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The original wine magazine in China, Aussino Wine Life, celebrates
its 10" anniversary! At Aussino World Wines our passion for the wine
business has kept us moving forward for 10 years! Our editor team
has witnessed staff come and go; however, I'm very proud that they
are still engaged in the wine industry, devoting their enthusiasm and

efforts to the business.

Along our way, we have experienced ups and downs within the wine
industry. Fortunately we have persevered. Today, our editor team is
bringing new energy to the magazine. Our continued progression
ever since our first issue was released, has evolved into a wine
culture publication with great influence. We have gained supports
from wine experts as well as big names in the industry, with a
distribution network covering 100 cities nationwide and over 80,000
readers. All these achievements are the rewards of our hard work,

and they definitely strengthen our resolve to carry on.

As media continues to adapt new technologies, Wine Life is also
advancing with times. At the start of 2015, to celebrate the 10"
anniversary of the magazine, Aussino introduced a mobile APP of
the same name to provide our readers with real-time information.
Meanwhile, Wine Life has changed from a quarterly to a biannual
magazine. We have rearranged the contents, adding more practical
information for readers' reference. We hope to continue to offer
an effective marketing tool for salespeople, a valuable wine guide
to wine enthusiasts, as well as a better platform to our business

partners.

Our 10" anniversary special issue includes interviews with sports
stars and celebrities, a photo gallery of stunning models and wines,

brand new stories and brand new page layouts.

Turning the 10-year page over, we leave our past glories behind and

set off to a bright new future!
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Suzanne Mustacich

Suzanne Mustacich is an American writer and journalist living in Bordeaux. Educated at Yale University and the University of Southern California,
she left a successful career in Hollywood as a television producer and screenwriter to pursue a life in wine after meeting her French husband,
a Bordeaux Chateau owner, in 1999. She holds a DUAD degree in professional wine tasting from the University of Bordeaux's acclaimed
school of oenology. As a correspondent for Agence France Presse (AFP) international, her work appears in newspapers around the world. She
contributes regularly to magazines such as Wine Business International. You can follow her on Twitter at InsiderWineNews or contact her via

her website www.suzannemustacich.com.

Suzanne’s Guide to Bordeaux

Buying a Bordeaux Chateau
Over the last decade, Chinese investors, including celebrities and

tycoons, have made their mark in Bordeaux's real estate market. Fim
star Zhao Wei bought Chateau Monlot in Saint Emilion in 2011, The
Moutai group bought the Médoc cru bourgecis Chateau Loudenne in
2013, Shen Dongjun, CEO of Tesiro jewellery chain, bought Chéateau
Laulan Ducos. Cofco bought Chéteau de Viaud. Chen Miaolin, owner
of Zhejiang Kaiyuan luxury hotel group and worth €71.1 billion, bought
Chéteau de Birot. Another Chinese billionaire, Zhou Yunjie, bought
Chateau Renon. Qu Naijie, the chairman of Dalian Haichang, owned
28 at one time. These are just a few of the most well-known buyers,
but many of the transactions take place discretely. For this reason,
it is impossible to say how many chateaux are now under Chinese

ownership, but a conservative estimate would be over one hundred.

Itis certainly glamorous to own a chateau in Bordeaux. But after speaking
to experts, it also becomes clear that it's a complicated investment. In an
interview with Patrice Hateau, owner of consulting fimn Synergie Vin (www.
synergievin.com), Wine Life looks at the less glamorous side of running a

chateau - mounting costs and elusive profits.

"The best thing you can do is to buy in a favourable appellation and buy
an estate that is operational immediately," said Patrice Hateau. "Often
people fall in love with a castle, but don't notice the vineyard needs to

be replanted.”

Hateau knows about running wines estates, and wine lovers might not
know him personally, but they know the wines he's made. For 11 years,
he worked for the tycoon Bernard Magrez. Hateau was the director
of Magrez's prized grand cru classé estate Chateau Pape Clement
as well as other estates in the Magrez portfolio. He is a Bordeaux-
trained bio-chemist with diplomas in viticulture and the wine business.
After leaving Pape Clément, Hateau decided to use the expertise he'd
gained working for Magrez - known for his zeal for perfection, keen

marketing and hard-nosed management style, to help investors make

smart, informed choices. At Synergie Vin, Hateau audits and consults

in the acquisition, sale, management, structuring and restructuring, and

regulations of wine estates.

*The Costs

First, let's look at the costs after buying the chateau. If the vineyards are
not in good shape, if vines are missing, if plots must be replanted, then
costs can reach into the tens of thousands of euros. But assuming the
vineyards are in reasonably good shape, then as little as three costs

stand out.

"The three main expenses are labor, the harvest and barrels," said

Hateau.

Aussino Wine Life 017
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Salaries vary from post to post, but as an example, a vineyard worker
will earn €1,500 a month, a tractor driver will earn €2,200 and a
manager will eam €3,300 a month. Then you must pay another 556% in
social charges to the govemment. You cannot hire and fire employees
at will. There are strict laws that govem the employee contracts as well
as how employees must be treated. Employees also work a limited
number of hours, and they cannot be forced to work longer hours.

Instead, the employer must hire more workers.

Barrels are another major expense. It is not required to age wine in oak
barrels, but it is considered a hallmark of fine wine. Barrels cost €600
each and holds 225 litres.

The last major expense is the harvest. If you harvest by machine, a
harvester can cost upwards of €240,000 for a machine you only use three
weeks a year - making it more advantageous to rent. "It's better to use a
service provider (a subcontractor), the machines improve every couple
years and they have the latest machines," said Hateau. "It costs roughly

240€ per hectare, but it depends on the numiber of vines per hectare."

Harvesting by hand is much more expensive, but you can hire a
subcontractor to provide the manual labor. It is not easy to find reliable
manual labor in France, as generally this population is taken from the
itinerant gypsy community, retirees and students. If the harvest starts
too late, the students aren't available because classes have begun.
Gypsies are not always reliable. Some estates hire agricultural labourers
from other European countries, usually Spanish or Portuguese workers,

but that has become more rare than in the past.

*Vineyard Management

Vineyard management is also complex. Knowing when and how to
plant, when to replant, the exact number of vines per hectare, and
how to stay within norms of appellation all must be considered. Vine
treatments are critical for maintaining quality and yield but there are also

increasingly strict regulations on which pesticides can be used.

018

In the cellars, it's vital to have reliable, honest employees who know

their jobs. The government's many agencies minutely monitor the
production and sale of wine. Volume s strictly controlled, as are any
outside interventions - like treating the vines for disease or adding
sugar for fermentation. Any intervention must be recorded in the
correct register. The laws, regulations and taxes are numerous. "It's
complicated, and you can quickly find yourself in trouble - even

facing criminal charges," said Hateau.

In terms of taxes and accounting, some estates have a bookkeeper
and then an accountant who provides tax advice, still, others give all of

the accounting to an outside firm specialising in vineyards.

Then there are the wine consultants. In many cases, an estate will hire a
consulting winemaker to give advice to the permanent staff on when to
pick the grapes, which have been analysed in a laboratory near harvest
time, as well as monitor the winemaking and oversee the final blending.
Larger estates also have a technical director. The most renowned
experts like Michel Rolland charge "stratospheric" rates, but even a
not-so-famous enclogist will still cost €1,200 a month for a 40-hectare
estate. Altematively, a chateau can work with an enology laboratory and

pay one of their staff consultants for less.

Of course, none of these costs include the maintenance of the buildings,
the grounds, the roads, the tasting room, or heating a draughty chateau.
And don't forget the risks of bad weather. Hail that can wipe out a crop in

minutes. Disease and pests that destroy the quality of the fruit.

Then there is the cost of packaging. It costs on average €0.90 per
bottle for packaging and bottling - bottle, capsule, cork, front and back

label, and the bottling itself.

*Sell Your Wine
With all of these costs, how long does it take to eam back what was
spent buying a chateau, say at a modest estate in the Entre Deux Mers

costing €2 to €3 milion, and tum a real profit?

"Maybe by the second generation," said Hateau. "The big estates - those

are investments in real estate, which gain value over the long term."

The key to tuming a profit is to begin with a clear understanding of how

you will sell the wine, where and for how much.

When Chinese investors first began buying in Bordeaux, they concentrated
on historic castles in the most basic Bordeaux appelations (AOC Bordeaux
and AOC Bordeaux Superieur). These estates had lingered on the market,
unable to find a buyer, the reasons were twofold - the cost of restoring and
maintaining a castle, and the cost of running a vineyard weighed against the
price for which the wine could be sold. In Europe and North America, there
is a limit to how much a consumer will pay for a bottle of AOC Bordeaux or
AQOC Bordeaux Superieur. This limits the profits that can be eamed. A great
many of Bordeaux's AOC Bordeaux estates do not eam enough profit to
support the owners - they have second careers. The wine estate eams

enough money to keep the land in the family, but not enough to get rich.

Chinese investors, however, quickly leamed that they could sell their
wine in China for a higher price than the wine would have attracted in
Europe or North America. However, with the transparency brought by
the Intermet and the increased sophistication of Chinese wine drinkers,
as well as the austerity campaign of the government, that market has
largely disappeared. This new phase in the Chinese market means that
Chinese investors hoping to buy a chateau and sell the wine in China

must be realistic regarding the price they can sell the wine.

The price of the land is determined by the potential for profit from the
wine. A hectare of AOC Bordeaux costs much less than a hectare of
AOC Saint Emilion or AOC Margaux. It's important to understand the
notion of terroir, the quality of the soil and subsoll, the drainage, and the

exposition to the sun before choosing an estate.

And maybe it's smarter to do as the English, Germans, Irish, Americans,
Danes, and other nationalities have done for generations - keep the
wine flowing into different countries so that if one market folds, another

market can absorb the wine.

In the case of a chateau purchased today, it might already have

established customers in other countries. Why give that up?

Many Chinese investors took their Bordeaux wine out of the traditional
markets, intending to sell the wine entirely in China — and failed. Now
they have come back to the négociants on the Place de Bordeaux,

hoping to regain abandoned markets.

"You must first begin by analysing the market, the appellation, the price
you can charge, and in relation to those constraints, determine your
maximum production cost, and make your decisions accordingly,”
said Hateau. Many people buy the estate and start making their wine,
making all of their cost-related decisions, before they determine at what
price they will sell the wine. This generally leads to an abrupt departure

from the wine business. "If you start this way, you'll sell the estate in five

years," said Hateau [l
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White Bordeaux Grapes

Most people don't realize this but it is more demanding to make a great
white than a great red wine. In producing white wine, only the most
delicate juice is used to give the wine its flavor, freshness and structure,
though some of these qualities come from the oak woods if barrels are

involved also. White wine is about the purity and quality of the juice.

On the other hand, in producing a red wine, apart from the juice,
skins are needed to color the wine. Apart from giving the wine its
color, the skins also impart flavors and tannins. Sometimes, the

skins can help cover up a juice whose quality is not so good.

The white wines of Bordeaux are produced from three grapes.
Whether the white is a dry or a sweet wine, the grapes are the

same, namely Sauvignon Blanc, Semillon and Muscadelle.

Actually, as far as quality is concerned, Sauvignon Blanc and

Semillon are the key players.

This is how the equation adds up.

If a wine wants to emphasize freshness — particularly a dry white, but
also in the sweet wine — it will have 100% or a high percentage of
Sauvignon Blanc grapes. On the other hand, if a wine aims for more

shape, size and body, it will need more Semillon.

It's very much like a fruit cocktail. If you want more freshness, use
more lime juice. On the other hand, if you want more shape and

body, add more mango juice.

Fermenting the juice in oak barrels, aging the wine in barrels, or
both, will also give the wine more structure and complexity and take

away some of the freshness.

One of the lesser known things about Bordeaux is that First Growth

Chéteau Margaux also produces a very good white wine. In

022

fact, even though the vineyard for the wine is in the commune of
Margaux itself, because the appellation of Margaux is only for red
wine, 'Pavillon Blanc', as the white is called, may only carry the more

ordinary 'Bordeaux Blanc' appellation.

Sauvignon Blanc
The vineyards of Pavillon Blanc are only about four kilometers from

Chéteau Margaux. It is planted entirely to Sauvignon Blanc.

"We harvest the vineyard three times in the course of the harvest,
like they do in Sautemes, using the same people every year with the
addition of a few locals from the area. The grapes are harvested very
ripe and | prefer, and accept, some botrytis or noble rot because what
| don't like personally is vegetal/grassy Sauvignon Blanc, like the ones
from New Zealand. Instead, | prefer it when the expression is more

floral," informs managing director and winemaker Paul Pontallier.

Although Chéateau Margaux has been making a white wine since
the 18th century, it was only in 1921 that the Pavillon Blanc name
appeared on its white wine. Prior to that, it was for the personal
enjoyment of its owners and not for commercial sale. (The 18th

century wine was also produced entirely from Sauvignon Blanc).

So fragrant is the Pavillon Blanc that at Chateau Margaux, when they

offer their new wines for tasting, they put the white after the reds.

Pavillon Blanc is an aromatic, floral, elegant white that is fresh without
being overly crisp. The wine is fermented and aged in oak barrels.
The wood never dominates but merely holds on to the exuberance

of the fruit, giving it structure.

On top of its elegance, this is a wine that also possesses body and

power, but is never flabby, except when age overtakes it.

To capture the fruit and its freshness, try not to push it beyond 10 years.

Semillon
Meanwhile, over at Chateau Haut-Brion and La Mission Haut-

Brion, it was the absolute belief of Jean-Bernard Delmas, the former
managing director and winemaker who retired in 2004 and whose
son Jean-Philippe is now in charge, that a Bordeaux white is not

entirely complete without there being Semillon in its make-up.

If you look at the world, there is a lot of Sauvignon Blanc wines
but this is not the case with Semillon. The reason is because for a

Semillon to proclaim a great wine, the grape needs a very special

soll. | can't say definitively what that soil should be, but it works
here at Haut-Brion and La Mission Haut-Brion where the soil is very

gravelly and very poor.

"The Sauvignon Blanc gives you perfume but in order to produce a
great wine, the Semillon must be there and must comprise at least
50% of the wine. Provided that the grapes are ripe, the Semillon

gives the wine fat," Delmas insisted.

When would be the best time to drink such wines?

"Although the wines can age a long time, | like the wines very much
when they are five to ten years," Jean-Bernard Delmas informs,
adding, "after that, they are like a kind of dry Sauternes, fatter

certainly, but also less fresh."

In a way, deciding when to drink the wines is the least of one's
problem. Locating a bottle is the difficult part. After all, the average
annual production of Chateau Haut-Brion White is only around 450

1o 650 cases.

So don't forget to give me a call if you are opening one '
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An Interview with Fabien Bova, Managing Director of CIVB
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My Heart 1s in Calon

An Interview with Laurent Dufau, GM of Chateau Calon-Ségur
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Winning and Wine

An Interview with Gao Lin, Famous Soccer Star
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WL: BEKEEP AL T ERE?

GL: BEEHNEACE XNEEZ, 195, E—HLLTEHML
ARBEXRINT S, REASNDRNE, BRESHASHHEL
RITRT, RATRECEE, BHERMFNER. AEH
REET NAEFZHRABRBIFERTH, FRZEXERTHH
RBEA, BEFRLORKN— 1R, HE— IR
WIRX MR G EhEEXRM.

HERNE—FEIBERLAEEH, RFAXITBEE—FR
TTTREN, FELHANB ARG ET %G, HIRBRTE.
TEXMEE, NEAEEZFEEK, SFRXEIENEBLRE,
FE—5 R, §— I EBENIRKIRB2HEEM. FA21EXR
E-REITEBEBENNE, RATERITMESKFNLE,
BREIXNEEIN BN PERIKN TG, FERMAZREE
FHAINE S0

WL: $EHERE—TLRHRLERR, b sttH
BIHREENE R RMRESF?

