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Twenty years ago, | was little more than a wine lover. When | retumed
from Australia in 1995, | found there were very few choices of fine wines
in the Chinese market. At that moment, | had a dream — to bring fine
wines from all around the world to China and share with friends, and
introduce wines to local consumers. The character of wine is seen as
being "vogue and healthy", and | believe it will become one of the major
drink choices in China in the future. That is why | founded Aussino World
Wines and pioneered the imported wine industry of China.

In 1996, our business was founded. We were a small importer with
only two Australian brands in our portfolio. We asked ourselves what
we could do to develop our company. | firmly believe in the act of
accumulating strength. Effort and preparation continually accumulate and
pave the way for initiative. The ancient legends of a bird that filled a sea
with pebbles, and men who moved a mountain with their bare hands
inspire us that perseverance, over physical strength, brings success.

A business must go through innumerable trials and tribulations as it
grows. In these 20 years, we have met a number of unpredictable
obstacles. Overcoming these difficulties, our resolve in believing that our
business must become successful grew. From the beginning, | knew
that quick success is not realistic. There may be many methods to run
business, but no shortcuts. The only chance to be successful is to
calm your mind, focus on your objective, have a "Keep Your Feet on the
Ground" attitude, and accumulate your knowledge and experience.

Qver a period of time a number of small changes occurred, and when
these small changes accumulate to a critical threshold, a fundamental
change or qualitative leap occurs. So tiny leaps abound which
accumulate into heaps, preparing us for major new qualitative jumps.

Taking a wide observation of successful companies in developed countries,
a pattem emerges — they are well-known and famous because of integrity.
Businesses can only succeed with the fundamental golden rule of
integrity. Over the past 20 years, we have persisted in our philosophy as
"professionalism and integrity" — becoming one of the most reliable fine wine
specidlists to our customers. We are committed to this practical and realistic
attitude, and have been accredited from our partners and customers. We
pbuilt Aussino to be a leading brand in China fine wine industry.

In 20-year's time, Aussino has transformed from a small company to a
prominent company in the imported wine industry of China. | am honored
to be given the title as one of the "50-person shaping the wines in your
glass" in Decanter magazine's "Power List". Now we import wines from
13 countries, and over 200 suppliers with more than 1,000 labels in our
portfolio. We have over 100 cities in our sales network coverage, over
200 owned or franchised retail stores, and more than 8,000 distribution
partners in different channels. In addition, we also have a steadily
growing E-commerce business. We have hired over 2,000 employees in
our organization all over China.

We have built a logistics center to international standard, which is
more than 10,000sm2. The whole warehouse runs on a commercial
Cellar Climate Control system with the ultimate control over wine
storage temperature and humidity. Moreover, with the approval of
China Customs, our logistics center has officially become a bonded
warehouse. We established Aussino Wine Academy to provide wine
training courses, publish Wine Life Magazine, and various wine books
and DVD. We also offer online courses, Wine Life APP and promotions
of wine culture through online platforms. In the past few years, we
have held over 100 wine dinners or events each year all around China.
Now, Aussino has been awarded as one of the "Chinese Top 100
Franchisors", "Enterprise Credit Evaluation AAA Class". Aussino cellars
have been awarded as a “National Trust Wine Cellar". Most importantly,
we carry on our social responsibilities. We have established the Aussino
Wine Charity Foundation in 2008, and have already donated and built six
Aussino Hope Primary Schools. Giving is an expression of gratitude for
our blessings. And, we have supported and sponsored events for young
artists, different kinds of social charity activities and sports events.

The commercial society is developing and changing rapidly, and good
learning abilities have become one of the core competitions between
every enterprise. Without the quality and velocity of good learning,
enterprises will be hindered their ability from innovation and development.
It is not easy to maintain leaming as an individual. It is an even bigger
challenge to a corporation. Therefore, | highly encourage every staff
member to be diligent in learning — with right methods and a humble
attitude. We work towards building Aussino to be a real team with high-
educational commitment, creativity, efficiency and high-performance.

