § Y FRT5%, €/ - #A25%
- 0g/L
e SRS NI
74 LOREDE i
EIRTNBEREGDERF T4 Hkbu
W TAI-NER: 125%
Wb 0
WY REE 10°C
LEcE-H 750mIx 6
W SHINFEEE © 11,0007 (#t4)/13,000/3 (Gift Box) (iik)
SHE 201294 ¥ F fivAa-oyy bL-EykTy
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AZIT $EETA EELTMH

- SRVTRFTAY ay ST

2 '/—: / R TORELWVEEE, KRBT BT ) P R—=SE M FUTET T B2 A VT A—~ hy—F - hARbLy b, TRT 4 OBEICHET 2 EEH300mETO
T FH sonioliodte
}"ﬂ

1
. T _// U B B RIER R y—7 T E 2 77359
v g > ( > ELVEBEBICHZREREDNT A F Y =TT, ETEYTFMTE%D
- A”’?i'%&mm- F1eE T Xy BBCMSTLE T —F < FFARL YR BB 55 IR TEOREIL/ Sy S — b EFENHET L o8

ARERY ANDHE, BEE LEZRZAIVRBLEVTHRZBFTWES,

N EVTRYAOEEREE. OV ANLTATHATATORLVEAROD LICEN >TUET, dith ERH—1F « £ZX5 4 DOCG SAR—F « XZF 4 DOCGR—=YF—1L ") 5 4 F"
LINTLIRAROELE, BELLS, REOBVY FUOEEBETYT, 0T, AHERICHHEY Moscato D’Asti DOCG Barbera D'Asti DOCG Superiore "Litina"
ANT—ZROALBEBL T A Y X —F Y T OEHEEZIRE. 5<OT4 Y EFRICL > TE < HE ; . .

LIl o EZA— b ET¥2100% Lt 73 5100%
ShTEH LT,

LEE o HwrCRIET 58l VE, Lo EH ) 0HHT—rORENRC, BoEYELE

TRIH, EPRROFY HHY
D& VEROB BET LA LHOT A >

BUEONAY - ANT—ZLBOAFR BFTHETANL MG, COEELHZ T A ViELERLCHRED

- _ 1—0T47,
LR BTYEBICREALTVET, W PAI-LES: 55% 7O VER:
Wb #A Wb
WY REE: 8°C~10°C WY RBE 18°C
LECcE-N 750mlx 6 g 750mIx 6
W SH NS 3,500/ (#t4k) W BF T 4,5007 (k)

F-eayy DOC "HY HiE" NAR—5 « XZ2F 4 DOCG R—~=_VF—1L "¢y R 0"
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| =

W T ER

o gnmENNE

%l;i o, R
4 e mEE:

ST assian:

wh~A

FEYEHNTIAL—T 41—, BELEOD,
ARAERETHHIE S,

1000m!x 12
1,000/ (%tx)

T=) A—H=ys Ly F-T4V
Puzo Organic Red Wine

B7FYRE:

Lk 8

W FAO-VER
W b
W Y—EREE:
EE:

W SF N

35—

REGED, AN = bBHY

T4 TLAT 4
14~16°C
1000m!x 12
1,000/ (%tik)

ANA—=F

FIva

Carmela Blanco

B7FORE:

-— LR

W TAO-VER
L= -10

WY —EREBE:
[ Eot-N

IS W BE T

TA L >100%

EBELIEHZ VAR
FAEALT =Yk
b L AL > W SRS
Tt

11.5%

=0

10~12°C

750mlx 12

700 (Bidk)

PHOLREDEY.

B7FORE:

SR

L= -10
BY—ERBE:

W
W BT

B 7Aa-VES:

ANVA—=F T4}

Carmela Tinto

Fv75=—1 3100%

Ty aRERBINDEH S
BEHLENT Y ANELHRBPT EH
e

12%

4R FF
14~16°C
750mlx 12
T00F (B2i0)

FFYAF TV LELY 7

Dona Gimena Grand Reserve

B 7FYRE:

Lk 8

W 7Aa—-VER
Wb

WY —ERBE:
L RN

W BENFELEE

Fv77=—12a100%

20FRADRHERT A
LT Y77 U= 3 DRVEDL
LA—sOFY

12,5%
TNHF A
14~16°C
750mlx 12
1,700/ (#t#)
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ARALTA Y RO I EWERI S AFHERDOH BT A 1, — | 7)0)17)%2%
/\Oj o ? o &]I/T‘/X m