GL: RIEXLEN TR TESHRIEIT, 5 EERINKF
RUEFAERE—ENZER. ZBIRNTEETRENTR, W&
BMEMEA—YRE, BALINE—RABES S, UEHE
ERXAZFHRGIAE T, PERR-—ESEREY, —E=
PUAHESRAYSRRA o

URARZER2INEN, WTFHGudTF8E, WRANFFE
BEUXTEZHNLE, TEFVOFNES, TE-TF2E, &
MEFT AT RANEKKE, BESREESHAS. HA

AT THARANMLT T, RERBE—MRENLEE,
MRITEMNERBELHILR, RESHRE, BRIHRHE
BAHI2008, HESEIUBEI00, FEAELECEK
ZRIMNBBREIR BT 35,

WL: XTFEREANBTERMTA?

GL: EXHCHEANREZZTMUEXEIMMRELMERER, £
TEZANEBRZERERNAE, FRNELEYE, BHTH
MRFERBMIT, BEEEFTRE

KT&EE

WL: BERBREEEETREEH. BREER 72
INEERERE! A —PERERIRFESEXERL
S5&iEZ B FERNTERER?

GL: AT —MRIRES, WREFLREE, DARIFR
HFHAEIR. AERNEZREIREEAK. BRE, B
ALBERAR BN, BESEBET, RROHESM, —
RIZERSBRAR—REELDY. EEH, REGEEREX
#, BEEERENR, NFHRTFHE, XTEERELRNN, R
MNARBLHBREAFELRNTAN, REERNTLHHE
NHREBERET, ZEZTEAM,

WL: ITREREREER, M7 RMNBNEFERR
TR LG ATRMAERNRKAB, BLIEERE
ERH T ARER?

GL: ¥, RAEGEEOBET—=, BEEFR R, BIAT
KERBEE. WE, THRANERAR, B LBEERLR
BT, BERNERFEET BSOS, BRENBL
HE—NFHRE, BAUFERIER, CESEREN. REZR
EAERE—R, BRESNERSBAMARE,

WL: fEAEEFRERISOSE, BHRIINTEMA “BER
B ARIOE” , BAKIANECHEEFHHELRE
=EAERN?

GL: BN NAABAFFIRZEREER, IMAKBERLZ
HiLRE, EEHENETSENEIERM, E2NERREAC
NEH, TE—TRENREEE, TRE—TIRLEE, K
RER, T=NACHEEMNER, F—EFEERT M
ARRNETERR, XERRERENRA, JERERKRTE
=T, BNEMTHRTE MM, FUERT AT
NEWSFBETERZE —NNFE, AREMALRRE— K
=E o,

WL: BEEFEFERBED? XEENEREMTALE
SRR E IR

GL: HIBRACKERELSIRARRT N, LWEE—F
ZHRH. —TEZRHN. —HERE, BREENF—EREER,
WHRESHNIRECHERFNE, HRWRECHIER,
MERABET RTICARKEZS, RPABRMAL—E
DROWEF—ILEREER, BHEFSHR. ZBE—KE
MRABEZE—E, FSIEERFIEIE,

WL: REKFEEA—HFRBRXE, EXHEEH
BEATEUHRE, BAAREBEECSHITESEXRMT
ARAEBIEEE?

GL: BEWEA—ROHEE, FERHFIEARE, XA
B LRAAR, FATEASERRREN—~, TRt
LRI, RERXMBN—RE, AT MOEERE
EH AT

WL: B3 RETH—RXFaELT4? MRA
—RIERELNERTEEBS, BERMHAENER?
GL: HREANE—F, MIPATE, BEERNOIEET
R, UM EAREFBECEMRIE, BIRERSRE
W, ERUERR RERERERET R o YRARME
XRIFHEGAEMEEN—IE, BCEEATRIELE R
SEMBAES ZHRRTF N,

B—EXREABCNZEZERERE, HXFMANEERER
AT, BEERERN, B — 2K, RAESMIRESY
PAMNERRZHEEHK, HKSHR—FEEAOE. TR
ERELMLHA, BRESIEAB T —MEFNER,

WL: MRIEFAKANESBEBLH, REIWAR
B, SMEEBEXRD?

GL: MENHKRALEREENTRARRIELENET, R
thABF T —MSFMREE, SHTFHAENERBRIBXAET
FHRIRA—REI, BREHA—HIEREFNCI. hahBT
AR FE, ATMRIEE, BREMTANREMNK. 1
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The Artist and Gramophone Aficionado

An Interview with Liang Yongbin, Famous MC

4

SRR EARGSE

N/Text E7E B/Photo %

BUREEE. EREEANASEBLERANG D, T
NEZNREREZLHNAN], BB AR A AR FHER
SR, ERM—ERTB—LAERRM, ERAXHFEL, R
HISNE . B RRFIA I E L F— B P EZE Z R AR K
i, NELS5AEER, (UTNERMARIRED ) o

G: &&
B:

G: EA—INESFHEELRIUEAN, ERUMATEINFNTE
D). BEH. FERRAIREESHAENAERN?

B: AREZARMETEN, ABZANSEZRT—/EASH
o REBEAEBATSM—PFIRY, X2 EHEA.
K. & B BB ERSEZTETRNER RN, HERE
HIHNEA, EBEC. BIFREARANACHFIRE,
BHAR—MEFL FRET UM A XN HNFEESLE
EHTHIE, REANERRT U, BRA=RNM/LIFE
1, BREAILECHBAN, ST —HIIENNR, BReeh
Piakithit, Z=THMERS, T2ERINER, TEREERT
T, BHEBT o

G: B4 EREETHEHEaMLL?

B: RFE—AMEZRANNERERE — 4 HEUSHRNER, &
—NHANEEE, NEZREEN, EENRE, EHRTE
BEHmE, FRERESKET, 27 LRE—=A0M—F
BFo UMTEXMTIW AT, XIBOoACHRI, ArIXIE
BEK, EEBTHINERCETEN L. XTBHECAEHE
TEROREET, —HIUWAKRARRITAER. BN —RELFHETHE
19975, FIBERE B RN EERIR60/NEFHE T Ho
RAAZ2ERE, MEEXE—HASE, A ARSI
BREM. MAFILANFEARN, BIEFEHE, HIR LB
RERBFRER—ENBESHTHERYT, AREEENTTE, &E
—HR—HA B B, BN RRRAMESE T FEICENB
MIREMAR D, BE—REBTRUE (E—EI]K) 6,
FE—MUENET B9 SRS, BITTHTHE, BHE—X
RSB THITERE, RERE—MAFARRRENWE B

032

tn-
F |
i
BEMEYT TL2E MBI, BLF—F2ENRETRE
BT —iEie)E

G: BRMARMEFRKERR A BT &0 ER
BH?

B: HEMNZFAERMBIRIEF Y, HRUTRAIIPIWANRK
fho REBTAFAXNEBRENRAY UEL X AHITHNE
Ro BNXIKB AT LURZENETF, MBIEE—ERUE,
XK R B AR T, HRFRHNNRIORE AR
R, RREXR. BEHMEFEAR. R NREEREBRENIG
o BREIEA. BONSEIMNERTFHNERS, BRMLAIXDRR
MR IEEERRNRA, I R—5F/N\e, FRNREE
BIRE, REFEREL TR, 2I7THA, 2ITXE, BRY
HERBLSERHN, MEAXPERPREH T Kl HilLHE—
B HERHAR MR, RIVEAAZTSER, RERBRIEH
Wi, MICHE=FEAE—ABP LR EERTX MR, HFHR
WMERD—, FE=tT+—, REFLEINDHE, X2
—MREMME, BTEXIMEZE, REBEHEIACHOX
i, WRBHEEL—, BE23gTANZHAENERCE

RR—RRE, EREHK RN,

AMAZ, BERBROER, FHEAC
BEEF. AATHENXR, BOBREREAR, BRABRD

B, MRASDEBBATASERAZHNEF. BAHREKIE
FRET, HACHHEF THERENAEKLET . TEREXNA
CHERHETHEE, MREPXES, HEZRBRTFHRFERD
X, MREABES, HEBRBBAARNK, SMNEBFNEE

=XK859,

G: B AMTHERERERZERHNLS =57

B: REAMEBERERNRR, FUbNESIE—LREHINE RS
o RIRIGEI—(L A MEE WA BIERN—KMICE () B
BEF, BEBATERNTREBRZ— MERKRERT
1, OOOBKEUIRERIE 7, B L4 T2ENRNBAEE, I
Bl Meoh, ESFE (RNBREK) TEBEMNEX, THH
MZIREPSEAEE T —SKERRNRIB AT, BWIZER (BR) ,
FRESO0SK, 7EWEX LAY IRIRERIEE B, MM E
HEATHEN, REARRBEARREATET, BRI
NER. FAXLERRMF RN, HRTEZIEMA]
M. MERAEBATHMEZR, REEABATHHLNEE, A
L, TRBRAMEIRT 2015, ZEF—ESRMA], Wt
1, NN, B NRBEBERENE, B8, XEIZHEMN
H— 7T EE,

G: EA—NMPBEANKRITHIEAN, RERBEESTE
g7 RFERFTAER?

B: 2H, REMIR, SEKNURRERT, ttmii#Ee. Ayl
W, AAREBIZERKKN, AREMEXRMEMRERY T
IH—MEACHHBHKE, BHFERREEN—ERIHETH
IBE AN, LEUMEZAFREE MR, BREFE BN
B, BRESREELEHN, FAFHE, REIEXPREK
Ko FIA—RFNBETHE R, NZETARRNERROE
B, ARE/EMREZSMERIRA . HLARWERAIER
IR, FRAITHACIRNERNKE, FHitd =4 TREX
HZESR

G: EXEENARLERER, EEHBEFTEEMTA
E5FIg?

B: IMEEBAIANRHARKRA, thERRAEN BRI
e BRALEBNRASIIHAE—ERNENENEEE,
BN RENE, BFERRZATNRXENFEEE, 408
1, ®EERAEEHRERT. MANAEL, BRI —Z=
AP FTHABEE, HHNERERRZ BT —LERA
WIREFENE, BRDIATKERARARHBER.

G: SEHABATRERBE? BEESBIRTREME
B =R BRI ?

B: BEZHMMASEAGESR, THR—BI=BCS— DA
—E, BEHLR—ABA—LEE, EHELREENTHE
BRAMBCHRE, TERRBBBEEIRSHILZEFHA
—o BT EIEMBEZIBRRESZSN, ELHFHNERKRE
WIE . BB VB REENIRE, SRR,
BREARANEFTENRK, UREBR="FFC—E, BEH
HE, WX, BRE—HRA NS,
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G: BMARRIZE—K, AUSE—E5INEEELRE
3G

B: FEORAERHHETBEERENIR, ARANE —RREEMN
Ho E—REZKNT —HEBNES, E—PETE, HK
RKEE, RRBBTENT2EEKT ., REEBRHRELE
IR RIZIRIBE, TOTXHBNEHR, BRERLKAN
NE, RRNBRESRERBEERYIENIRE L, HUENBRE
BHECEULTFHERRZIFAENRE, HREILHLEETH
—RBEEIEAN .

G: MRA—MERMEEAD, RSEBH—RE?

B: HSEAMAFGER, RARETNEREGETETREE
EERFERKNNE, MECERZETLINT ZE, £H7
ReBaei, 57 —8ERE. BTNBNTEEIHRANR
BRI AN AT~ EALIEAR, ERBEFFBRRVAINERE,
EBENXERAECHBEITACERNFS. MERMNE—
AP BB E SR TRER, RIS, SRERLE, BHAFE
L= +FRZBRELTETRBN M RMELSINERTRNRZINY

%, BAEEREINKERATHTIN —REE, HTXFHER
B, AABRNANRYAEDHILES—LRM, NIHE
HMALEBNNRITZUER D BN, FRIAEERR—
7, ABNEMESHEE, B —XEKEIER.

G: REFRMEA. BR. RFNERWERRZMA?

B: fEHAEIRFERRAAERR, FATLTLRBIIEE,
RAEREAEEM, MRAERRAEEXLGEREHAM
o BEXARMIIL, TE#l. AEBENMESTEZHEK,
MRATEXBCHEFNEESR, S —EHEXRmSICT
BECEMNFB. MARERACLOENGFESREEN, BFEA
CEMA AT

HTFRONBSEN, EERAEEBFROCERMAMET B
(FEMEBERER) M. A, XXIFEERMEN LB
BEEE. Bk, BMNLEREMRRMNCERERN. SRR
w, MOB—IRBEFERAMXNEBFRNERTEARE, My
RIRIE AR R VAR E S AN, EENREBRIHEIXFE
— AR MR, W

ADELECTABLE
WINE JOURNEY

20154, (EFESEIEAN) BRI 1B
B, HAERSOME R R S
FLREIRAR b DL A A A I A iy 2 A
N, BRBRIGTRE RH, TR ARl
HEE, FUIRTREEM EREOL, £
TUEREAENE - X BB A B A A BLSR
LR RMICAE— R R4 AR,
Bl PR AT ) 22 A A A A

IR BRI — R & A d 180
1, A 2AER A BOARAE, TR B Sk AR
THAZES— KRB WREET
B IR RS R A P
5 MR WIS M A T BT A5
43, AR AT PSR AAE )
PR S, AR Te SIS R A7

HAEATI AR AARIE, 845 %
RIS 5 Bk Ao

The year 2015 witnesses the 10th
anniversary of Aussino Wine Life
magazine. The journey of wine culture
promotion for ten years develops just
like the course of a grapevine: dry
leaves fall, nourishing the soil; new
buds sprout on young trees; the roots
of ten-year old trees strike deeper into
the earth, growing ever more vibrantly
and energetic. And all of these traits
eventually represent themselves in the
wines, bringing to us joy and thoughts
for life.

In this issue, we experience the charm
in each step of a wine’s life. Let us
better explore the delectable journey
of wine!
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- SRR

Aeuinop suIp S|ae109led Y IR RIEES

Industry Events

R RTHF

#w/Edit XYY

IR AT LB XTD, FHARAE ENL 2 K o SRR TR B, LA
TE DTS XD U, BT A4, IRTESRIH T AR E S IR AR 2
R IEERKE S PRI — RO IO, BaER & IEEERY; IRH R
ARIE, BT HEER A VR BT ERRBTEENZ, 2 TR NIRRT iS58
IR

TAEARZ), WHETCIA, Higt Haswk.

W —ERAAMERREEERREFN

038

Great Bordeaux Vintage of 21% Century

BREEHBIERIAN, EMELHREEEE
KIS EEMH AR 19824, 19895 199050
19955, AT, FHATELRIMASAIE, HIR
SEEBNREEN YE005E, HYEMNRSIE
BIER, 2FESEEEmAEAR, mEWKAHR
PRYCE R, V& EERTTAERT B R E [
R R

‘-.

“BEHEH” FI0ERHEER

FEL1976F “EREH" FHXEE
IMBEEBSEEEEEzS, 304
&, BHEESR248, H3lEEEMN
MIEECBHNAE N, —HEE
HE BRI RBEBRSIELKEE R
KHBEXE! WRIHEEERT
FHTBEL RE— NN BRI ETS
& BOFRTHNERBRERE, EEM
MERESHE, attRiE—FRER
T IMAEIEFLIBREERE Do

Retirement of Jean-Claude Berrouet, Winemaker of Pétrus
raEHrERiE)fJean—Claude Berrouet 55fk

WK T44FEMERRI, EREM
2007 EHE— N EMNERE, IF
- B8 - AR %A ( Jean-Claude
Berrouet ) REZLBRE, MtZ=
Fo 19645, MELERBEHEN
BB Z, REEMSAEETERE R
BIR, ML ECRENE—E
MERERE, B35, iRl
RERA ERZR .