In the future, we should keep to our philosophy of "professionalism and
integrity", and management image of "vogue and healthy". We will do
our best to help wines permeate into people's dalily life and become a
joyful element of life. We will continue to be the role model of Chinese
fine wine industry. We will also need to keep pace with the times, to
have inventive progression, and excelled excellence. We need to build
Aussino be the most outstanding platform of products, logistics, culture,
marketing, and operations management; to become the best partner
for suppliers, franchisees, distributors, and all business connections;
to become an enterprise with social responsibility, and to be the most
reliable fine wine specialist for our consumers.

With this opportunity, | would love to express my sincerely thanks to our
friends, customers and business partners, who have given us lots of
advice, support, acceptance and appreciation in the past 20 years. |
would love to deeply thank our staff who have been striving with all their
effort and working powerfully with us. | would like to thank our board of
directors, who have given me the best of their trust. Thank you!

With 20 years of professionalism and integrity, we feel grateful and
thankful of being on this journey with you! '
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As 2016 arrives, we say goodbye to the momentous 10"
anniversary of Wine /e magazine, and usher in a more important
historic moment — the anniversary celebration of Aussino World
Wines' foundation. Being one of the first wine importers in China,
Aussino has undergone hardships and challenges, and today, we

proudly announce our 20" year.

In retrospect, we see some of our philosophy leading the domestic

industry:

@ In 1998, Aussino pioneered the cooperation with premium Chinese
restaurants, setting the trend of food and wine pairing;

©® In 2000, Aussino started publishing wine books, carrying out wine
culture education;

©® In 2002, Aussino took the lead to enter main department stores
and supermarkets with brand counters;

O In 2004, Aussino joined hands with top wineries around the world,
implementing wine dinner marketing strategy;

© In 2005, Aussino issued Aussino Wine Life magazine, the first of its
kind in local industry;

O |n 2006, Aussino founded its franchise system and built a
nationwide retail network. The first Aussino World Wines Festival
was held, along with the establishment of Aussino Wine Culture &
Education Centre, introducing wine culture to Chinese consumers.

@ In 2008, Aussino set up Aussino Wine Charity Foundation and
collaborated with China Youth Development Foundation on Hope
School Project in rural communities; in addition, we published
Aussino Mini Wine Guide, the first wine book composed by
domestic professionals.

© In 2009, Aussino's President Robert Shen became the first
Chinese featured in Decanter magazine's acclaimed bi-annual
Power List;

© In 2012, Aussino's world-advanced Wine Logistics Center was
launched;

@ In 2013, Aussino introduced new concept of combining wines and
art with our first Aussino Art Cellar;

@® In 2015, Aussino designed and launched Wine Life app, providing
interaction with a community of wine lovers.

The Chinese wine market continues developing. Meanwhile, Aussino
strives to keep pace with the times, despite challenges and ups and
downs. Marching into the 20" year, we are bringing the brand new
Aussino Wine Life Carnival to dozens of cities across the country,
which helps wine culture further penetrate into ordinary consumers.

Let us look forward to the coming year and scale new heights. i
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Suzanne Mustacich

her website www.suzannemustacich.com.

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

Collecting Bordeaux Fine Wines

here are many

So you would like to collect wine. Your first decision: Are you
collecting for yourself and the pleasure of drinking the wine in the
future? Or, are you collecting as an investment with the goal of

reselling at a later date?

If you are collecting to invest, from the outset, keep careful records
of provenance and proof of storage conditions. Without these

credentials, your wine will lose value on the resale market.

The next, and often overlooked, step is to determine whether the
wine ages well and whether it will increase in value over time. The
price of a wine, alone, does not determine whether it will age well or

gain value over time.

Fortunately, it is easy to investigate how a wine performs 5, 10 or
more years after bottling by reading the tasting notes of critics, who
often taste certain wines as they age, online. If the estate is known
for producing wines that age, that is a good sign. Next, look at the
online results from auctions and Intemet trading sites to see how a
wine does over the long term. The volatile Chinese market is only

one barometer of fine wine prices.