VT AN=T DFRL &%, TR T

> o
NL oo THAEORE, BRAT0M b WHET 597 4 T - Ly —FChBTAFY—0 AT+ F - RASRF—F—, :7tll/:l't7/f)/'j7)//\::-—“
#RNA VBBOERE & L TRERD, HEL—=r TEHY 7 DEEET PRONCGQNESE

Bty T - ALNSTIET 7 ATEEEF U,

BEBLTT Ea—RRATHBEOREMY A —Y v — & LTHB LK BT THEIOMXTHT 7 EEDEREL LT, PLAY - LAZ e FR
BLIHEZZ T TUWES, s 1/47’&};@1?5@@\ R P R P P AN Crane Lake Chardonnay
KXo 5 0%-FakrzHY AABE AT T d—FZy s - 7Y P TrL—BE AV T7FNZTOERMKICKRELTAF Y —%
\— T i 7 ’ _./ 7 T FETA7Ara- 74y - A= —TF, 11,000hal B REAL LEARL T ¥ R ER
Dominio de los Duques Cava Carlota Suria brut Reserva BHEADIE. HY T AL FOREAEERBSRER T A v HEE [ BEOBEEDDE, EFS VMY ATEED
A . . . cs e RELAZTORELLEY, YAF—HO%
KR THRETE%, LY v —H25% ’ ;{ KR v h AT INTVWEY, KENB3DOTFIVRETHS vV ER E/ - 1:77?/(;3:;33‘(M\f;;ggq:i
L EEANTIED WO TLy Y aTEARNRT Ry Ty N8~ STl AR Y =T A=Y TEER LAY, W PAa—UEH:  125%
@, 7N A OBBOTLA Y ANt} AR Wb 0
UF A7, BFROHLN YT 2 VHR CHECIU—VTEIA F o . 750mIx 12
EEHOHVLAREL, BDT Y AT ES Ly, s BY—CXRE: 10~12°C
W PAI-VER:  115% WA VER e : . (%)
WbV =0 W DL u ERIRER Lo
WY—ERBE:  8~10C Y —EREE
EE: 750mIx 6 . A 750mix 6 N N s o— s . . 57 o _
WEBIREE 120080 - WEHAEEE 15000 FVAY VAT ARNFE VT4 =aY svAv A7 € )T —N
Crane Lake Cabernet Sauvignon Crane Lake Pinot Noir
f | Pditd o HAWE =T g ZavEE f [ A2 o €/ T—NEE
AT R 4 B
i . [ L g Ty NY— FrU-0BFY. UvF L E o BIUAE—B, FASY—PFzU— 7
Tharsys City Bobal Tharsys City Macabeo THA—SERDAZT, VT P TREVEY «
= DL LD,
W7 FRE: Fs1100% W TFRE: T HAF100% AL
F '] W 7Aa-NE:  125% W TAa—VER:
L ko8 TLFF—IET ARV AT [ E5-8 TLYFA—IET AU DY A= T35 AR, H by TNRT 4 WD
MLEF =) —OFY H . TFUAY bPT T LORLEEDL, mEE: 750mix 12 LA | mEE: 750mIx 12
FIBEDNZT, NE—L—Z P OEY, EORETL—TTN— YR ERT Y T A B E WH—URBE:  16~18C WY—ERBE:  1~16C
RHEHBEDVTEVRENELHET, g - A= OEYHREBY ET, W B INISERS : 1,300/ (#t4k) - W SE N 1,300/ (Ht4k)
W 7LO-VES: 13 B 7AO-VER:  125%
Wb IFATLET W BRbL #0
WY —ERERE 14~16°C B Y—ERBE: 10~12°C e —— ———— — — — . ——— — — —— e ———
mEE: 750mlx 6 | Eoi-H 750mlIx 6
W SN 1,500M (Bitk) B SETEEE 1,500/ (k)
| I839AERIE, BUET BT ARG DTAFY—
MURVIEDRO
BODEGAS 1927+
- " T A 2 i N s Vi
BIDEEONE Y5 ANEC KRB . R ] A7 R REED A PG E RS TIH-Ty E AFY s YTy s AI830E LRI,
> > > > N N
RFEHZ 77 AT H A AV EZRa FERER, MRBEOML EFESEE SR 1T X U NEED
7‘ . AN }
AN =} 74+ ) —TY,
RTFHR - LLVETFORBRA RO N—T Rz
RTFHR - TATHUES 24 = )RR, TRV OEFIC DFEHTT—/IE -z v &> THEISNE LT 19t ICFFETRONER VL 7 — (21, 200002805 Y.
BHUEENLRBL BEX £ A, BED DHECFENOY AULBENREDTA Y EHEETHVT AT - LT —F TAVHATHRLEVT A Y F =L DT A Y HRD SNIHEAY ORFEHH Y £7
WESNT, FIERPOLESH SMEATE S LY, FERFIROF LM, Lr—FIchY 2T, FHEagERT fIIL iy I.:‘
BRITA Y EERELTOVET, YR TAVEEEERLTH Y, MO CFAAF KA ; 20004, FIH =7y K- 743 —GELEEEYIEES N