Robert Mondawi, Father of Californian Wine, Dies at 94

2008

W MR Z LB A - RIKYERTT

Rioja Adds New Members 1o Its Grape Varieties
¥ VISR ERFEE YRR EE B m T
L ORBERFRLBINEREREE
EBEZRASHIRE, BRBEFEM
AEEZFXME—RIFTNEE S
F, BEMEREFMADER. ST
MéfriER (Verdejo) , MAALT @
EILER4 ( Maturana Blanca ) « Bk
1824 ( Tempranillo Blanco ) FNE 8R4
(Tumuntés ) o

Prosecco Becomes Geographical Indication DOCG

@ BEAFIEEHIFEDOCGHH

BB E B Coneliano Valdobbiadene——
BARAEEHERENRZIT—HLEBAFR
SEREEFK (DOCG) » M20105F481H
g, FERITBE—1Esatnes, XM
MR RIS (Glera) XINBEFRE, BN,

ERAFNEAMMX, SEEMER, ERTH

VALDOBBIADENI

Prosecco
SUPERIDRE

11 5% ske v NAEREAED AEERAZEH, LM

IEREEE,

@ Bordeaux En Primeur 2010

MSIEIRRR/RESHAE

201144, 2RMAFTBEALTBRBEEZER/RS, M2010EMMERS BT
o REFEIRTH2010EME T T EETN, BEHLFI0RBETERTNFE, BN
REABIF2009FEMMERFIANE, SR BLRBEEEREHD. HEELLHTIER, #
BRI AR, BEATNEECNEHBELREE, FRREBEIRET, “HREIK
SIF20T0FEME R MITS . TR RRRUARZF A HE TG, BENTEE
B7H, " RE BRI, 2010FEMERSHEEEFNRTE "EXESAKRE"
REBNRENE, BT, EUFENHETR, B I15FENBNES T LT M
XERANEEEEREREEE AR EDER E R A E & EChateau Rieusseco

5816H, XEMMNBEEZXTAY - Ti&
o EAERPHMM, ZF4S XM
MABEBWERNE, TREEIFEOTIESN
FERAY, BEI966FE T T MMMAIERH
F—5CB], FEMMNNEHRRETZ 5818
BRI HEE, LhrE, BEFTHH (Fume
Blanc ) fAREEENEE R, DR T
BIThT o
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@ No 2012 Vintage for Chateau d'Yguem
W& EMFERIE2012F 4 51l

20126F128, 1855 K REFIRE
FERB—REHAEEBSEERXSH
NI, REMFERIE012FH M
Bo FERAZZFNAERHNRE
XfE, Xth2BEFIL20FRNE
—RF. (RE. BFRLNEE

MBS, MTRIEER A

Liv-ex Bordeaux 500

Liv—exillzZR 25004

Liv—exs&The London International Vintners Exchange e
BIEBRE A ST R4S, Bk 2 BRI N SsRUZY
K A2 5 6 o BB — BN ), IZA U HR2 R AR
HEE, TR LEHEEL A AR A I T 47 i LA 1Y)
MUalbR.

Horp, B /RZ 50058 2 — iR 4RI 3 /R 210 4T R4,
BRI TRERTEEIN, o R ik mta e i —dti
IRE AR S PUEE St an, —K

EHE0 M E R H A S I E S SF LR G R, i
SR B EAE )

1T B HHE S0 R R R R RS E A CRAEARFAE,
BUAFI8554F 38 BEIX AR —LRE B RS , HAMANRE A%
PIFRISEIR BRI, YR EANSSSE TR G
B e AR R EERR.. XSO AT 10 M EA),
AR IR — 13 “IeARZ50058” FIFE T, FTHALE,
W (5T . S TR, A%

Aeuwinop sUIpA Bj0EI08IBA Y IRISIEEF - AR

i
BEMLE, TARASERRTAE | E&E‘“ 59 '
z3, ) N /a

A FEFIZBE Grand Cru Classés De Graves

@ Digital Era Arrives in Bordeaux

E IR AR
IR SEEF LR Chateau Haut Bailly EyEm MBI
! S AR AR SEap ] Pessac Leognan Grand Cru Classe De Graves

.'1 ..

20134, HRSMISREE BV ALART
— N EEBONER, SERPINETERT
ATEZR BN R EENFHEREEAS
REOHRER, I EHGEHEZHFEEEBEILN
%, BINEMNRSBEENSE, OEEENS
L% BEHNENEERELESS, hEEEL
IXEETS R A ERR - S A M @

@ Baronne Philippine de Rothschild, Owner of Chdteau Mouton Rothschild, Dies at 80

REFEFIEMFL BBt

040

RYPEEETFWFLBEETA2HBRAED
t, FH80%,

EMFLBBREEFRECAIAMNERRE
Ao Bolv FE 7 BRSE A E R BET
DER, BHENEZAZRER, 2—2HERN
HREER . TE1988FHRMM/E, FEMEESH

Chateau La Mission Haut Brion

ZiREEFLBEFE Saint-Emilion Grands Crus Classés

SHETEER

Chateau Angelus

RRARFEILT B EiE

Chateau Ausone

TR

Chateau Pavie

Chateau Cheval Blanc

BEE Ak

Clos Fourtet

YEEROEEE
Chateau Figeac
SR RERL AR
Chateau Troplong Mondot

BRI A FEIAEIEISR

Saint-Emilion Grands Crus

—RAH
Premiers Grands Crus Classés A

—4%BH
Premiers Grands Crus Classés B

EYETNRZE Pomerol-Grand Vin de Bordeaux

#ZE, EEEL, AeORETS5REHR. B
IR, FHEEHE, BV THNEREEL HERERIESE
B, thEBEE FABELEMMN L *E@HHP;;ZI e
N ;
BTMPBEEER—S (Opus One ) , #HEEF Chateau La Fleurﬁli‘jetrus
XE5FEBEEKFITET "SFEL" HRER ﬁfd‘%(%ﬁﬂﬁ%ﬁ}%ﬁ
(Amaviva ) o BRI EEE
Le Pin =74
=% GAK:5E)h Pomerol
FEWMFELBBENPEDH O AE, LB V}?guxggeatjﬁ}ergn
1AL T s S NN A 3
|OASERIIR S E AT, AETAES TN,
YA T PEERAER—1996FE4), ihikiEy KRR R EEE
HF SRR, 20088 AR e
R lalhe RESHEEEITEE
THELEEN—IRTEE, Chateau L'Eglise Clinet
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1855 F EEH LK —RKENEHEIME Les Grands Crus Classés en 1855 & Second Label

IRAERLTEEE

— R E/HEHIBILR

Chateau Haut - Brion 835 E ARy Premiers Crus/Grand Cru Classe De Graves
A ARy Pessac Leognan ol
Bahans Haut Brion/Clarence Haut Brion Second wine
WS EA R REE —mE
Chateau Lafite Rothschild Premiers Crus
FEEEFERIMIEEE BIRRE
Carruades Lafite Eor s Second wine
hEFERETEEE Pauillac —RE
Chateau Latour Premiers Crus
W E RIS e
Forts Latour Second wine
DRERIREE — R
Chateau Margaux L Premiers Crus
AT Margaux AEE
Pavillon Rouge Second wine
RUBERERIREE —RE
Chateau Mouton Rothschild E=slr Jen Premiers Crus
N HLTEEE Hallllas B
Petit Mouton Second wine

1855 F EEFZLiAE Les Grands Crus Classés en 1855

ETE/RTEEH EABES
Chateau Cos d'Estournel St.Estephe
ERLERLEER
Chateau Ducru Beaucaillou
L ARy
Chateau Gruaud Larose
BRI S EiERIR
Chateau Leoville Barton St.Julien
R AR —RE
Chateau Leoville Las Cases Deuxiémes Crus
EIEE R EEE
Chateau Leoville Poyferre
BRI ETEEE EABES
Chateau Montrose St.Estephe
EEaBREIHEE
Chateau Pichon Baron =pem
=R
ERUBEIREE Pauillac
Chateau Pichon Lalande
BN EERIEEE ZIASHIRTS
Chateau Calon Segur St.Estephe
DREENR) ERLLAEE EiEfR =RE
Chateau Lagrange St.Julien Troisiémes Crus
FEOERLEEH FOER
Chateau Palmer Margaux
EERMERLEEE EiERR
Chateau Beychevelle St.Julien
ETERAEHEH ERR PO&R%
Chateau Duhart Milon Pauillac Quatriemes Crus
AEFRLTEHEE EiERIR
Chéateau Talbot St.Julien
RNETREE
Chateau Grand Puy Lacoste
ARIAEEL SRR ERER hRE
Chateau Lynch Bages Pauillac Cinquiémes Crus

SREPEEIEEE
Chateau Pontet Canet

1855F A5 B iETE 5 il £

Les Grands Crus Classés de Sauternes & Barsac en 1855

HWEHBEEOEEE b}  —REMSRIRAIR
Chateau d'Yquem Sauternes Premiers Crus/Grand Cru Classe De Graves
BRI EHEEEE B
Chateau Climens Barsac
HEHOESE it
Chateau Coutet Sauternes —4BFE
HEE R oy Premiers Crus
Chateau Rieussec Sauternes
EREHOEEH T
Chateau Suduiraut Sauternes

042

List of Wine Ratings: New World

>

o

EARVE N

THOWBER T H BB T, S22 A BURATEIN T 2

BERIAT AT LR 4 T T S, T A e R el g B
LETC NS i P NTTE YT S TP RTLE Rl RIS IR AT G S BE
51, RVFAE AR S A LK EER T R T

B i  waEx
; 1004 #8204 1

PR B — BT8R T e 2
AT PR R Bl A S A 2 58— KT, AR H
—SE RSN, RHHE I BT R T8 & AR, 1
Ja4 I — A%

TSR

ARSI EWSSR 1 2 i T S o ) 2 T ) D 48,
BRI =% PEATH SRR PR P13,

AR

96-1004 (=18.5-20%> ) : TRZR{EER ( Extraordinary )
90-954) (=17-18% ) : % ( Outstanding )
80-89%> (=14-16.59} ) : LR ( Above average )

E 3% Country & Brand =X Wine RP/WA WS
EEMRDRRERE AN BRI EEH DAWA
Santa Carowina Reserv; de Familia &/ab;erlnet Sauvigrlmon 91 89 | 91 16.7 X
B E BRI RN B AT 90 | 90 | 91
- Santa Carolina Reserva de Familia Carmenere
Santa Carolina B - D R P T T A AN .
BERLTERCRAOSE | o0 90| 9|9
= -+ 4 AR-SES)
o e g 93 | 93|94
a7 LELTEE)
Chile =ECNEE 90 EY
LT ws
e e el i EEEEEE
= EAR AR
M;?n{rgur-;s Intrigféﬁiiﬂgi’v%non 92 90 | 92 17.5
SRET SR S 50 | e
Amaral Chardonnay
— TR
KIJ\EN% TR 92 | 9190
XTINEE)] DWWA
S e 91 92 16| mEgpex
Santa Ana sEEhE BT A A
SR DWWA
Rl 86 BT
BREAND BRI 91 91
Vifa Cobos Felino Cabernet Sauvignon
EHEID BT
Viﬁg%gogﬁli}ﬁlﬂﬁlég 92 91 | 92
R E L S o1
Vifa Cobos Felino Chardonnay
PatREE _ IEH(EERE) EANCRRL AEE 93 | 92|91 95
Argentina Vifia Cobos Bramare Lujan de Cuyo Cabernet Sauvignon
RE: EEZ (EES AR )i
Vifia Cobos Vifia Cobos Brar::re Lujérﬁe Cuyo Malbec %4 91 | 94 | 94
RESNEEIEEZ Ak ol 94 | 921931 93
Vifia Cobos Bramare Marchiori Cabernet Sauvignon
= E R e A RSN
e S e s |96:99| 93| 94 | 97
RES NEESEE - E | S E k] 92 |91
Vifia Cobos Bramare Marchiori Chardonnay
A EETAEEn 99 95 | 95 | 100 18

Vifia Cobos Cobos Malbec
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[E 2 Country A& Brand JBER Wine RP/WA WS JR DE HftEEFRE
FRENER)EARP BRI AEE
Paul Hobbs Crossbarn Cabernelt/Sauwgnon Na;Ja Valley 91 91 |92 165
SR (R B AR . -
Paul Hobbs Crossbarn Chardonnay, Sonoma Mountain
e
Paul Hobbs P%:L%Naﬁ&;ﬁg;%ﬁr Valley 92 94 | 94 190
e Yy e T 2 22T
Paul Hobbgﬁcifng éﬁ&ﬁa%%gé%alley 93 94193195
e e
Paul ﬁoﬁbs Paul Hob%?l%ﬁirﬁgj}%ﬁfger Valley 93 92 | 94
SR E B AaE
Paul Hobbs Pinot Noir, Lindsay Vlnleyard 96 93 | 96
Russian River Valley
FRIME RN BRI AT R N
Paul Hobbs Cabernet Sauwénon Dr Crane V:neyard, 98 97 | 94 | 97
Oakville, Napa Valley
i o E
ERHTE L)
USA Paul Hong Cu(/ee AEgustina RichardIDinner 96 94 | 94
Vineyard Chardonnay
HEEL R AR ]
' Vin Perdu ! 93 94 17
[ ;gI""““':
o REIRAT EIE
Amuse Bouche Rl EAETES)
I LT ESE 94 | 92|97
/. \g ESEa)
LN AT 9% | 92|94 |92
ST 2T
Coup de%ﬁgéalkﬁ%{%auvignon %4 94 | 92
FERGH RRENUREL T AR 90 91
Cuvaison Cuvaison Pinot Noir
7rF BRI R EEE 90 18
Jordan Jordan Cabernet Sauvignon
= &)
TR Saint CIaiE%VaiPala Eefﬁgﬁe%aﬁfgon Blanc 91 92 | 92 17
= Saint Clair e e S AN ] 90 91 17
New Zealand Saint Clair Omaka Reserve Pinot Noir
4T 4TS A cAS b
Rockbirn i e 91 91| 92| [165
RANEk IAK:SES) ALY
iene Pt O e 93 16| | mEEAmGE
REH REBTELHIEER 92
5|3 La Motte La Motte Millennium
South Africa AR LT ETAS o
e Laﬁot;i Shiraz A 93 FIFEAREE
s SR Ea) e
Capelands Capelanrsgis'.gt':)te Rﬁglr% FIFEAREE

E SR country A& Brand H3X Wine RP/WA WS WE JS JR DE HihEEFZE
ENESEEHISEE 91 93
Finca el Origen PHI Single Vineyard, Tunuyan
FIIREE £ ENELRDEIHEE 90
Argentina Finca el Origen Finca el Origen Reserva Malbec
e et AR SE ) DWWA
I?iﬁcja\vﬁozﬁgen G;Ezn Dﬁl:saer%:;ﬁiﬂ?lgg 90 90 | 90 17.3 EfreR
1BE IBEEXFEEEH 90 91
Barwang Barwang Tumbarumba Chardonnay
[Pl é _...__..._I
En aBi(ﬁg Estz'tge @abe@é?gijﬁg?o? 91 94 | 18
Bowen — ST R
S il i % 94 175
== ST 2SS
E7EJ_E\S_y.Farr %\%l\%}?q i 93 97 |117.5
BRER BREEBERIAEEE 93 9%
By Farr By Farr Shiraz
BREREZESFEEEE
By ;:rrEChardonnay 94 %4 17
=] b= =
Bi % Blndl%o#gigﬁa%ﬁ’c?t%ow 88 92 % | 17
oM B R AN
Lake's Iéolly ?mﬂill_gl{;ﬁﬁﬁ}lc&aﬁmﬁ%@ 94 9% | 18
SR S AT E W&S
Wirra Wirra%&%gﬁfgﬁg (%a—g.:@? S;Eraz Merlot) 90 920 91 | 93 |165 HNELZE
ey SERmE N AR ES)
Wirra Wirra Wirrh%?%%ﬁ%ﬁﬂﬁgﬂg \%e%,s,h%az 20 %0 | 91 94 16.5
EIEREE R RIS +
e 3 e A 94* (9193|9297 18
FHEN(EBB) IR
Kalleske Clarry's GSM ! 20 91 |91 |9 |17
_\_/H _‘_, i R /IN g ESE) i
oo o 92° |91 |92| |9417
ﬁhﬁﬁ(ﬁ?ﬁ@)ﬁﬁ:{mlﬁi_l’%ﬁ'@ 93 96
Kalleske Eduard Shiraz
AT \IEEREE LRSS 96
Australia Sandalford Prendiville Reserve Cabernet Sauvignon
B EEAN SRR 9
WES Sandalford Estate Reserve Cabernet Sauvignon
Sandalford I E LR R AE 88 95
Sandalford Estate Reserve Shiraz
I E SR E ST OEEn 94
Sandalford Estate Reserve Chardonnay
= et VAR ARSE=D
e R e e i | 98 |98|93| |95
= | R A
A SRt 95 | 95 94
E (TEA ) BRI A e 91 91
Twelftree Grenache Gomersal Barrossa Valley
2 (TR R T
R A A ME A v 92+ | 91 9
Z(ERIRS! SHTERLTEI A WSEEEEEEE
zxigrﬁsﬁBﬁaﬁg)g?;n/Bﬁii%a%ﬁ ) 9% 19591 EEN Y (11%)
y"‘é." = EE] ‘uA\: = vl =3
TwoyH%aEndS wagﬁgﬁﬁiisﬁlj—i)a%gy g%ﬁ‘:rjc__iismégc%ﬁ%az 92+ 92 | 90 95
| N 4TRSS
WEEEFIN=DCORMUITTE | 96 | 94| 90 95 [16.519.5
I /. v )
R RN oNIT® | 0 |93 o1 o4 166
= (IEIFEERS! EPNIIPARSE=) WS
B Ao St e s | 95 | 92 93 |165(169| ymigan
WE(EBRI)EBLEEETEH 91 90 | 17
Two Hands Wines Brilliant Disguise Moscato
WE (FRE) RIS 96 | 95| 93