Nowy, if you're collecting for pleasure, the task is much simpler. You

buy what you like to drink and the wines you would like to serve
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to your friends. Your collection should be personal. It might reflect
your travels. It should reflect your taste. If you love Pinot Noir, then
start buying Pinot Noir from the world's best Pinot Noir regions.
Pinot Noir from Oregon will have a different character than those
from Burgundy. Don't be afraid to discover new wines that none
of your friends have heard of. Uncorking something new shows

confidence.

Ideally, you should buy different vintages so you have wines ready to
drink now, in a few years from now, and further still down the road.
You might also buy the grand vin for ageing, and the second wine

for drinking now.

If the wines are ready to drink, make them accessible in your cellar
so that you don't forget about them. There's nothing worse than
tucking a way a precious bottle you bought in Tuscany, only to forget
it and then rediscover it when it's past its time, faded and nothing

close the glorious experience it could have been.

If you aren't sure when the wine is ready to drink, reach out to the
chateau or winery and ask — they taste and record their wines
regularly. The winemaker knows better than anyone else when the
wine should be uncorked. As an added bonus, you are now in

contact with the wine estate.

Collecting wine can quickly become a costly obsession. The best
prices and the greatest assurance of pristine provenance are,
naturally, obtained by buying as close to the source as possible. In
some cases, the wine can be purchased directly from the winery
or chateau. In Bordeaux - and increasingly in Burgundy, and even
in the USA, wine producers sell their wine en primeur or before
bottling. To get a supply of wine sold en primeur, go through a

respected retailer. Be wary of any new traders selling rare wines.

One of the advantages of buying before bottling is that you can
order different formats. You can order half bottles or large formats

like magnums, for longer conservation.

You'll also find a good supply of magnums at auctions. Auctions are
another great source of wine, and all of the famous auction houses
sell wine, and many host online auctions. Glance through the prices
obtained during recent auctions. Contact the auction house or
welbsite to register yourself as a bidder. Look at auctions held in Paris,
London, and New York. Pay particular attention when there is an
economic downtumn. Jittery investors often liquidate their cellars when

they are short on cash. Also keep your eye on wine funds.

So you've bought some wine in Europe or America, but you're not
sure where to store it. If your goal is resale or longterm storage,
then there's no reason to bring it back to China. There are wine
storage companies which offer 'in bond' storage, which are exempt
from VAT and taxes and available to non-Europeans. For example,
you can buy wine anywhere in the world and have it shipped to
Bordeaux City Bond.

"We have wine from all over the world, California, everywhere," said

Melusine Ampe, director of Bordeaux City Bond.

Located a few miles from the center of Bordeaux, the company

is owned by the Bordeaux Chamber of Commerce and Industry,

Vinexpo and a handful of négociants. (For generations, the English
merchants have dominated this service - their expertise in shipping

and a lousy cold climate made England the obvious choice.)

Shipping costs vary according to weight and destination. If you
have a large number of cases it might serve to contact a logistics
company like Hillebrand or Balguerie, who will group your shipment
with another shipment, in a temperature controlled container.
(Interestingly, Balguerie was one of the very first shippers of
Bordeaux wine to China in the 18th centuryl) Insurance costs will

also vary, according to the value of your wine.

Similar to other companies offering
the same service, the wine is carefully
catalogued upon arrival, and a numbered
account keeps your identity anonymous.
To give an example of storage costs, :
Bordeaux City Bond charges €0.87 ||
per case per month, in addition to the

incoming fee of €0.49 per case.

These types of storage facilities also act
as trading platforms.The wine can be
sold to another person living in another
country without ever leaving the secure,
temperature controlled warehouse outside
Bordeaux - just as you can buy wine from

someone else storing wine there.

"Most people set up a company first,
and then use the company to set up
an account at Bordeaux City Bond,"
said Ampe. "A wine in our facility might

‘changes countries' several times but

never physically move." [l
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Ch'ng Poh Tiong

A lawyer by training, Ch'ng Poh Tiong also holds a postgraduate Certificate with Distinction in Chinese Art from the School of Oriental &
African Studies, University of London. He is a wine columnist of Decanter magazine and La Revue du Vin de France China. He is wine
consultant to NTUC FairPrice and Finest, Singapore's largest supermarket chain, and adviser to Cellar Privilege, the Bordeaux based
negociant owned by Chinese actress Zhao Wei. He is also an ambassador of The European Fine Art Fair, also known as TEFAF Maastricht.