FIVIREBCLIERBELToTLET, EECHND
TEBRURBICREBLIAETIT>TLET,

Za—A-IMBLUROERNEEYERICMA >N E LT,

RIEOT v 7L —F, 2V XBRBOEM, HLWT Y oiEk,
FLWARE, BRIORMICMAENTA VEEF—LERNT
EBREOTA VEALEELRITVET,

N 7FORE: TAF vy 2T0% - XLA—30% KR FYFFZ—1 aT0% TFRFLA30%
LE g LE e RESNETFO% —g—Z Ly K74
NEY T\
< New York Red Wine
HEBNTT.
W PAO-VES: W 7AO-VER:D 13% W TEYRE: Y=RY» Y ow R AT WTERE: ARG Y =T 4 Zay XA
L Lo DL TNAT 4 y
WY —EREE BY—EREE: L4~16C - BECWEWEELETA Y THY EALTL I R Y—RHYADEY . REEH
R 750mlx 12 Lkt 750mlIx 6 Hybe ZLyvakIALPbAEAL N=F 4 — BRERTLHFK
[ PN 1,60073 (i) W BE TR 2,000 (i i) TL—YORBHELHBAT A TT,

WTAO-LER: 12% WTAO-LER: 125%

Wb =0 Wb IFATLET A
W Y-EREBE: 10~12°C WY RBE: 16~18°C

L EE N 750mi x 12 R 750mix 12
LESZE 1,300/ (%) LES DT 1,300/ (%)
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TIF =Ty F = RN=I YV

Brotherhood B Sparkling
WTFORE: PEAES
R 7Y RTTRES

CHRBICED/ —
PESLE AN

B 7Aa-VER: 12%

Wb =0
WY — R 10~12°C
Lkt 750mlx 12

W BT 2,4007 (k)

TI¥F—-7yFvrrF3
Brotherhood Chardonnay

N7 EYRE: PRI

R FZA4TEhPh, RHP

Sa-a-s0FAT—LE

B 7Aa—VER
Wb

W Y—EREE:
L Rot-H 750ml x 12
W SE Tl 2,800/ (k)

TIF=Tv ¥ Y-RYV v

Brotherhood Riesling
W 7FYRH: Y-z
LE o PYAZOEY, 7A-FABE)T

ki DHBEDL, EDH
BRONT Y RARENT A,

Luttae

WTAI-VER: 12%

W DL Ha

W Y- R 10~12°C
W 750ml x 12
B BF TG 2,400/ (Bi4k)

TIF—T o F ¥ Tany 7 ix—n
Brotherhood Gewiirztraminer

W7 FRE: L EY A S

s
BHoFY I b
&S RE
BL5N3,

BTAO-VER: 1%

DL 0

WY —EREBE 10~12°C

L Ect - 750mlx 12

W SF )T 2,400/ (k)

TIF—7 9 F AR V=V 4=3V
Brotherhood Cabernet Sauvignon

B7FYRE: HANF Y =T 4 =AY

LR o8

ECOPRE—%—17
W TAI-VER: 13%

Wb TAHT A
W Y- R 16~18°C
L EcE-N 750ml x 12

[ EX YR 2,800F (k)