Two Hands Coach House Shiraz
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SRR
($EREHFINERIRF )

RP/WA: B - ke (FEBEESR )Y 2& ( Robert Parker, Wine Advocate )
WS: (EEHBEMER Y & ( Wine Spectator )

WE: (EEBEFE) &% (Wine Enthusiast )

JS: BT - iE5EMk ( James Suckling )

JH: EWET - 15278 ( James Halliday )

JR: B8 - F=#h ( Jancis Robinson )

DE: (EL) & (X (REEE) , Decanter)

HhEERE ( AthEEHEENTN)

DAWA: (Es4 Y Zt7& “TIMEEBEARE" ( Decanter Asia Wine Awards )
DWWA: (Ez£) #& “AFHEEALSE" ( Decanter World Wine Awards )
W&S: (BEESZUE) #F ( Wine & Spirits )
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Michelin Restaurant Guide in Spain Arzak &F7 ]

AHAE TR
— PR

/Text Grace. BBSZ)

0 Hudlk: Av Alcalde Eldsegui, 273, 20015 San Sebastian-Donostia, Guiplizcoa

AREBIRIAER, AT EAEARABIT | AL (@RI AR 7 2 S B A, 2RI KIRE. B,

e B i HURR At R, AT SRR — I A, A, LEFRAT DA T v =R TSR

IRFHIEAR A T B IR S IV PE T TFIGIE SRITIGIKIHERTT R KRS, (50
EBLSSan SebastianBEREHE. T Arzak s H A LA K AR A
Nraaks TSI A 4B IS, 16 4TS TR
T ST .

Aeuinop eUIp Blcelosleq Y  WESISEEF - SRR

El Celler de Can Roca &/7 |

Q) stetik: Calle Can Sunyer, 48, 17007 Girona

< FJuan Mari Arzak’5 %)L

’Marqués de Riscal &7

0 #itik: Calle Torrea, 1, 01340 Elciego, Alava, Araba

) Aki’&ﬁ BRZSATIK: RABFMEENTRORELH, CEXRFRMNE
ol TS ATREE, AR

o 5; """""""""""""""""""""""""""""""""""""""""""""""""""""""""" ﬂ) BTHEE: Pichén Asado al Momento sobre concassé de pera y lima BHL.
BT ATARIERS T

— W -W o SR AR TTHE 4 20154 55—, 20144F 3 AT ITRZRAR T . Tl PR 0% AR 2008TT
od i'"" ¥ o i AL SRATTIAFT T AATA 2R L9 B TRA5) AR MG irona, 48T 0T FT3E &=
Lt B 'Er Swi S MG, b RO R i, LI 0 A -
" vHIgL, SMITERE T — R AR Rk, B et
--r" W, A ST AAB SRR . T 26 1T AP I 2 R 24— AN 015 D T2 —— SR K S
T o BEITHEE T 544000 R R B B o iPrank Gehry3b {7, Sk
Fo b 2B TR R s FESRFRERBE F B 2 17

”M”; Diverxo {éh‘"

@ ititit: Calle de Padre Damidn, 23, 28036 Meadrid ’Tickets Bar Ferran Adria &7

0 k. Av. del Para - lel, 164, 08015 Barcelona

P . T R RS A EONERRAL, AR
LS, B RN PRG0S,
MEEMFNBNEEZRE L, HERAF A2 P (T, TEEEFING. SR L IR T, R T

"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" 1k
ﬂ) B [THERE: Medio coco que contiene un guiso muy hgero y acidulado de E’¢W%mﬁ%%u%mmﬁ%° _______________________________________________________

pochas, zamburinas, berberechos y leche de coco #IEHE ( HYIRIBEE ) @ #&F##E: omo de atin con alga nor, semillas de tomate, anchoa, pifion y
A% 150-20080T dbahaca BEEFEZ&EI, T, NEE, AT
(o) e A% 80-20087C
O =ir

T SOK AR S R 4T, LEDavid Munoz28% DA IRARKITH
AL, B3R, RS BRI — . e ekt
WP, T ERRRIIE, AR T IR RS, RS IR
. LA LAAEELE , (ARSI, fh2E LKL

ﬁm? ﬂ*?ﬁ*%fﬁ*ﬁ?% 0 ﬁi% E*éﬁﬁfm*ﬁ YA FIAREITSS %, 17 “PUPEFEH (0RRS . fbILarg % s
MREGFI BOAZLH A, — TR RUMZF R RING 48 5 3001548, iR 7 . N
NS e ols 7 SRERY R T A OB E TR R BIEL B, TSR T I
B, BTLA— M N BT A B —4F | A, BTIEEIILE, T6 HER . ITﬁWE*E%F%TﬂiﬂE ot el
By B DL . Rk LI R AESR, (R Lt AR 2 e N "

REF ELIE B IR HIK AR AT, 20154E (T4 T HEA JE 50 KA T 94247
BTN E Ferran AdriafifE, MRS TRILINAIEZ AL, WEL:TiAE
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Ten Years in Winemaking
Words from Wine Gurus

FEARRIK, [P1E2-4F
SRER R DX VR

N /Text Judy, Grace

TEMAR, BEMA, TBEIKE R BHNE
E~X, TERENTRLEIARE TSR
BER, PR ZIEHRE PRL M6,
FRLF M7 BEF AR BRI, EB/UH
FoXEBHE, TSR ENMES N, &E&
TEARFI AT, WERRIRANETAIA ST A2,
B ENEATES, 8 MEERE
1, RIERERRIEABT RN,

As the ancient Chinese proverb says, it takes ten years to grow a tree, while a sound
education program may require ten times as long before it takes root. In the perspective of
a winery, ten-years time means ten vintages, during which they persistently improved their
skills and technology. In each step of wine making, they diligently studied how to better
display the particular terrior in their wines; they made great efforts to save a poor harvest;
and gradually they were rewarded with recognition and complements. Each vintage is
unique with different climates and winemakers' endeavor, contributing to the charm of

each wine. And that is the reason why our wines never cease to amaze us.

TR R B Uil

FETINEE . FRIAEND, BARHT-EL4 (August Kesseler )

B g%+, REBOSE, PEORBEREEETHAZN |
MFSRONT, BERELERETEERNSE, LLDA |
TR FIAEREE, BINSEETEFRbIE, ® |
BRI ?

[ ixiegriy &+l A T EEg?
HAEARK

[ 7EEHEE, AMEEELEERIEE? 5
R RR N RIESRE, 720075, BNRKTAERM

KEATHORBALTERS, HABRERLNES (ADE |

MER ) REMBHE-IRTIBHMNIE, HIEFZHE,

BN, BTN —k MR EEEE ( August Kesseler Assmannshéuser
Hollenberg Spéatburgunder Qualitdtswein trocken, 2003 ) #2011
WERETR, G TAOEABFNBRBAE, HEHBEL |
BEMBIEfF, Dk, BRIFEFOMES, XBRE, BF |
SUEMAL, 722008, 2000E ML), KBS EMS0LTENE |
AR TR

WAV ETNEE R

%, F2007TEFR I T M T EMNREE T EMAAKINELE,
2008EFHHFEMRREEM THH BRI, 2009FHMAEES

L MR, 01T ABIRE, 2012ENT S BN R

B, TR0 EREMETE,

HSMOT7TERSR, RI—EETESNHMEETRNES
HRSTIRIER &, S—ENRTOREBNRETEHAI, |
HREEHFOLIRESHS, RAPERNBEBSEEE
F, ZHEDICRE L,

B EdE+ES, BELEMILEINSRZ?
%$L§—¢¢ﬁ%%?7ﬁu5%%%ﬁ:i%gw&mm%§
&, TYHREARN2004E, EWHEEEE2006F BARME |

048

B et sRksk-HE A B ER R 47

A BIEEENTSAE T EMNEEGE BTSSR PERNEL]

| RIMABER LRI BHRE A,

[ &S EEB—BRIE S ARKRRECITI10E £

BEHH000FNELPRUBMLECHEE, BRAOT YR
AR RERN A RENH EARE, BNRRENRAE,

oo (GEEERY) Happy Winematker

Germany X Bt August Kesseler ( August Kesseler )

B How has the winemaking style, climate and soil
changed over the past 10 years in your region?
Because of the climate change, winegrowing became more
challenging especially while harvesting. This needs a stronger selection
of fruits in the vineyards, but we still stay with our style and perform

better year by year!

i 2003 for the enommous balance, 2004 for the minerality, 2006 for the
wonderful botrytis, 2007 for the great botrytis in Riesling and ripeness

in Pinot Noir, 2008 as a surprise vintage due to the performance, 2009

for a fantastic ripeness, 2011 for the wonderful balance, 2012 for the

minerality and 2013 because of the concentration!

[ What is your opinion about the Chinese wine market

[ How did these changes influence the style of your wines?
They didn’ t really!

in the past and future 10 years?

We are looking forward to introducing consumers into the one and only

Riesling and Pinot Noir from Germany! It is always a Pinot Noir which is

[ What are the most unforgettable moments during the

past 10 years?
To harvest one of the best botrytis Rieslings vintages in 2007 and to get
up to 98 points from Wine Spectator and Robert Parker.

feminine and sexy.

[ To celebrate the 10th anniversary of Wine Life, what
. is the perfect choice of wine?

2006 Rudesheimer Bischofsberg Riesling Spétlese Goldkapsel. Its

Also to win a blind tasting of great Burgundies from France and
Germany in 2011 with a famous wine il now: 2003 Assmannshauser
Hollenberg Spéatburgunder Qualititswein trocken! One more thing — the
same wine from the vintage 2002 was sold in New York in 2008/2009
for $ 50.00 USD/glass. :

Actually since 1977, we have been continually trying to improve and
to develop the quality in the vineyards and in the cellar year by year. A
big change will come next year when we start to cultivate some of our

vineyards by horses!

[ What are the most impressive vintages in the past
10 years? :

minerality and creaminess pairing with a wonderful residual sugar level

will surely surprise you!
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KSR ERARASE, FBBIRE-KBS (Francois Thienpont )

[ @d&x+&, BREGEHSE. TEMBRBRERETHAEL?
HTEREENN, HN—BEEBVXTERENER. Fla,

Ho FER, ATEFHIAR—REHARFIENN L, FBs

EANFE R

[ ixg3sil & RIS EHER BT ?

ARM. ROz, HNMERNEHEBEEEN FERBAMEEL,

[ 7EE+EE, BEEEETWEIHERTHER?

HZ BRI, HE, KK RAexandre Thienpont RETRE S

BERRABEEN TN EMRRE A FRE BN ER.

050

@ BLRERBHSHEEREE, BRELARNR?
 BRBERERETOBARESN. Bk, XMEERRLE
ERFHENIE, RNEMERFHENRR, TEALHH |
| FERELAEH
BT RO BRENER AT EOEE SR, EHERNETES |
KT, RIESBTE L ABEENET, KNIAR
EERES, REKELREAFHEE, NHRIEDRNZE |
| XA RRA S FRNEREN, REEEN RPN
| ERVE4S0AT, MEHELRIEE R REHER
- EBRB.

28, RINELTEEENRES 0TS, YRETHREOR

@ R, AR RRLD

| FIAN2009H2010FM IR 2L, HEENRE. BEAE
2R TR EIAL, AR NENHRI AR ABRER
BT ERCOCENREERNRK, YF, RBIHHNE |
WRRFMERG TR, WEABLI00EK, HENAREHE |
B BRI —RERE S ARERAEAITI0EE?
FEAR0BMWAEE, KX NMER, BESK, 2006EFEHHA |
| BHERANEBOSH, THTANML, FOASARNER.

George Thienpont?E 19465 K ~HY, HEAIAEEEA F—FHEM,

HE2)1983F, MNAHBERBENE —DFR, wIFFEREE, %
B, hEMTER, A LENIcolas B EFIEREI,

AT SR IR AITIER (71945, 1947411950, S AT

RABF005FMHEEEREANT “DIL” Bk, BEEERE

‘Bordeaux Precision of Fine Wines

France Francois Thienpont ( Terra Burdigala )

[ How has the winemaking style, climate and soil

changed over the past 10 years in your region?

Since the advent of global warming, we have been paying a lot of

attention to alcohol content and to picking grapes which are fresher,

rather than over-ripe. Of course, we are aware of chemical treatments.

We use them only for rot disease and only when strictly necessary.

Today there is more focus on bringing out the specific character and
terroir of individual parcels. We use very precise technology, such as
an optical sorting table. Before being crushed, the berries are sorted
on a table equipped with an optical drive, which eliminates berries
on basis color intensity and roundness, keeping only the dark red
and round berries. This is an important part of our work in precision,
in addition to parcel selection. Our wines have greater precision

with regards to the tannins. In particular, we are aiming for more

freshness and balance.

[ How did these changes influence the style of your wines?
We are focusing more on the balance between alcohol and acidity. We

are also working more on the quality of tannins, which enables us to

produce wines with better precision.

[B What are the most unforgettable moments during the

past 10 years?
For the 2006 vintage at Vieux Chateau Certan, we had over 100 mm of

rain two weeks before the harvest. The only way to get ripe grapes was

to sacrifice part of the harvest from each vine. Alexandre Thienpont took

the bold decision to cut down 20% of the grapes. Today Vieux Chateau

Certan 2006 is recognized as the best right bank wine for that vintage.

[ Chateau Puygueraud is from Cotes de Francs, why is
basis of real consumption rather than speculation.

it selected into the Thienpont Family?

Chateau Puygueraud is very special to our family. It was bought by my

father, George Thienpont, in 1946. At that time, the vineyards were in

ruins and everything had to be re-planted.

The estate produced its first vintage in 1983 and today my brother
Nicolas is the winemaker. Chateau Puygueraud is the flagship wine

of Cotes de Francs - the smallest appellation in Bordeaux, just 450

hectares. It was Puygueraud, with its rich yet elegant and balanced

style, that puts the remarkable wines of this tiny region on the world

wine map.

=

-1

[ What are the most impressive vintages in the past
10 years?

2009 and 2010 are the most impressive vintages, offering the perfect

balance of fruit, acidity and alcohol and with excellent aging potential.

They are the equivalent of the most prestigious vintages, like 1945 and

1947 or 1950 in Pomerol.

[@ What is your opinion about the Chinese wine market
.~ inthe past and future 10 years?

After the crazy increase in sales in the 2000s, mainly from 2008 through

2011, the Chinese market was unfortunately based too heavily on

speculation. This came to an end after the en Primeur campaign of the

2010 vintage. Today we hope that long term, professional distribution

will develop in China and stabilize this very promising market on the

And over the next 10 years, our goal is to keep continuously improving

the quality of our wines. We will focus on achieving greater precision in

the way we work to bring out the best from every single small parcel,

making maximum use of the latest technology.

[ To celebrate the 10th anniversary of Wine Life, what
is the perfect choice of wine?

Vieux Chéateau Certan 2005. Even if it is stil a “baby” , the wine is

becoming extremely complex and pleasant.
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DEEREET. BRBEM, 29 DEEER (Manuel Marchetti )

@ @&+, HRFHSE, TEMEBRERNERET HATN?