His other writing can be found at www.chngpohtiong.com.

France & China Honor Poet-Painter

Tan Swie Hian

In January 2013, a fire broke out in Singapore's "National Treasure"
poet-painter Tan Swie Hian studio. The first things he saved were not
six paintings (conservatively estimated to be worth US$10 million) but,
rather, a stray cat. When asked by a newspaper reporter why he did not

1ry to save the artworks first, the devout Buddhist replied "l chose life".

In 2015, Singapore commemorated and celebrated the 50"
Anniversary of its independence from Britain. Myself, | timed the
writing and publishing of a book entitled "My Friendship with
Singapore's Greatest Painter" to coincide with the vintage. And
launched the same in an intimate dinner on July 9th in Paris (and

then in Singapore on 28 July).

France colonized Indo-China, not my country. The choice was
inspired by the fact that the subject of the book had, on more than
one occasion, reminded friends and interviewers that "without
France, there is no Tan Swie Hian". Much as he likes champagne (but
loves Bordeaux even more) the poet-painter was not referring to the
fact he was made an Officer of I'Ordre des Coteaux de Champagne

several years ago.

When he graduated from Nanyang University with a Bachelor of Arts
from their prestigious Modem Languages and Literature Department
in 1968, Tan went directly to work for the first French ambassador to
Singapore as the embassy's press attache. He learned spoken and
written French on the job. And later went on to translate poets such
as Henri Michaux and Jacques Prevert into Chinese. At university
where he specialized in English, the undergraduate translated into
Chinese the works of Coleridge, Elizabeth Barrett Browning, Shelley,
T S Eliot, Rabindranath Tagore and Krishnamurti.

Painting and calligraphy are however the two art forms Tan Swie
Hian has cultivated the longest. As a young boy in Indonesia, he

displayed a prodigious talent for painting which, like French, was
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self-taught. Friends of his parents would ask for his drawings of
Chinese deities (Fude Shengshen) which he reproduced on sight
and with incredible faithfulness. Later, between the ages of 13
and 17, he continued the traditional route of a painter's training by

copying the works of established Chinese masters.

After working — but always painting, writing and sculpting — for 24
years at the French Embassy, in 1992, Tan Swie Hian resigned from

his one and only job "to become a free soul".

France heaped grand honors on him. In 1978, he was made
Chevalier de I'Ordre des Arts et des Lettres. In 1985, the
Singaporean painter won a Gold Medal at the annual Salon des
Artistes Francasis in Paris. Perhaps the greatest honor followed two
years later, however. In 1987, Tan Swie Hian was made a Member
of the Academy of Fine Arts, Institute of France, when he was just
44, He remains the youngest person ever to be admitted to the

more than 360-year old institution.

In 1998, when the United Nations marked the 50th Anniversary
of the Universal Declaration of Human Rights with a new edition
tited "Liberté 98", Tan was one of 98 artists asked to illustrate
the commemorative book which included David Hockney, Roy
Lichtenstein, Antoni Tapies, Zao Wou-Ki (a descendant of the Song
imperial family) and Wu Guangzhong. Then in 2006, Tan Swie Hian

was made an Officer of the Legion of Honour.

When Lee Kuan Yew, the first Prime Minister of Singapore, died on
5 February 2015 at 91, many Singaporeans were saddened by the
fact Singapore's first Prime Minister did not witness the country's
official 50th birthday celebrations on August Sth.

But, 15 years ago, when he made an official state visit to France in

1990, Lee had gifted President Francois Mitterrand with a painting

| launched an intimate dinner for my new book in

by Tan Swie Hian. Apart from the Presidential Elysee Palace, the
French Prime Minister's official residence in Hotel Matignon also
has work by Tan in their collection. So too does the French Ministry
of Culture, the Gauguin Museum in Tahiti, Fukuoka Art Museum,
Romanian Art Museum in Bucharest, the Sultan Palace in Brunel,
Singapore Embassy in Washington D.C., and Restaurant Cordeillan-

Bages in Pauillac.