TIYF—TyF ¥ )T—N
Brotherhood Pinot Noir

B7FYRE: v/ /=0

LR IIYRY—RF Y —OFY, {FRPF/
QADEBKEL ) /T LORESE Loy
LU HN B ERIRT L 2 REA Iy

WTLa-LMER: 13%

Wb
Y- REBE 14~16C
LRt 750mlix 12

W BETEfE 2,700 (Bt 1)

TAav )—=RY V7
ICON Riesling

B7FORE:

U—2U»s

Lk 8

W TAO—VER
Wb

WY —EREBE:
LEt-H 750mlx 12
W SE N 3,800/ (Ftk)

TFTAIY ARAZY =T 4=3Y

ICON Cabernet Sauvignon
W7FRE: HRNERY—F 4=y
Lk =8 FHOBBHLE =Ly F, RORED, N5 a—k—

DHVE Y F

RE B

BLEHDZINF R ZUhH
W7AI-VER:  13%

BEMATFY .
SrLE
HLHBHRTA v,

DL TLHEF 4
WY —ERBE: 16~18°C
L Ect - 750ml x 12
W BN 3,800/ (%)
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— - - ___
THE BROTHERHOOD CoRPOR AT o
TIBARCLAY STHY -

PROGUCTRE OF THE FINLST WIKLY (W ML

e  TAEBUFV

H M THREINCAN A% 5 R RNWIA L e 2Bl D

T VT AT TAFV—

TYTAHAN - TAFV—lF, TLEYFY - AV F=YMHTATDTvEILICHD

189THRIEDESLH D 74 F ) —DHHbIC

HJiush& L,

YEERZ TV TAHNE, FLEYFY - X F—Y TESRMICEELRS Y Fx—20
NEEGBEL AN D, BHORXMBEEALE Lz, BARXT Ty b7+ —LYXFLICEY.
BORRY TOWBMO BB EHRR L. 74 VEEICIZEF [Ny XA 7] B7TA-F%

FRLTLET,

TAFV—DEELT FUVMIG, SREDT A VEEETZ0ICRELBED—DTHD
VA TrL—ithY ET, BEOKRLBEIITEAT FUOKRERR, L VEMES

EMEERE L, REOREOREEFIEHLET,

IRF4L0 FPRYFR

Estimulo Torrontes

IRAT4LB T¥AFR

B7FYRHE:

y=\ w

g 7B
Wb

- WY —EREBE:

WEHE:
W BH TS

FAYFR

BB DS EBT, ST B AEI -
HRRY, NFIVREDEYHHY.,
Ty aTEBIETONT A v 0K TA Y TE,

12.5%
0
10~12°C
750mix 12
1,500/ (Bt k)

Estimulo Chardonnay

B7FYRE:

LR

W7 a—VER
[ L =10
B Y —ER]
R

W BE N

a2

BB LR PNAFy TN B TV b
DIN—F 4 £,
HHESLWBOATYRICEY, TLyvaT
ILAY FRTA VA S TLET,

12.6%

=0

10~12C

750mlx 12

1,500 (k)

IRAT 4L IRy T
Estimulo Malbec

v Ve FA
Uno Chardonnay

W BH N

TRy Y

BRIEETHRLEZ YN T T L 47T,

IFATLAET
16~18°C

750mi x 12
1,5003 (Ftik)

WT7FyRE:

WS

W TAO-VES:
Wb

WY —ERBE:
R

W STl

PRI

ELVER, A Fy T Bk T7UAY
BEDFAEALI A=Y DFATENZTD
&Y
FHES L

750mi x 12

3,00073 (Bt i)

W7 FRiE:

WSE

mTAa-LER:
Wb

W Y—EREE:
[N

B SE T

W7FORE:

Lk -8

W TAO—VES:
Wb

WY —ERBE:
L Kot

T) ARy I
Uno Malbec

IAUFaal— bOBANG
STSL AT TRy -0

16~18°C
750mlx 12
3,000/ (k)
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I85I4REAIZE, FUTA v DON—

OCHAGAVIA - O/ f—=x « X FxHTAT

ESTABLISHED 1851

TA—Zx FFAATATRHIE FUVOTFIHEDORE 220N EY LTz R b—L -
FF v HT 1 TEHNISBIFICAIZ L -EBEH 2 74 F U —TF, BET7 T VR T74 v OEEE
FEFPALKR BR7PUVREOHEFLIFY . AMEOLT M VEREEBEIEAE LT,