SHATHAMEXENHUMRE REHPW, FRECTFIE |
45° , R FAREMARMNDE, FIAGBRIKE, SR
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RSN BRI HRETE R
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ik, AEBAT BEMM S, RINABRN T FHEERE, & 5o MEME FARKIEAHERN BREVE, BUAERREETFIL,.
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SRR E, DR R A X AR E 0. B FRERF. BN, FHAAETEARSHRERAZREEEEX
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#FE, B RNAE LT RIEREN,
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Piedmont

Great Barolo for Great Work

[taly Manuel Marchetti ( Marcarini )

[ How has the winemaking style, climate and soil
a boutique hotel, welcoming people in the Piedmont area.

changed over the past 10 years in your region?

Our winery uses a traditional winemaking style. Of course to maintain
our wines with the same characteristics as our customers know, every
year we need to find the right balance. Global warming has a significant

effect on the vineyards. Our region is located in the 45th parallel, which

means half way from the equator to the north pole, the warming, until

now, has had positive influence on the quality of our wines.

[ How did these changes influence the style of your wines?
In the first place, we obtain the wine from our grapes, so you have to
work here, | mean, in the vineyards, to obtain the right fruit in order to

make a good wine; in our case, at least with the same characteristics of

quality we were obtaining in the past.

The general healthiness of the vines and grapes has improved the

general quality dramatically. Sugar levels in some wet years were a

Also we have to be very careful to harvest at the right time. The window
for a perfect ripening is very small. We want to maintain the elegance

and freshness of the grapes so all these facts are very important to us.

We also focus very much on the balance between the leaves and the

fruit. Once we have obtained the perfect grapes, then in the winery the

whole process of winemaking becomes very easy.

[ What are the most unforgettable moments during the
past 10 years?

In the past ten years we brought many improvements to our winery. We
bought new vineyards with new grape varieties like the white muscat,

and we leamed how to make Moscato d’ Asti. We also restructured the

old building, from the second half of the 1800’ s, and transformed it into

Expanding and discovering new markets such as China happened
during these last ten years too. | never thought that my wines would

be in Chinal | like very much to visit this country, of course the big

cities like Beijing, Guangzhou, Shanghai, Chengdu and others are
amazing, also smaller cities like Xi’ an, Chongaing, Hangzhou are

really beautiful and the smaller ones are still genuine. | loved them a

lot, but the unforgettable moments were those spent with people.
The warmth of the Chinese is incredible. Even with language
problems, | think the communication was deep and sincere. To me,

it is true that making the wine is only a good excuse to spend time

with people.

[ What are the most impressive vintages in the past
- 10 years?
problem. Today natural concentration of the wines have been raised.

In this case, | refer to Barolo and | have few doubts about the best
vintages. In my opinion, they are 2006, 2007, 2008 and 2010, after this

vintage the wines are still aging so | can’ t tell yet.

These vintages have the right quantity of rain together with hot

summers that bring the tannins to ripen perfectly, together with the

i sugar and acid levels.

[ What is your opinion about the Chinese wine market
. inthe past and future 10 years?

It is a market that will change the way of approaching wines, and
quality wines will be recognized and be the choice for more and

more customers. Price and quality will be two fundamental factors

for the final decision. Also, | think that new wines will be discovered,
developing the general culture about wine. Regarding Marcarini wines,
I think that the interest for Barolo will increase and we will have more

fans for it.

@ To celebrate the 10th anniversary of Wine Life, what
is the perfect choice of wine?

| know that most would think Moscato d’ Asti is the perfect choice. And
| understand them because it is the wine for celebrating. But my choice
would go to Barolo Brunate. Because this wine represents the best of
our production and it is one of the greatest wines in the world. So it is

the perfect choice to celebrate 10 years of hard work.
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Napa Valley

Small size, Big Reputation

Heidi Barrett ( Amuse Bouche )

[ How has the winemaking style and climate changed
Sometimes we might adjust the acidity according to the situation. For

over the past 10 years in Napa Valley?
Well, the climate changes every year. There is no specific regulation.

Some years are warmer some years are cooler, some years are

drought and some years are rainy. | don’ t think we have global

warming Issues according to my 40 years working experience. For

example, 2014 was a cool year. When the years are cool we wil
have a late harvest while the warm year we will pick the fruit earlier.

We have a lot of variation of weather.

Regarding to winemaking style, it is very personal to individual

winemakers; they tend to have their own style. Sometimes 1t is dictated
by what the wine critics say and sometimes they just stick to their
own style and they don’ t worry about what the reviews are, they just
made wines they think are best. But others change the style all the time

chasing the reviews, always trying to keep up. It is very difficult for those

people to develop a following because of their inconsistent style and

people don’ t know what kinds of wine they want to make next, so |

think it is better to find a consistent winemaker who makes good wine

every year depending on the different kinds of weather. And stick to a

consistent style of wine with good aging ability.

Some winemakers will push for very ripe wines now, more alcohal,

and more wood is sometimes being used. | prefer a moderate good
ripeness of the fruit, but not excess ripeness, matching the oak
1o the ripeness of the fruit. Because chemistry is one of the most
important factors related to the aging ability of the wine. Yes, it is
beautifully delicious when we sold the wines, but for the collectors

who spent a lot of money for the wine, | want them to also have

an option to age the wine for more than 20 years and still it can be

good. Some wines with high alcohol, high oak and high PH won’ t

age very well. Normally it will last for 5 years, so the collectors could

be disappointed. It is very important in the traditional of winemaking

1o have an understanding of chemistry as well as flavor dynamic,

how flavors play off each other, so you can have delicious wine that

also can be aged for a long time.

@ What is your personal wine making style?
| always keep a consistent winemaking style, | “customize”

winemaking to the factors that we get each year.

Every year is different. For warm years we probably pick the grapes

sooner. We will try to avoid to getting too high of an alcohol content.

cool years, like 2011, it is cold and rainy. One of my vineyards located
in Spring Mountain faces northeast, very steep, so the vineyard gets

shade in the afternoon, the grapes are very difficult to ripen. | suggested

my client make rose wine instead of making a high acidity, rough

tannin red wine by the unripe fruits. They agreed with my proposal and
we made the wine like a fresh white wine. We pressed the Cabemet
Sauvignon right after the harvest, used stainless steel vats, and after
fermentation we bottled the wines. So a bottle of rose wine with lovely

i color and delicious flavor came out and sold out immediately.

| think this was a perfect example to prove how to customize our
winemaking style to different weather situations. A good winemaker can

made consistently good wine no matter it's good year or bad year.

[§ What are the most impressive vintages in the past
: 10 years?

It seems all the odd number vintages are excellent, like people always
talking about 2012. Besides that, 2005, 2007, 2009 and 2010 are very

good too. 2011 was cold, but we made very nice wines. Actually there
are no specific bad vintage in the past 20 years. The 90’ s were good,

except 2000 which was another cold year, but very good after that.

Generally speaking, the climate in Napa is very consistent; we are very
lucky compared with a lot of famous wine regions like Bordeaux. Our
coldest years are like their warmest years. It is easy to have the enough

ripe fruit.

[ To celebrate the 10th anniversary of Wine Life, what
is the perfect choice of wine?

| will choose a Cabernet Sauvignon, like 1998 La Serina.

We organized a tasting with old vintages wines with the local

sommeliers recently. We were all surprised by the aging potential

of old vintages La Serina. After 17 years, it was still very dynamic,

tasted with complex flavors of black fruits, cedar, game and elegant
velvet tannin balanced with lovely acidity. It had a very deep, long
pleasant finish. The feeling is wonderful. | think it is just like your
magazine, making better and better after so many years. Besides
that, maybe you can try 2010, Au Sommet which is a perfect
match on the number of your anniversary. And 2010 was an

excellent vintage for Au Sommet too.
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Barossa
Valley

True Reflection of Nature

Australia Tony Kalleske ( Kalleske )

[ How has the winemaking style, climate and soil
changed over the past 10 years in your region?

The climate hasn't really changed. The weather varies from season

to season, sometimes warm, cool, wet or dry... all providing

variably characteristic and unique wines from year to year. Soil

doesn’ t change as such, although on our own vineyard we

continually improve the quality and health of the soil with organic

and biodynamic farming. In Barossa, many winemakers are making

more medium-full bodied wines now as opposed to 10 years ago
they were all full bodied. Also more French and European oak is also

being used now compared to 10 years ago.

[ How did these changes influence the style of your wines?
We are always looking to reflect the vintage in our wines. We respect

what the year gives and always aim to make fruit driven, well structured

wines with natural tannins and overall balance. We've constantly evolved

our oak usage to the best and classiest barrels possible and continued

10 use native yeast to ensure true expression of our Kalleske vineyard.

[ What are the most unforgettable moments during the
[ To celebrate the 10th anniversary of Wine Life, what
is the perfect choice of wine?

awarded Barossa Winemaker of the Year in 2008. And for Dad,

past 10 years?
For our winemaker and my brother, Troy Kalleske, it was being

John Kalleske, it was being awarded Barossa Grapegrower of the
year in 2015, As a winery the most unforgettable moments were

in 2012 when we were awarded the trophy for The World's Best

Biodynamic Wine and Australia's Best Red Wine at the London

Interational Wine Challenge. Also in 2013, being awarded World's
Best Organic Producer at AWC Vienna International Wine Challenge
celebrate 10 years of Wine Life. [Tl

was very memorable.

Troy Kalleske

[ What are the most impressive vintages in the past
- 10 years?

2002, 2010 and 2012. These are what we call “classic” vintages.

The weather was perfect in all of them and the ripening of the grapes

was perfect. Wines from these years are extremely well balanced in

all aspects. They drink well as young wines, but also have potential

i for long term cellaring.

[ What is your opinion about the Chinese wine market

in the past and future 10 years?
The market continues to evolve, and when | visited in 2013, |

experienced first-hand the keen interest people have to learn

more about wine. The level of knowledge varied from those just

commencing their wine journey to those with considerable wine

tasting experience and knowledge. It was a pleasure for me to share

information and stories about the world renowned Barossa Valley

region and about our winery Kalleske Wines. | look forward to visiting

i again in years to come and | am sure | will see even more interest in

wine in the future.

Our Greenock Shiraz is the perfect wine choice for any celebration,
however this time | would choose something even more special—
our Eduard Shiraz. This wine comes from a combination of old
vineyards planted in 1905, 1960 and 1971. We find wines made

from grapes that come from old vineyards to have a real depth of

character, flavor and concentration and gain a lot of complexity from

the age of the vines. It is a truly unique and special wine worthy to
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Over the past ten years, the Chinese imported wine market
has experienced huge growth, followed by a rapid slump. Ten
years ago, wine importers were rare and sought after. Today,
there are so many wine merchants that customers have lots
of choices for wine. The serious drop of sales in recent years
forced quite a few unqualified companies out of the market.
The fact is culture and traditions for thousands of years have
endowed a precious soul to wine. Once we lose the cultural
traits of wine, all we have left will be a rash and vapid
market.

Today in the Chinese wine market, a younger generation is
springing up, while new media is taking the place of traditional
paper media. A new challenge is quietly opening up. Let us
follow the thoughts of Aussino elites from Nanning, Changsha,
Tangshan and Guiyang, to review the past ten years, and get a
better hold of the next ten years.
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Follow Your Wine Passion

Q: What significant changes have happened in the Nanning wine
market from 2005 to 2015?

An overall view of the course of business development tells us that
a small change will be raised in about five years and a tremendous
one after ten in whichever industry. In the past decade, the
Chinese imported wine industry has experienced three stages of
development, from starting up to reaching a peak to finally easing
gradually. At the same time, more and more consumers are

accepting and loving wine.

From the point of market size, the city of Nanning is only a
second-tier city in China. Business gathering is the main driving
force for wine consumption. As a matter of fact, the first peak of
wine development is created by various social gatherings and

government consumption.

However, after governmental policy adjustment for several years,
the boom began to cool down. And a rational consumption pattern
was then cultured. We witness that the amount and knowledge
of consumers have increased significantly. And wines ranging
from 100 to 200 yuan are getting huge popularity. It is the young
generation under 30 years old that are propping up the industry,
instead of older generations. In fact, young people’s new concepts

of fashion and health infuse a lot of energy to the wine industry.

Q: How did you react to these changes and stay advanced in
the market?

Young people are always quick and responsive to what is new and
foreign in the wine industry. This is indeed a new challenge for us,
since our sales experience is no longer “functional” to them. So

we are also working hard to explore new marketing methods.

Tactically speaking, we will introduce low-priced wines from New
World countries to young consumers at the beginning. After that, we
invite them to a lot of novel and interactive wine events, to get them

into the wine circle.

We also learn to communicate with the youth in their ways, for
example via Wechat and APP. In Nanning, we have established very

good cooperation with popular Wechat groups and related media.

Wine and food pairing is always an attraction. We understand young
people are fond of theme restaurants and trying new food and
wines. We also work with these special restaurants, to better explore

the market.

060

Q: What are the influences of wine culture promotion to the
market?

In the past ten years, paper magazines, especially Wine Life, have
shown a strong impact for wine promotion. However, with the
development of smart phones, now the way to popularize culture
and knowledge is dramatically changed. Wechat and Weibo are
gradually taking the place of paper magazines, acting as the main

channel for spreading information.

Actually wine training and events also play important roles in
cultivating the market. In Aussino, we have built up an experienced
and professional training team, teaching consumers about wine.
Nowadays, various kinds of training institutes have popped
up, passing on right and wrong messages to consumers. As a
result, we also need to provide clear guides to our clients about

the difference.

Q: Can you share with us your unforgettable moments in the
past ten years?
Personally, encountering and enjoyment with wine is the biggest

change that has happened in my life.

The first time | participated in a wine dinner and wine tasting,
and the first time | talked with chateau owners of Pétrus and
Margaux, amazed me by the charm of wine, and it even led to

my career.

My first trip to an Australian winery was also very memorable. |
witnessed how winemakers work conscientiously for quality. The
scenes when we helped harvest in the vineyard and tasted in the
cellar are still vivid to me. Over the years, | also traveled to many
other countries, visiting plenty of wineries. | met so many people
who are from different cultural backgrounds but possess the same
passion for wine. And my love for wine has also grown deeper and
deeper. And that is exactly the reason why | am still very attracted to

the wine industry after all these years.

Q: What is your conclusion and prediction of the Chinese wine
market in the past and future ten years?

After the market standardization and reshuffling in recent years,
I believe the future wine market will be a lot healthier. Regular
customers will continue their buying habit, only in a more rational
manner, selecting products with better price and quality. Meanwhile,
the participation of younger generation will definitely bring a smoother

development to the market.
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My Wine, My Faith

Q: What significant changes have happened in the Changsha
wine market from 2005 to 20157

Back in 2005, the Changsha wine market was all about local
Chinese wines. It was really rare to see stores selling imported
wines, maybe only two or three in total. When consumers bought
wine, they didn't pay any attention to the taste or wine culture, they
only believe in the names they have heard of, like entry level wines

from Great Wall, Dynasty, Ningxia and Shangri-La.

As a distributor of imported wines, it took tremendous effort and
cost to get included in places for wine, like hotels, super stores,
nightclubs and bars. Back then, we had a really tough time running
the business. But still, we tried to host as many wine events as
possible in boutique western restaurants and hotels, to cultivate
this new market. In the meantime, | improved my study of wine
culture and knowledge. Several years ago, | flew to Guangzhou
headguarters a dozen times per year, to experience and learn about
the wine training and wine events. In retrospect, those times were

tough, but full of fun.

By 2007, | had already accumulated quite a group of wine lovers
around me. And after prudent and thorough consideration, | opened
the first Aussino Cellar in Changsha in July, 2009. It gained such
huge popularity that it was regarded as vogue in Hunan province.
The cellar was always full of media and clients. We then gradually
established our standard staff training and membership system. We
also held a lot of wine events with real estate companies, banks and

car stores. That was indeed a glorious time in the wine business.

In 2012, Changsha wine distributors sprang up in a surprisingly
rapid way. People were given plenty of options in buying imported
wines in various supermarkets and wine stores. Many were starting
their wine companies too. This growth of the market exacted a
heavy price for me. My VIP clients became my fierce rivals and my

best trained staff was poached one by one.