Chinese art connoisseurs also love Tan Swie Hian. In October 2012,
the Singapore poet-painter was accorded an unprecedented honor.
It was the first time the Grand Hall of the National Committee of the
Chinese People's Political Consultative Conference (the political
advisory body of the country) was thrown open to a foreign artist for
an exhibition. China welcomed Tan Swie Hian into its inner sanctum
and hosted the "One-Man Exhibition by Tan Swie Hian". The show
featured 51 paintings and was jointly organized by the National
Committee for the People's Political Consultative Conference of
China, the Chinese Ministry of Culture, China's National Federation
of Literary & Artistic Circles, Peking University and the Hong Kong
Cultural Centre. All the paintings were snapped up by five Chinese

collectors even before the start of the exhibition.

China had admired the Singaporean poet-painter for a considerable
time. In 1996, the calligraphy of Tan's preface to the Museum of
World Famous Chinese Artists' Works was inscribed in a stele and
erected at the entrance of the museum along the Yangtze River.
In 2000, Tan's essay and calligraphy to celebrate the birthday of
the Yellow Emperor was inscribed on a boulder and erected at the
entrance of the spiritual pathway in the Imperial Mausoleum, Shanxi,
which is classified as China's most ancient tomb. A pair of three-
meter blue-and-white porcelain vases designed and painted by Tan
bearing the signatures of 5,000 Chinese authors down the ages,
including that of Mao Zedong and Lu Xun, went on permanent

display in 1998 in the main hall of the China Modern Literature

Museum, Beijing. Even more dramatic, the sprawling "The All
Wisdom Gardens — Tan Swie Hian Earth Art Museum" which covers
a whole mountain range within the National Park of Little Pearl Hill in

Qingdao, Shandong, was completed in 2001.

As far back as 1993, China's leading Chang Jiang Literary Publishing
House published a five volume Selected Writings of Tan Swie Hian.
To reinforce its importance, the cover of the title to the book was
penned by legendary Chinese author Bing Xin and the preface
written by one of China's most eminent scholars, the late Professor
Ji Xianlin, a former Vice-Chancellor of Peking University, linguist,
paleographer, historian, writer and an international authority on
Sanskrit. In 2000, Tan Swie Hian was made the very first "Honorary
Citizen of Huangling County" which declared him "An Outstanding
Son of the Yellow Emperor”, the legendary ruler of some 5,000 years

ago credited as being the ancestor of the Chinese civilization.

Chinese art connoisseurs regard Tan Swie Hian as an artist in the
great tradition of the ancient scholar literati — men such as Song
Dynasty Su Shi (better known as Su Dongpo) and Yuan Dynasty
/hao Mengfu, contemplative men who are steeped in philosophy
and incredibly talented not just in painting but also calligraphy and
poetry. In that sense, Swie Hian represents an unbroken link to

Chinese culture and its rich civilization.

The record highest price for a work by a living South-East Asian
artist belongs to Tan Swie Hian. On 30 November 2014, at the
Beijing Four Seasons Hotel, Poly Auction House sold Tan's "Portrait
of Ba Da Shan Ren" for RMB 20.7 million or US$3.3 million.

This is an impressive record. More impressive though is the fact
he saved a stray cat because he has always prized life higher than
money. Tan Swie Hian is not only a great poet and painter, he is a

great humanist.
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Queen of Winemaking in Napa

An Exclusive Interview with Heidi Barrett
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Glamorous Super Tuscan

An Interview with the Representative of Ornellaia
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OWL: #AARNTLAEEBEEFETHRAMA? WTLLHE
NEEEEREE LXRB R

oPL: NTHEMFHGBEZHFE, SMB2EEE, 5X—EF
SRR E, B AMTREIRRS, BRI T, MNEREM
ACEREZBEITH RPN —MER MR AR 120
BIRE PAEHNAR T RIS —NEE, ARERIEZED AN,
PR, BATEBEEEAHENENITERINE, Gmiiizss
HER, FATHVLIEE NI, MET 52 4R8, M
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Eternal Elegance