REOTF YV E, BRERERT27AVEER, 7FVORBTHEIER" 74 AF £ 7" OHED
AW OEE, BBl100F 2T LI AERBBLLAVE VLS T FUREICEL iR Td,

FIvF—t - -a¥z YerfFi FIVF—} - a¥z HNR-V—Ti=av
Chiringuito Cove Chardonnay Chiringuito Cove Cabernet Sauvignon
LA § PRI L EALE § PRWFE =T Zay
[ K raEALT L=V EY AT DB ETA L Lo FARY=HF Y —0FATHORN

8T ZAOENFEERS

1 h BYET, FUS— b TESPHEOL
FEN DTN —F 4 — 1O Y,

WTAI-LER: 13% . WTAA-MER: 125%
Wb =0 Wb TNRT A
‘ WY —EREE: 10~12°C WY —ERBE 16~18°C
= mEE: 750mIx 12 L E- 750ml x 12
d W BE T 800 (Ftik) [ EL V1 800M (Fiik)
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WS Lk
FR=ANEEALTOES, X FARY—&
Nss—7F Lega7Lty
CHELL BKREY 245 LTECEIT
77 hL—FOa—E-F TELY Y ET,
TUa—L, BohTHC
Faal— vy F
WTAO-VER: 13%LEL W TO—VES T 13%LLELA%E
L EoE-o 725ml % 6 L E-E-N 725mlx 6
W BF\FEffit 4,500/ (fitk) W BE\TEili - 4,500 (Biik)
| —

—a——I R
B R kDB 2T — T KD AT Bl kTR ST

reminen LT LeYT—

TLIT LY A —HEE, FEAREERD 22—V —F Y FOAEBICL 5> T20IT4HEICHLINE Lz,
WA F — LB ZNEND 7TV FOE LAY, BERICREOF -2 ERELTuE T,

Batched|d. HEOEHFAOLEIICL ) BERICBEENE /Y —I—KEOEOEDH I FAERBLTLET,
BATCHED KEIOWY A 2T HE, BUEES Y TUIHEND H I FLERRRO N —PRECHET LT,
TLIT L WO TFLEEBHOERETRTRIBE, Y47 LTECETOEN THRBRETT,

RNRyF P ZRTVLYY 2T 4— RNRyF PPV HY— RbpR)— FVF AnN—-F

Batched Espresso Martini Batched Gin Sour Strawberry & Rhubarb

Ry FbINH)—Z INTFAYF TL—TFT7A—Y RNy FEPIVIRF—HT—
Batched Margarita Salted Grapefruit Batched Whiskey Sour

LR o HHLBHEOTS
TAHY—%
mz
B

WY AN, 272y 0% W REC
oh e whY &

=7 70—y OEVIHIERO
CREUY RETALE
BERERLE I

TEET,

WPAS—VER: 13%5 1A% WTAO-LER: 13%U E14%ET
mEHE: 725ml %6 W EE: 725mlx 6

W BF T 4,500F (tfk) W SF T 4,500/ (Beik)

Za—V=J Y FTELNEEHOY —Nn—FELY7—x, RIRTBLRALHA Tz LE—A VY ITHEDS

COAST ﬂ) lF,L:74"/)~T6 RTDxE @ T,

HN—F Y7 —EFRBKICT LA—LETN—YIL—N—ZRELLDTT,
% RTD&IETREADY TO DRINKIDBEFFTY . =2 BT T CISEDFERDSHHOHE T,

2=t -v—F Yivh-wAYT7—
Coast RD Vodka Selzer Citrus

2—Rb-v—F Ugvh - AYFT— UF—K—RAnv

Coast RD Vodka Selzer Water Melon

LR o I A MR TIE
N ESTTE - =N
YA—R—ETLYFLY FFRTEONE
FYSHLEL
¥ F 7RO

LEBEED
AN=g Yy

BIRD WA RFHI TS,

W TAa-VER: 5% W TAa-VER: 5%

W AE: 250ml x 24 d W AE: 250ml x 24
W BENFEE 40073 (Btik) = W SENFEIE 40079 (Btth)
e

HRTAFEFLOFENEANDF —XEBEEICHBBIENTT . VA VA ECIvHAERNERE ORIASHESNET A, A—APO—FRIATADDIES Mo+ vhEE
ALTLET,
KNAURISTRIHIh Ll Y FED Do T SR TEEME IV HTT .
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