The worst came in 2013 and 2014. The overall market situation
became gloomy. And the government began to practise a stricter
economy, combating waste and corruption in the strictest way ever.
This directly caused a sharp decline in governmental consumption.
Moreover, the “drink and drive” situation was put in the spotlight,

with severe punishment.

Q:How did you react to these changes and stay advanced in the

market?
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Me and my lo

I would say prosperity is a great teacher and adversity a greater
one. In the bad times, | always keep a clear and definite value in my
heart. No one can monopolize power in any industry. In 2013, we
had a summit meeting with Aussino headquarters and franchisees
and we discussed this. The president of Aussino, Mr. Shen, shared
his opinion, “No matter how the market situation is changing,
being professional, honest, trendy and healthy will always win the

customers in the wine business.” And this is exactly what | believe.

Q: What are the influences of wine culture promotion to the
market?

As a sales person, | think we should always attach some kind of
belief or faith in our product. Otherwise, the more we sell it, the less
competitive the product will be. Wine is more than a product of the
grapes; it is endowed with long and beautiful history, huge amount
of knowledge and lots of interesting tradition. Wine should always
been presented with colorful culture. And it is also our way to further

develop the market.

Q: Can you share with us your unforgettable moments in the
past ten years?

There are two memorable things for me. An old client came to me
the other day, telling me that, after buying many wines from other
stores, he finally found my store provided the best wines and best
service. It is worth mentioning that this client had not been visited
my cellar for two years and | was so rejoiced for this compliment.
Also | have several loyal clients who have stayed with my cellar since

2007. Now and then, they thanked us for being there all the time.

Q: What is your conclusion and prediction of the Chinese wine
market in the past and future ten years?

After the market reshuffling, | believe the future wine market will only
get healthier and more prosperous. Also, consumers’ needs will
be more rational and individualized. Aussino has established this
powerful franchisee network around China, which means we are
always quick in detecting changes. In adversity, we can share our
experience. And in prosperity, we toast a glass of fine wine. | have

faith that the golden age is a few steps ahead.
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Key to Success:
Professional Services

Q: What significant changes have happened in the Tangshan
wine market from 2005 to 20157

Ten years ago, Aussino introduced fine wines around the world to
the city of Tangshan. It created a great sensation in the market. For
ten years, we have been focusing on spreading and promoting wine
culture for wine lovers. Meanwhile, we have provided plenty of wine
training courses for our staff and clients. | am now very confident
that the idea “Aussino equals to fine wine provider” has taken root
in people's mind. Even though we have many competitors in the
market, Aussino's professional trademark is always well regarded.
Nowadays, people's living standard is greatly enhanced, the culture

and knowledge of wine can meet their needs for a more quality life.

Q: What are the influences of wine culture promotion to the market?
Thought is the foundation of action. Consumers’ wine understanding
differs from one to another, however, all their understanding of wine
culture is based on their experience. Therefore, diversified wine
culture communication is very important and indispensable. As one
of the Aussino members, it is significant that we have Wine Life
magazine. Such wine culture support not only does great influence
on the market, but also shows our professional image to the public.
Some people even consider enjoying wine in Aussino Cellar as
something to show off. So, | can tell that Tangshan Aussino has
become a leader in the local wine market and also an excellent wine

culture “missionary” .

Q: Can you share with us your unforgettable moments in the
past ten years?
Sure, many exciting moments happened. Drinking wine and

understanding wine not only changed my life, but also the lives of

Tangshan Aussino Wine Cellar
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my friends and clients. I’d like to share a story that happened in
2005. It was a dinner about “food and wine marriage” . We invited
some valuable clients, for some this was their first time to taste
wine with food, and they had been used to taking big bites. In time,
they began speaking loudly, calling for “red wine Gan Bei with
green Chinese onion” and kept hurrying to drink and eat. \We were
embarrassed. When we look back now, even that client feels sorry
for his ignorance about wine table manner. But today, | can promise
that it won’t happen again since they have improved their wine

knowledge.

Q: What is your conclusion and prediction of the Chinese wine
market in the past and future ten years?

In the past ten years, we have been insisting on the philosophy
that wine culture guides consumption. We will keep doing this in
the future. Wine consumption has gone through a change from
small group to the public. We believe that in the next ten years a
bottle of wine will be one of the beverages on the table. Take milk
consumption for example, it was just for the patients 20 years ago,
but now it is our daily drink. | am very confident about the Tangshan
wine market, especially the northern market of China. | believe the
only thing that we must do to succeed is to provide professional

services to our clients.
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Wine Culture:
Promotion & Perseverance

Q: What significant changes have happened in the Guiyang wine
market from 2005 to 2015?

In the Guiyang wine market, especially in aspect of wine culture, we
have started from scratch. In 2005, the Guiyang wine market was
still a virgin land in terms of fine wine consumption, as well as wine
culture and knowledge. Since we opened the first wine cellar in
Guiyang, we stuck to Aussino’ s philosophy, frequently hosting wine
education courses, wine dinners and tastings that gradually build up
and develop our customers from all cormers of society. Till now, after
our long-term wine culture education activities, Guiyang customers
have improved a lot on their wine appreciation. And their upgraded
taste and knowledge also raised the bar of our service, therefore
we must insist on wine culture promotion and must continue to do

better and go further!

Q: How did you react to these changes and stay advanced in the
market?

Two aspects are very important in my opinion. First, focus on
wine culture and knowledge promotion and stick to it. Our wine
education and product introduction lead the clients to choose and
appreciate our wines; we send a very clear signal to the clients:
Aussino is more than a wine shop. Second, develop and strengthen
our membership. The tasting salon, tasting dinner and all the
wine activities that we have held in the last ten years help a lot on

cultivating customers' loyalty and adherence on Aussino wine cellar.

Q: What are the influences of wine culture promotion to the
market?

For me, | have a very deep feeling at this point. Wine Life magazine
played a very important role in spreading culture at the beginning
for the Guiyang market. My personal philosophy on wine business
coincided with Aussino’s, we keep up with the pace of the
headquarters, and establish a sound membership system. Also
we make sure our customers get every issue of the magazine. The

clients agree with us on professionalism, which is essential for us.

Q: As far as | know, Aussino Guiyang has done very well on
running the Wechat channel, do you have some "secret weapon"
to share with us?

(Haha) | am so proud to hear that. In this regard, team work is
significant. It is a big project to build up and train a good team.
First of all, | have to say thank you to my Wechat team members.
In addition to attending the regular training for wine culture and
knowledge, they are also required to keep a keen fashion sense

066

on other issues. In doing so, they will be able to create interesting
stories bonding with wine culture. As a matter of fact, this is exactly
what catches the attention of wine lovers. Moreover, the interaction
on-line and off-line with our fans is greatly valuable. It actually plays
a vital part in membership maintenance. In this way, the wine culture
and our company’ s philosophy can be subtly conveyed to each

member with humor and creativity. 74
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Secrets of Blind Wine Tasting
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Saint Clair Sauvignon Blanc
EEMRPBAEIINZLEEE
Santa Carolina Gran Reserva Carmenere
FRERTEHEE
Intriga Cabernet Sauvignon
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La Mascota Cabernet Sauvignon

WE (ERERS)EZHRERILE TR

Two Hands Gnarly Dudes Barossa Valley Shiraz
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Wirra Wirra Vineyards McLaren Vale Shiraz
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La Motte Chardonnay
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Secret de Grand Bateau Rouge
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La Rioja Alta Reserva Vina Arana
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Two Hands Gnarly Dudes Barossa Valley Shiraz

EEMRPBARIINEZELAEE
Santa Carolina Gran Reserva Carmenere
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Antu Cabernet Sauvignon Carmenere
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Montgras Cabernet Sauvignon Reserva
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Devil's Staircase Pinot Noir
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La Mascota Malbec
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Sandalford Estate Reserve Shiraz
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Paul Hobbs Crossbarn Cabernet Sauvignon
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Sassicaia, Bolgheri DOC
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2 Chateau Smith Haut Lafitte,
GRAND CRU CLASSE DE GRAVES

3 BES HEES S AR
Vina Cobos Bramare Marchiori Malbec
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Wirra Wirra R.S.W. Shiraz
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5 Two hands The Bull & The Bear
Cabernet Sauvignon Malbec
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Chateau Lynsolence, St. Emilion Grand Cru AOC
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The Blessed Vineyard

A Visit to California' s Famous Wineries
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BEHENZEE SR RL, RO, FraREEE B, X5, BREMZEN. BKIBEER. MABENED, R

SRS

BMBEMMNEIRSHMB L, BDDOREM (La selection  BWEABXA— AN =M ITHIVOF? X—HRiAIAE! BOTEZZET ( UREMECEEEHBHAL ) , F—8f #HATXH EFRARDEEENTIARMS. 1
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“»:
~ =k
EFEE

BRI MEBEILE, APVERICENSRR, I
FRAEBABINEHIG, EEEEBRNHIR,

As Timeless as Port

lxs[ '9 vlFﬁj%ﬂgigg

X/ Text T 558

>

HIEFHAMBENZERRE THE, BFREREE, Rz /EA
DEME. NEENBRUMMLTY, BIEMERLGEEE T —
BXEEB RN, TRABCERENTNENER, HEWR
BEAEBR "EER, BEEE TAD LHESbARE" 6

BRAEBMIRNRSFMERBE A MY —&E, — MR~
R, LIEMLER HAZTA (Douro Valley ) , #ERE100%5%E
MBRABRNMASRKRESEIVE, BRYNNHEEE, LBR
EIA0EL A, ZEHEANFRAPpa (—FAKMIBRANE, £
5507 ) BUAMBEEZ T NI HH ( Via Nova de
Gaia) MR FE/REM (Oporto ) , HEABEWHRF, (£EEE: W
HBANEEF T )

BHSKAASXE, EIEREEE, 3FEE LETITE
%ﬁ%@mﬂgz—oéﬁtiﬂ¥ﬁﬁHZi%,Wﬁ%%mm
WRIEAG0C ( MEFEEZR/RXEE RN L HBEE )
iﬁig%%@ﬁxﬁimﬁa;ﬁ%%%é%&%L%% %
hnEgdERE EIMardolLIBKFE S 7 Sk B RPEFRIKSR, REKE (

B PI1 FI900% K& F I ik RF 4002 K ) %E%EE,K
NEEMASHE "B TRFETATH VRO SHANE,
IHEEEN—VIRELEFERE, RELVEZAZ THES
AR, REEAB T MERNEEE N LIER,

HBEWEAFMMEZRADTEEA, CERHEIT ATEE
A—BAREELS (17 ) Mz FAILTF TR 4RE S
(18HLERH) , KEFARAEIEF K FURE, BRI
XMEAERS . e RN BERCSORITESE, E5MWRT
SPEEASW, hRAXERE, HRBEBRHEALLEZEM
%, WA % ( Symington Family ) 1 hE24F ( Fladgate
Partnership ) o SFBANHEX R AER, BRE "HKZH
Graham” “BFKDow's” , =E "FKTaylor's” , 2 “FEFR
Fonseca” IXLEEZAREIEFNARNE, HFBHENREXHEEF
JURE, HMEr GRIXAAER—iImERE THAmxE, 5

112

Xl &

PERBNEEZHERARE, CEARKEER, WAERAETH
BRI Z01 85— TR 2k F A 8 —Quinta do Vesuvio, Quinta
do Bomfin, Quinta dos Malvedos, XX Quinta de Vargellas, Quinta
do Panascal&—4 B CE FRIMARISER F—ERkE, M

HEERAR:

RALHE (Ruby Port) : RIBBX, EEHRLZAE, |
 HOAREMEELEHE—METE, ABLIEKES |
| ERE), BRBALEEE (Reserve Ruby ) , BERHE |

(LBV) , BREESASE (Crushed Port ), EA4K5E ( Vintage Port ) 31

B—EFEMEIE (Single Quinta Vintage ) o

| SEE (Tawny Port) . BTAEABTKEERE, B5T
SR, BEATRAG, ORAKEERENRR, XX |
 HELWERET. BB, ACESER. HHEMELHE |
O (BEAMAEBHERTAES) , FERBHE (Aged |
| Port) — — MDA LA PHBEEN ENE B AT, BY |
iﬁﬁm,m,w,%z«n,ommmpm(—ﬁ%aé—ié
), EOTARTRECED L, AR R ERE0EI506EE |
| B8, FEEHREHEIEANE) o 5

MEGEBEHD. (FR; BEFESHL, FEHRBEEEFR (Ecole des Vins de
Bourgogne ) B AT, FEFEZERBLHERSE, ZEHHP (KM% KEKFHBES
FEziR) . (REFHNEGEE. BATHEER) .

Hooray for Chilean Wines!

9‘“%‘]@@’ Whi?

X/ Text N3k

SR EEEETERTYALRS, FEREBADEAR
NEFEEENEE, —Mik: “HERN, @8, m—ARk:
CBHEMELGE T, FAREE: "BERNRRIBRILEF
REME " o X—(nk: "“UERTE ", HHER. "UERREHT
ZTMNITE, MNHERLS, EREAAEENEADELEH
SImED? " @E. “ENEESmEN? XergEeERW

BRI —k—F, EEFRE 720128 X HAIEEFEREE
BENB—BNIE, EEEHZHTIFNEEL, HEEITH—
MARES R ENENLZET RYPERAAFNER? ", it
W EENERT, "HAEER? T RER, "HAMER" HER
ZOHEE, TELIATEREEERRS, Y—ABEER
ERFRNRERENMERNFER: "TEAFECHERNEILH
MeEEBNEED SR BHEE" -

BAFPEAHFME FERERIESRZAER, CTHRIM
FEBIE30 N BRNEHEBNEERN T BAHIENRE
MEE ERNRMSEN, MEXTEMENNE, RREREFTT
EhHNTFEMNBENLBELRE:. EEYS, MHh ttmo GEER
RENXANER, FESTE#AFEENIR L, SFELFE—
BIRRBEA L, M2013FMCRTEE. @kﬂlﬁ’]ﬁﬁ%’ﬁﬁ:,
BT SF LHFEBIDRARN WA R TEE AL,

EANTFEFENOKBARTEEN, TIYACHMERNE

AOEFREBEEXRBNEEERIRKAEN A TNEIEE
RREREESMPHEN, REZXABH FRI (Jancis
Robinson ) MU ETRENMRILA “ARBMESBEFIBEMWN" 5995
KT A A B E VS BT A ER !

BEE, BNREAFRmE, FEREENLESHAITEG?
XA \ﬂ@%%)x%%JE’ﬂ@E@JLFEEWiTO RN, AEENM
BERIERABEIOFNNE, fAF "FHRAPNEHR

M, BRHTREEARZF. BUARTRE, E%‘JJ:?Q‘QEQOEHJ(

FTEEFHRENK, EFEFETSIHEEN/IMERM, TNHNE
BRSHNNEE, KENEE—REREMEERPEEXSES
BRI E BT RS S VB R AR S, BRE
Bl th 2N EIEBARRFTLT. #1997 FKREAK
EEZ—MREIEBFNTEEASTITENEFEE "ER
# (Amaviva) " B9BtAE, EFIXZE T MR EE, ORH
(Sena) o XEFEFAESNERMENEEEERASRT, BXE
WAL Z S BRFR R E B E, IHEAENTNS RRZHNE,

ALY, AEFEERGHREZETSIREBELR TN
HARABET R AN BH 2 EBOAER, BEXERT "BANEE
18FX" WM&, EREAR KNBEEETIHRAND, &
K, BMERI18F NS, HETFREREENIH .

BRIAETEHD EEAL SR BERAEERRBEEEE10
FHAL—HAZBE? BAYNBIAREZARESR “H
RIBFBE? Xk, XB, MERRSHER? " 1282009F5F 2
Je B HIAE T Aubert de Vilaine X RENRIES, # LEExX
ST FFDRCAI2005 T2 RFE (641 A4FRE ) , TR
AL EEEFNZENEZRZMANB, BREFEH=H
BHOAL EERFE, BERRESIIFEN—FNE, AEER
MEZSKXANORK, BEAR T —EmHZBANERG? 1

DR HEERE HHADREER 2R
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Aussino World Wines Festival

Coneludesin Changchun

mﬁbﬁ 182015{%#111:*“

HERE, SHARMACE B PH S i, 2K, O s st i AR i .