An Interview with the Owner of Chateau Talbot

FIARZR L, PURARIR
GRS RIS AIERTE T

X/Text Kay BJ/Photo Coffee

AHE6H, 18550 IR 3 FEFN A F 5L K Chateau
Talbot/PUEF FJean—Paul 5o AE IR CRAE, MK B REHE
H5RESZETBE., HE0EZ G, (EBAE) 2
A FEH IO L, Jean—PaulfeAE XERAKIH

XAIR TS R IR ORI 6 BB AR TR S, 4RI
ANEVORIA— RAE R0, A B B 2 R, [+
I B = /MBE, IRBI B AR E RS, st
i S I 5

WL: Wine Life
JP: Jean-Paul Bignon ( XEEEZE)

OWL: 2006FEE— kxS (XFER) KipE), BHAEEER
104 /TE], XEBAEEFIERALE T HAFNTHID?

O P: MR, 10FHERE, REFBELETHE, IRERITE
EMNEM, MSRTEENK, BRRAKEBERNVNENEKT
o MARMNTBELE T — L&, MABAERENIMELE
FEXEREHZAIEKITE, BIMYBEERDomane St. AndrieuF

Chéateau Senejac,

BARMFEMNTEFREEREE, X2k, HIEEHE2
FH—2017F% "BEFERE" o INFTHRREXIEN, EH
B—MRIEAEREETEFERE L VENSE FRIEILER
M—EAEMBEBINIE, RTRESRA LNERN, SEEHE

POOSER LAY A+

026

ERERNEE, FEARPNBERRESINELEARX, SREX
REXE, REEIA—NTEIARUPERIFANKEE,

BARNZMBAFEFIERPENFEET S, RFEEREHE
HPEANFEEANRN T B—F—FZLINR, wINEE
ERHREORE ET, BNEREEEE S FROEUMHALD
RBERN, BRTEAREEHEAEERALEE, FHENER
PN ERTRAN—ED T, BERRMNAEZENZERFIZE
WN—FA=, FR2WRE, ERSFEMRFE—EDZ,

OWL: XFkk, BENTERBZHKIERE, FRSFRAKX
FHEBEEN—LHFTRR?

O P: WAEXK, HREREEMNHE, BRNABNERN
TEEIRS, RNNERNEFLTHAZE, BHRHAETHNES
RELEL R T L, BEREBGRERZANNE, THELRE
ERNMNES, BERARLNEFHRATXNER, X TH
HEBMNERTESELTFTRENN L, ETERTEIFAEKRK
HAE, ZBRBANEHNHRARFNFTERRIASIFDRE
e, EXEINEEHERAE, BNhERIEARIHAER.
TR EAIRRE R Ao

OWL: INARREXREEERNSETXZMA?

O P: UREMENA—ENZ, HBREFBRKE, TILR2AH
EEXTNEYEBERERBRENER, KEHMEAILR
MIRE. FHRBERPR L. BT R, XERA, BEES
B, FRWAFKEHNEEEHE,

XA EERE

OWL: XTHEEMZEMAN, BHETARINERD? BFARGEN
FHMEREFR T —REET?

O P: REEEMZFEEARZHARE, NIKKHRXERZA
X—RRWL, FMBAKBATE-—EREBEEFES, XM
FWMSEAEFENELNR, Bt laaabEsn
EAFHEMM, NLF21%, EERFRE, BEMINUGEE
EERBCHEARKARTEEFLT#M, HOF62%, BH
RTARZEEBRED, (FARZENERKERAE, HHRE
RN, BERKIOFZARESLERSTENBLMNYZE
B, MARBEELRREENTIEERNITERER LIRS
o

OWL: HEMPEWBERNSZEEN, SHEINKRLNRMTA?
OP: MR SAL MEBEALHGE, FATBMINNAGET
7T, MNRAERELFNSE, NTFERNMBNEREFEEN
—UENEFEABR S ERER, IEENRENEENRE