RO, Yo OIR IR — 22 BHDER L., IR 7 C R IR
23H, PR 00 e P o o A SR AR LR U B A 1 Al
Bty e Rl B A, LU e 2 il R A FE AR SR B TSR EE AL, A
R M —— KRB AAREAA— I

SR E ST BORRE, AUt — RN SRR, AR P e b — £k
N NI, =IR3EH, =AM,

— 2015 | [R%F4 ]

@ m |’AIF|”HJ'- |hf .t.] i|“'| }'{_ ﬂ: '|']

i
RO iR BT

EHE—RESE, XUTARFNELMERT I XLENETERE
EENITREE, ELAEER—IEOMITHXHZ K,

A+BRNBEEELERREEESHKE, TEACRERHEG, A
BERTTEREEELRORRE, BRANTEEHEEERR
PP GRACEE FUE 2+ H K EIE IERMATIE. #8), %
ZMEMNB T RAFTEEBERASHEMN~X, KERRAT
R MBS, FRETHRCRBEAETX BEmERF M
SRAR) IO FAERR

WRAEFFR T KENRE AR REEEBERRE, BE8F
RFBE—E, SEFHOEIXUTORRIID. ZERREEEE
FREERAH IMRICHIEA I 3 5 R ST 368 K /R 2 (O E
2, WFRFEBRERBENEANSE, BEFTRZFRSKH
EAEH, BORRREES B RERNME,

BRI BEE T

BRMER S WEBLRRE

A RN GGEER A

Wine Scit. Lavel 1
&

MEFIJE ’h?-'rﬁi‘diﬁ“&ﬁki I

Bordnmgy Y 'mfrﬂm:ln.r‘fru-m

RENG

LES oNg!

ction Levael 1
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R R AT FORTE (RALZEIX)

"IRRBEERY, EEDERER.

EEASERET RITEEARNER QBT AEEESA
Bl sEnEE 2FTEAGELR. K&, AK. AREMDLE
= : BEETHOITE, HRESRATHEMS, ANESRERL.
ARAR T HIMIAE TR S AR TR —, IR
HETEF—F “REE" fl,

HAUEERLEE, SFERTTVHENEN, BATESZREAT
R, HRMODBAGALEEAXFRBELNEHNT T, &M
i—EEmEE, REEHOCEPNERER, MAEN &
T AUETIUE, BEASEKAMAENERES, YBAREK
K=, ILAEB—5, EFER.

R, 29 —FABABNBCURSTE, kKABERNTEMIE
BREERN, BEAME. FRHE. FERUIHBHREE. =F
I E R

TFEGER SRR RIT

2015

E&u":‘:#
HEAERA

(PR

BT AL RPN REE AR ARFIES—RETFEF

116

AR EEE RS RIS

S AT S

EAEREGFEEINTNASTRES, KRR ZNE
12NERNBEARALER, FRFTRUMZDBEERKZIHI
B, SERTRIN. WREZAERENERGRTR, ZK
BFRERENERS, FheBRBGTRTN TR, BRRC
FHESUHANEFE - FERBEENEESIK, —XEZBAE
7= X B IR MUK

ATUERREIR, HEZENTEEEBETERFASLD, K
RpESWHERRITIE T ERAZIRER, IMPEBSRA
BHER, LEHERENERMBEERAALREFER
m, BEAHIEN.
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L.
BEBET. EERESREAR

W2 &SI : I I RBE a5 22

AEBERDZRILEF AN, —R—RZ2BEBEE. FHNBHEE
B, MYME B —HFR+, SLEHUpCAsE, LEENE,
SHMPAMEE? —MERWMARNEZMET, —TRESHhE
RER>F, MAFERRENEBX SEm@MFEE? Lk,
MRPERERZIEChristan h iR E 2 BN T BEREAT S XIS
BN, FRXXMETAMMEAGESEENTYRE. H
RN, ERmERE, Nk, MEERE > A2IBEK,

RIS M X BRI A TR
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=i
QUK kit S, Jisiih T L

At AT B

230, MHBERHIRENEREFERED A TRKEERENKE
IERFRSERIBREIE £Eo

£, £F, AEEDEE, BERAEAMSH. KBIAT
SREAIRES, FRERI LR B RAMTRES
R, RN EOR R (ERE, HRRE EHERL
B OETE, BRGNS ETAEEOEEERAR, RIE
B TR

R BRI

5w BRI HIE TR

TRMEERR B NERZ AN, "EEEERNLET" NEHN
BRI RIN — N E R, RRIBE. BEARE. L
HOBER. 1BBEMNET. BENRY, LRSI EURBEERR.
B AAEENEEAXLE, EUECEBENARES, &k
KRERZERBY. BRBHNET, ARERBRZREEN—%
—fh, MEL, NWEAFRLEPNERRESZEEENEER
=, TEMEZE. IERKEER TR R,

P INEHILE I3 S iR

RAAEEGREESERERXATHARSER, BRSHEEL
RAPEEZ Ko

248, MAMIEHEREEEAENTIARER, EAREIL21300
ZRKALERMNEBEFEREERERZIARAENEE
HRERB. BT RERRE. FNERRE. UhEEmHE, 85
BRABENREA T —RERRARELESNLES, —0K

B5, Ui, AFKALNERNEBFAIXNBZREEHHT
PU4BTHIAE, MABEFRAEEIREXERE/NE, ZHFU
KILEREARRK,

~Saiving for
TRy
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MM E—m IR R B EGRE
Burgundy Exquisite Wine Dinner
Held in Guangzhou

B TFHARMEERN S ML, RS — TR
%, gU—AERHEEN D%, BRSFENIENME
WRIRZE, iS5 SE SIS E R X 145 S AR
FRE=A, AREEE FNPFPABEERNPER RS
T X I ERRE R, EPEETREESEATESR
EENER, W HBEAMERN—LREEY, BUTH
BREPHHEANNERE, 8 EEENERZHER,
3B 1188k, iR EE FFRAREMFrancois LABETSEAF
Lomaine SENARDZ T3 M, 5RE—RHSZEFERER L
FIZBLFRAE, FaE T TRREBENNE,

15t TR
LA RIOJA ALTA, S.A.

REFEMRGTR, BFHET ENRFZAEN, 1892
F28, XBEFHA TIRROIRERERR, mBEEESNE
B E RS ARE SRR T, kAT AR
EESRRREME, A F A OISR
2HEkR, MIIERETRERT, FBRFEERIIK
Z, Mhtttks. 8, BEARHRE—BRNFHENE
R, EBRISFXAZEERGE T —REEHZ o
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ZRE
CERETTO

KXFRERE, \NFREMEF—BANEZTEEE, XHET
BH/\NTF, HIRBRREZEZRANOCM, ARSI ER
R, FEMRRBXEFGENTLGE. 589, M. #BLU
WRT —HENAEBEFENBEENSHEE, RERETE
Federico CERETTO A E IR, 5ZHEIT—RIZ—1 "BWH&
EW, R#SR" MERE, —MEZAMERNERLE, 1S
FREMNPRZE T RAFNCZEH, BENIL. HIENE
. BEHMNEER, IHEBREAIG EEXTE, HIXDEMH
BRISH 7L ERE,

5] + Brands Events

'II'I'E.::‘ E

CHATEAU PAPE CLEMENT

YETRREZEBVERBXNBREENE, BHRZHX
AEEIEARBEE, 219659 FENRBEIFRTL. A%
BEHELERNIIREE. ERRRHERHEMES, #
BIKS A RENS MM, BRATELTLEHN
BRI FREHCT T, A ERIRAIEE, 50,
EEREIER. M. R, ATERREHERAE. SX
H—RER

JPMSR &
JPM FAMILY

JPMZRE, —MBREERBEZ ARSENETER, Rk
ETRTRRENAKRBEZE “HERKER" S, iE
RERZHMNEHNERZARERBELE. SARAR
mh, SERNANTEFRE—REEN "FRE=
B . 5A12H, JPMEER FStéphane LABORIESE A4 H
BT R NETBIPMARRERE, S MNORESE
Wk T HESVNEE. FEER. AETRERE, NEERE
S ERNNRE S, FUHtTT iR, BESAS
T, EREEL

LS
CADEL BOSCO

"BIERR, mksE BRANIIRRERBE, T5526
HEpTE M AR A ERECABDAMNER, BFXEE
ANNERTMEBE mE—=ZFEE, EHXER
BERERY . mBERNFWEAE TRSHmE, HE
AR Z AR SRS RIS T SR AR MR, 7%
RIFEHZFREX LR DENNSE R, EEEY
548 T — SN TERULRENEBEDURNE, fZgamn
Kz fE, REREGERAEHERGIMIVENNE, 46
R EMTAEL,

YRR
WELTACHS

HREFBRAEE T IRANRERTELNBE, hRANNEE
DEHEEEME T — KABEEZRKFKIERE, 45
SBRAEFHFEMBESIRURE, TEH—AIsMt
ML EEE, HRREAGmMmEFnNR, RE
KRFXNEE, FEEHENREMBANEEESARE
WEM AL, BR=M, Tk TLLIVOIRR,
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zJ] - Brands Events

EE]S
J. VIDAL-FLEURY

BHEIT81FE, BIFCEFRNEHFEENIRIE, 2xER
AWK EEEZNE » BAANZS YA —EERICE IS
NEME N EE MRAZIEEEE, 1t BN
AZHXFERERMENER. REEEENESRIEEHESE
RBEHEN, %:178735%!ﬁéﬁ*%%ﬁﬁ'*%iwi?fimﬂ
BWREEEAE, SF4BZE68, BEEMETHEBIM .
e N BR BHL AR, JERHTRE, 412%54%@:
SFREIARERBERAE—TERRE,

HFZ&3E N
SANTA CAROLINA & FINCA EL ORIGEN

[EATFI8TOFNERFBENEMAZEZZ Bivd, BEHE
FOKRBEZ— —MEZHELK, BFERTHBRERNER
ZEE, HHMEHBREE FH. M. XRRFHNERE,
FMEBENNTARZEIET, HEZRBEERBFXANE
AL, EMEEOOFNR, EEEMRENE TRREEH
i, O FRAEREE—3ENE, 2015 L4F, XM
FZRBEREHRMmERTERL. TR, IR, &% B
M, SR EA T E AT SR E RS R

FEFR IR E
LEOPARD’ S LEAP & LA MOTTE

MRRFFEZERPO R, —[f B TAh, XErRIE
MEEEANBESREHEFRER. BEEEHRAESRR
BB, REEREEes, ENAESS, FEENE
HUEANmBEAEHNNE. BHERAZRRIIES, EA
BEBATERINGE, FEBUREHNERERARES,
FRMEBEEN. SBMNENEKEEREANIT. FRM.
. Bk VI AL BRI B\, SR ENEE]
BIATEFREENAG. BH. BB,
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5] + Brands Events

=1V
CUNE

BHES "ARTLFEEBNLERG” 22—, B
BENEYETER, B HEZABEREMXE ", AP
HIRFEREEERANRRNE, BAREROE, UEEX
REREENERRITRESHA, ERENEXNERZ
®, BETERBAGAN, MBI ERIEARERIERZ
ENRERRTEEXREY,
REEMNEZAE, 4510, AxRE. tx. . =A%
ERER T XfURE, SEL-—FEZE2FEE,

%ﬂy/:ﬁa

lLEE
SANDALFORD

"HEBIMNOE, RSN DBERENZHNAE
o " ENFEBREANREBL —, LEERSER,
wEEBSATREH —AX—FIMREZTSMNEE, RRE
EFRTERMARRR, BESRRKERKR, HE
EHZNERASAMNIAE,, BECEO Grant BRINKLOWSE
£ FoARIGAE. 7. BB, K7, TICkENRLER
RAIE o

ERY
SANTA ANA

ELARZT1891F, BIRERLEA B —BATAEH
AR D H S —, TFRERRERTEHBAAT LER
IR, AR, HalREMkEs §mEnxncis
BH, SF58, ER=AFRER. KM, BH, 5mE
REVE LW ER K —E0 ZX MEBRRE W~ EE,
R BEAFEINIR,

WE
TWO HANDS

VARG RN R ENTERL, R REESEERERTE
CEENMB—BRE], WERXALE T, RILEMNEHEN
HAAFXEZHER, WERRMX A KA. T
FIBASE. FHMRL, MHAEELSENENE, TRE T8
HESER . B "HEEREANNBER" , NEHLIEE—
MESNRFENESRE (AEENRR) "“SHKEEEE
B MESHEE. 5ATE, BRERELER. A&, FHM.
ARTFAEWSH, SRENSZMAINEERE,
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BRENE RREE P
—REEZ REAEERES
Chow Sang Sang Jewelry Brings Aussino Wines
to Their VIPs

H#A: 2015/01/31
i ETEEEVIPRERSE

A ERFEZE
— EREEEECEFERA
Chongqing Aussino Cellar Celebrates
7" Anniversary

BH#A: 2015/02/06

BENE mREEF—REEZ KATEERES

Chow Sang Sang Jewelry Brings Aussino Wines to Their VIPs

ETEETHEEDIETAEERERTT —PERENVPEFETS, UREAMME T —SaENEEEXN
2k, ENtBRFREFEENERERS, BaiHE, kASEFEEUTORNRITARENREATELNEE
BEFIRHRE, HHAMIRAREEENED 2L, AEEEAT I SNE. EsiHT5SERAPKELR 2R,
BRAZNEFERHLERD TEEEOENESER, SRIREERTELRILE, HHmE.

VIR IE L —— B KR AR LA R

Chongging Aussino Cellar Celebrates 7" Anniversary

REFNERTY, EREEEERSLHEIESHMNtATFRBENRS, H200ZNRERRAL, HIEME
FFFABAE O, — B RREZIGAREEFER, NELRMMNNEENTEIEL ) . TEWN
E. YN, TEBEHENEADERE, MEAEZNRARARI TEEAMERNGER, —HIERE
#itAEE, MEATNEKER-—RNES, BESEREHBREERE N, PUEIAEIR, X—&A
EXREEEEESN/FE LT REBAS, RRhEmT i — 5 ERNME,
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FEIERR - £B5EH P>
— SRR AR LS
BEEEEREVIPEAESES -

Foshan Aussino Cellar Holds

Clients Thank You Party
HEA: 2015/04/11

e

= i
o dRESHENTERE
L ——ERHAIEHE SRS
| The Perfect Interpretation of Elegance and Passion -
Paul Hobbs & Vina Cobos Wine Dinner
HEA: 2015/05/31
e FR SRR

P EERR - EREM— IR OERESERTEEREVIPERERS

Foshan Aussino Cellar Holds Clients Thank You Party

4118, BUEREEERFSUSFHARB AR ERATENT —HIRRELRES, B BELEE
KBRS BREMNKIS I, DO0MCRENEEE, mERDARRIIM L THIBHR . TRRZBRIEEE
R—RAFNFEER. BNNEE. BETGREIR. B REMEEDIER, REEESMEASEET
B35, BRTEMEERE, WRENNAZ—HEREXFNRMETI, KACBNANZARZE, KENG

DIRAR, HEHZE VR

Tk SN SR —— S AT ST A T

The Perfect Interpretation of Elegance and Passion - Paul Hobbs & Vina Cobos Wine Dinner
SARNEZESWAT, BREREESZHEARERER T HRESHENTERE, mEEBESBRBHE
ERMEIZY, BHEMAOCHRBMNEZE, AnRMZELEHYHRENERER, BEL, BERE
HIRENBE—mE T FkB RN THOEENER, BZATARETREY - ERITEEITENERSHT
o ENEN="TF, EFMEECBAZ RS ETAGLER, (Fa—SEEMEEREESHRNZEEN SRR
B, EERR EZHEE,
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; EEHE ;

: Aussino News :

=B R EERE “pERHFESI10058”

#ZEHESE Charity Foundation

Frkiksl Opening Ceremony

Aussino News

EIE “XHEE" APPIEE 4

SR A :
M | 2EHEE Charity Foundation

FH K El Opening Ceremony

Aussino Honored “China Top 100 Franchisors” For Fifth Straight Year

5816H, REEHELENSTIERERSWHOE 72014F
EFTEMERALES, HHTTMRAE, ERBLESER
FRIZIRR, LRARNENME——FELEDE,

I E R B EIRIEHEE R TLEIR. AKX R
HERSREEEE. BREE. FERSE. B8R, 27F8E
B BB RiarE. BEINEE. KEETH. 25K
WERSEZEZ M7, REGIT, 20149F, FEFFESNC0
SR FHE IR, 280127, HBEDUE124,0861, HAPMNEE
97,068

¥

i

P AR A A A
|85 2R i L0 A 1B

PEARRENE

et e L 1

B FE L = HH2015FE R BE R /R ik

3H24H, RFEEXABHSE _RBEARSBEMB L EREIER
REEREINF BT Kb, 2EIFIZIREXRZHDIRM
BRI, THWERBREVERATEET BRI
NETRSERE" SRERES, AT RERIEARRAI6ZOEEZH
Zo

B, RRVBRTEENTEEERSHELE. BTk BE.
BSAE, HEISTIAHHERLR, ARENSTRARE
WHHET, MEMERLAL R, 195k, BRIGEERFRLY
WENEN, EFRfIEESES A RIS, VIS KRBk
FRMEEBRENB RS

Aussino Attends 2015 Simply Bordeaux Guangzhou Stop |

HREEMEMNBIER, “BRERERS" 20165 ERZEH
EifH——100RRNEEANEBHNT BCERALNH I, #
eSS

68180, WRFEES "BHNERERE" F&EE AsRE
KRBT ENVRREAEBARET SRR, SEEEEX
HROABIZRENNA T BERRANEREEI G, B8
BB BB AR T, SFN "BRERERRE” &
NB—RFTVBENZ, BRRNBERENSELIRR, BIHLEF,
SENRRERRREPEEEEN TEGENRRABKRAES
&, HRFCENARES EhIERSIER,
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Aussino Launches WINE LIFE Mobile APP

8H20H, EEAOZREEHRANNILT, BV HIETERN
BENFINA "EEEE FrNRTIEERZNEEERLD,
KEBDITWRR, VISHE BEEBERATUR R,

BB M T1996F, RENTE —ERNEEERAR, 4l
FREB0FNTURR, ZERETADREFHEEBEXL
IR, 5%, BERBUBRELEATEEIUE NELXK

—

IR R T B b m S O EiES

REER FIKA, MEEAMERERSEFENES B,

NANERRFEN DM ZEEEAERAL, MEEMER
EfL BEEERR. EHE . BAAAK . —REE, NEIFRBOE
o HP, BESURECE T TR B MR B & A X A5 s
BEE, RO TESIERANE, BRRFRARTIREEATY
BRI RREF TR

Chéateau Margaux Names Aussino “Recommended Importer”

AN KRB EENSTE, BEELSFAE/ENETOREHE#OR
Z—, APEr KA BEFERTLETENRRISIEERE,

FESRONEL. TIHNER. @50 RERMNCHE, SRELE
H2O1BFEMBIIABTBEELANER T RPEESEEOARZE, 5

wadahdr &

CORINNE MENTTELOPCHLILORE PAUL FONTALLIER

Freprina & Az Mg

FERBEER, X—RIERTEENTLSHEZUNE,

BHREELEERRE—RZE, KPIBHTHETINAR. ARE
PEVEREEB LI R, EESE T —RIIhEEE, SN EER
FMEIE B ORI $.
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S Aussino News

—Ha

Z HERS
Charity Foundation

B P A A R 420144811 H~20154F05 55k |
Aussino Charity Foundation Financial Bulletin, Nov, 2014 — May, 2015

7. JT RMB
HAA K P AR
Initial Account Balance

Foki& %L Opening Ceremony

¥ 474,436.36

L'ON

Income

it
Total Income

PN GHEEAl PN
Curent Period Auction Income

¥ 303,000.00

¥ 303,000.00

B

Expenditure

Sitx
Total Expenditure

HERPRIRRAER
Hope School's Award-Winning Works

REYR
Charity Stationery

RATEBIFLRRESS

Transfer to China Youth Development Foundation

¥ 22,800.00

¥7,733.00

¥105,000.00

¥135,633.00

ARk P RE
Current Account Balance

fre F

128 .

w7

Y

¥641,903.36

EEFZ Aussino News

ARHAHHSZHIN PR

Current Period Auction Income Report

v

Charity Foundation

F &zl Opening Ceremony

HEHH EEEEAN HEE b3 7] BEZEE

Auction Date Auction Wine Winning Bidder City Sale Price

2014-11-21 EMERERELEEER 3L Rebecca &+ R ¥ 18,000
JEMEMRS L /RE =1 0.5L

2014-11-21 EHERIHEBE0.75L (8% ) B 4 e ¥ 40,000
ZRETE A EEE 0.75L (63 )

2014-11-21 e gk /Bl 4T % %97852000 6L TR Lt MR ¥ 60,000
BEHEHBRI H4EHE2012 6L

2014-11-21 1% B4 %4558 0.75L FHE St BH ¥ 80,000
EIFEREIEEE 0.751
AIEEETEEITEEE 0.750
RS RO EEE 0.751
BHBEREEE 0.75L

2014-11-21 JEM=E EEEE 3L FEE kA& R ¥ 20,000
FEWE B3 /R B2 H#b 0.5L

2014-11-21 EFFTREERADERAEEE 0.75L WERHK k&t Bm ¥ 26,000
EFBREERE AWM P EIRI E4EE 0.75L
A EMESTRA O FEE 3L

2014-11-21 REBRRILTEHEE 168L AxE £E R ¥ 59,000

FFEZ(FRE)LEEE 3L

B “Ng7xY), XIRE" IBRBEESD
Aussino Charity Project: Clothing Donation to Poverty-Stricken Areas

BARXASRE, NEBERTR, 2015
F1H30H, EBBLYMATETT
B IRRIBEESN, A
BHELE, YAEETREEENNR
R, BTRIHEERTEFNHCHEER
W34, HTF2H4ARRKXMRYIEE
TN WG =B IE T1EuE, BEERYE
IBLR 2RI LU X R R MR AR, SR bR —

TER, HR

ek, —WhE, —HhHEF.

ARREEHWE T MRS BB T E
i RERER AR T HDNREE, RO
RGEMNEREBRAIEH, BXNEOE

U EE X,

3

,"__'l‘.l. S Yaas

#' M gy

e

a:mn:

okt o 5

“BIrrey
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IREEE INEWS

) | ZEREE
E zst,?é} A N ! =] : -
3 ussino News ! Z Charity Foundation

“IRRIZF), BEAK” —EEMNFEEZRE B ILFE R X&)

Sports Competitions And Volunteer Teaching in Aussino Hope Schools

Foki&4L Opening Ceremony

B URtE, —BROAREL, ESCHRESHHERR,

HEMNRE, Z@aR. FEHE. SRR RREL, 0 B ' :
REWXNBTORE T BONSIHRE T R RS IR, i P .¢

42013F "EWEL LELER2014F "OFER, RSE
8 JEXLEIRE, #2010 A—JLETRIGZIR, A TiLERE
FESKNZRFIFERZ I RN MMNER, BREHATE
FERRZANES, ATLE "ERNGEAKELE &
THWLFAENENHOFS" , BB EOE R B T8
RE\EAK, BREESEESERIGY N, ERLAE
INEH TN, ItERNATFEEAZFIIAREBRE IRE,
BERZFINZHENR, RN E U RELRE,

SERALE, RFREEAFIHHRBEERFZENNEE
%, RUTEIBENGEEILR, 6R18, T HEHBEDR
AEERENFREHT T SRERBBIER, 2RFPERES
5, BENMEEK, KETH; XB, JIEEETREER

RHEEA LS RMT TRELR, TULOERRT, % AT Myl DN L ;E
MEAMmE, SA585, 6A5H, WtaTATtrasEss e J [RRES Te)

— )

INFFRT ERIKIER, RREHEM, BLSSUETLESR

WHACE, 683108, HREABEMHEWLETRERNFRHTT

S ANEBHFARE, RFNIRER, BERE, FEXD RS

ERETK 6A12H, A¥z2EN-EEAsLEEREERES DNIARTRERUBUEEXSTRIEEKILRE, BFNER
EERE, 2T —OERNAR

BEREIREFBNAARTHREA, FRASKRERZENHE
RELWER TRRIBRRE S, REERGMEBITIZE AR £
WP, RETIVNEmHTES, BREZNINEE T
BTARE, ERRERED, BNBENEZE T BNNAE!

BT OB ENERNBEAAE LS, ERNEELHE IS
INBER REBR T LR TRART N R HBOES),
WA T THRSEREZT(HR T TRAR, Bk
BER. FRREBREEUBRTIRES K.

BT Aussino News #ZEH L Charity Foundation

Z TR IEL
Opening Ceremony

EREERE Aussino Wine Shop

MR WAER

itk /Add: PUJ)I& RILTTH R EELERERL465

No. 546, southern section Chun Hua Road, Shizhong District, Leshan, Sichuan Province
FEiE/Tel: 0833-2305919

LHEE

itk /Add: JEEETHEFAR TEAJLE1I3SHER KT —BEEBT N

Ito Yokado, Shimao Dept. Store, No.13, Gong Ti Bei Road, Chaoyang District, Beijing
FiE/Tel: 010-84243575

Sk Aussino Wine Corner

i ket ) i)

Mtk /Add: ERFAMRIMT AN KX ZIE 1805

No.180, Jian She Zhong Road, Lusong District, Zhuzhou, Hunan Province
FHi&/Tel: 0731-28511779

ImRBEEY

Hedlb/Add: JHREBFHRWELRKI0GSHERRKE—FE122SHH

Shop 122, Qiao Xin International, No.105, Mei Hua Dong Road, Encheng, Enping, Guangdong Province
FiE/Tel: 0750-7711668
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PERSONALITY TEST
BEE RN

FEBEAERREES . MR,

EMIRE, BN EEBENERES,, EEBESEEGNERRT/X.
THECD, NSRENEEBLRFTHEIE!

IFEZAREH SRR EE DI, TR E IR IR,

£ 14 $24
FEBDURGHMEY), HREEE—F, BSEWH? IBMEERIEHE, B LB
AR SR B.ZhBE OF 205 ABEE  B—% C.Am
BERE T T —FRA S R B ER B —EPEE?
AZZISR BBtk ComiTHh AREET]  B/MEEX CA8
MBEMNER, SREEEMTAEY?
AR BIERA C.E*%
E 448
BREBRFERTANGE? PUTHSAT, BILMEEEBRTR N ARE?
ABCHEZER BEEBHUK  C.LRK ?&F’REF‘ SIS, £, AR, BB,
FERR, HEEM. LB
BER AR AR AST B.TARIGH C&HE
A B8R BEZMMRTHA C.ERERN
ATNESIF, BILFEEEESI?
BREEHALXNEE" BNRX ., BRER. NELHES, AREEY. KB

AE R BRILIA C.ElMER B XZRE. MBI
AL E B.1FhEIGF CHE%B

HEETIZR, B B—iEe?
AEE B&k C. ¥t

IMTEYF, BILMRERSRS KA
ROE. he . BEPE. TN, 7H3Ns. 8%
AKEB B.1FHEIGH C.3MPE

woitEAN:

(1) B—RENER, BAB3), BB B0/, FREE—HED

(2) 29y ~ 31K, 4§j\ijP, 55y ~ 60N

(3) FIARKABRE, FARKHES FOERKEREH F4ARTRIBER.

BAZRMEEOEEBLAXBIE,

T mxeapR.
FMEEELANBE .
, TR s B N
JOAEBERSNERE TEERE" PEH

/oMYA EEELEARBNRY, MRSRIE, 8
BAISBS, IEEITRIEEEALE. |
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{atural Mineral Water J'

a1 B B L = 4K IR,
S G I AKX A0 RK, BRX/E/SM K
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THE LEADING FINE WINE SPECIALISTS
gl | WE | & | BER Woerkd Wines

& DI wﬁ:ﬂbn,ﬁ

U |92 101 |37 [ | R |2 e B

ARE YOU AN EXPERT? ®
HEEEAN b
REEOLARES T, ABEERIANEEHDOBE, I T ETAROREEAT

1. [EXRE | SAESHN OfMhE) £aitbfs TG RNEENRD Y, MRDEBERIFEZEMFAR: ()

ASHEERGEITR, ABEEANE B. BEEERIN, MINEED L
C. REBEHER®L, BALTHREERE D AUFAEHEE, NEREMNEEE
PEREE & L 2 ks BFlE
2. [ #%8 ] —22009F PP oF B A4 ( Gran Reserve ) & EEANMRER . T BREFHE L EBR T8 %ﬂ? E‘-ﬁ’i Enﬁ-ﬁﬁ' v 1k iy ﬁﬁ -).% " Jﬁ_ e ek
= HRAEEHRI2-BEWE /L MmN EpEEHN, BERIESR
e BN TRERNYE, HERE . BWRRI. BEKS. ZAR
A2, 1, 2012 B.1, 3, 201 .3, 2, 2014 D.2, 4, 201 ! A i }
0 3, 2013 C.3 0 015 EEFT A SR PEd LS Bk
3. [ ZE30/ ] What is GSM for wine? () . _ %
A. Grenache, Syrah, Merlot B. Grenache, Syrah, Mourvedre .?éfﬁ E‘Iﬁ 5‘551%@ QET‘??EIL ﬁ;i%ﬂl‘i
C. Gamay, Semillon, Merlot D. Gamay, Sauvignon Blanc, Malbec el s, R P ERAHG BEFYEH T ME BB
FINE, B8 mHEr A, ABREERLE
'/4 4. [ ] #1930 F b ktt, PEITRAEHGMENSH, THER. BNERILAGEEHBHS, HEER TRE EREALGR S8
? (BT ) WA TIOR3, 1906FMIREE A THAKSEM? ()
EREH—H i R E EORE 2 5% B BUREAHEES
C. AOCEIH MR D. ARJEYF RAEEH K AR PRER#Ek: |9 020-3898 3188

1t= 010-6461 2072
5. | BOa | BE AIHE#A A FHH—$BR, HEHEIMNEAFENSREOEEETE, —LIEERH 8 021-6091 3179
DET RIS, RS ENRE, XRE ()

A EFESBRENESN ] BOIHEBRAAESENERN  C AEFRBRNRELEN D OBBNEFEEBEBER

6. [ #32R | BEERSE NEMNERT, HRRTURIFHAK? ()
A, KEY B. B O D. #&

7. [ ER | MEENENBREEZIRTA? ()

A EBANERT, EAHEENEERERMINERIELE

B BEER, BEENMARBERETEMEEEEAYNEREH
C.HBHEEIEENABRBET THMNEE LR, CHERKABNITE
D. EEMBREIIRE, NEEMTIFER T

8. [ ] 1832 A EATRREWEAI T — M EHERERBERNYR, RZARRER, UHERERT

= ()
A #CuS0,5Ca (OH), B A REEEIRALS

C I BRHIE AT RS, BILREIRE, HaEEEHERE. A KEL, ReMETTREED
D. EAMBAN—MREN, BTRTECH, MAR, BRET

o [£¥& ]| HEETNETRABGNBIEL? ()
A BER B. @At C. @&t D. &R

10. [Z&8 ] ZERHR LHEEN™EE, LFME-BXBENESR, FRRED, BF( )
A B SiE B BHENSIE CoRT AR D. B R IE

T ERBEHR:
1 RIEREEY ARG .

, DI TAREAE "EHEF
A= EHOABREE BERE" PEH
! ORI B IRENRRY, ISR, 8

! EMERS, RINIREEEE AL,

mﬁ‘lﬁ\lV’\ﬁﬂ&1n

) = fin y Wl : b
’ I 2 5 l - & L — : WiWW . aussinh,. net
- : =
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Fdeo| wiE | BE | R

ElERE 4 WA EES RN 10005 REENSWEN: 00ERSEES: 2005 M EGESEATHER
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