Z1E, ER—HUENA. BEMNNFEBEMRNRER, it
MEvsF S kA, XOMNERthERSES, tB{)EIEEKRE
6], RZEBEA+DT L, FEIERTHEENEEZ A,

OWL: BINABEMAEEFHNREZHTHEMA? BElH
IERKRHBkE R A2

OP: WTXMFNEE, HPANTHB I EE, EENZ
BAORIR, B—RAZROHER. ZERIFERLIETAEEN
ERTN, MNEHFREEIRHRA, XREBAIPHEEE T
RZER, FRXRZEMNZ—KRANT, ARFEHELRM
BR%s, MAFRIALKZEERNERE.

RATAR, X2 MRERSFMINHR, 8PABEBRES,
REBRGRABEY, BN~ RIRABERIRERUNRR,
BRI A TR S ARIFOUIT AL, (£18057)RMBAEmMRR
R ENRKRIK, xEEH. W
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Maharajah in Bordeaux

An Interview with the

China Area Manager of Chateau Cos d'Estournel

SR AR RS

ViZe LEURERH X 250

/Text Julia B/Photo Coffee. STBEZER

TEWE/RZ, BUREZEBAERTTEERIR (Pauillac) HES L,
PSS HRAR 2 2 A e | (e B £ o B S, ik
TR — Ui SE B LS T, AR Tk T— R 2 AV B
HuFEAIEC R, ANCREAVE TR —HH.

ZEI Wi Ml AT I ANE , R T IAIR S R IR A4 S S — 2%
RIEREE WY B/ NS EHOE—PEoK, D EBONIRTS
A JRE A IR —— B ™ B T ) 3R R A, BaAhE &
X BT RAA XS L, I IEI RS AR () )= AE 24, K T
REEK B RT ], A RHE 0BRSS 2
JE RIS —— i NEREH TR 2, (it
BB TR, B2 E RV SCHR AR X,
S22 &K (Chateau Cos d'Estournel) .

HZEMmAEMIREREZ

RERNHB EHRIGEIRT, MEXES TR RS BEENE
KXY, EEERE, SANRRZ, ZHERPEKXZIEAexS
Thiemaz 24k o

EBXEFEER, " FEOEXHE/LIRZE,
BRI

“EAEERIEAME DR ERITT, HIHEITR X B
XM TSR, FAEH, BETRSARFEERmML,

MR 2T ERMENT WA LT, LETRRSAE
BRNFALESAS (St Estephe ) HUih%%k, XERHFEHRIEH
R ERAEEEIT#E Louis Gaspard d'EstounelZ 191424,
S5UZEmREaEAEL, RRLAEirt TRk , 8hE
MA—TE—%) hEIHY, 2LERRT—AEERAHES
KR, UHSHHRFEXRS T AANE . 5T,
“Cos” B/INARZR, JBRECIAALoust & A EMH IR 5
CHIER, SAfbAIEBE AR “Chéteau Cos dEstoumel”

"ELRRERDIFZENRRS AME—— B AREEET
BEIBEHHE, " AlexisiitiBo KREZHAIMMBEEHEBESL AR

028

ERM, BENREEMBT, EZ2LRRAORERA—HER
Zib. AEETER, G ALouisté i3 & B O Fa KR R R
BRLREMIRNTXEZRT, RAITIEHIEENEBER,

LoulsiE B D HE SR E B BT LB REZM A, “LouisTHEAD
BOBER RS R R AN ANZ R, BHTHREART,
IR T ENEMTMEMER, HtERAEE, BER
RELETIN, FREEEHETRAZXNRTEENFE, X
FRE TBEN =S, URREIESIHNBRABER T X
AR RAYE B 2 RAXBFMASRE LT IRTo "

BELTERNBHHFNMEBAECTNEIY L, EERSHIACHE
mE AN EER, BEATEZMEEMNNBER S AL
ABAMLE, BRRIBMANANRFTMEEEMBRERAR, MBI
ZMARIDBERS XEBEEC, AexisthFilt, mGai R E 5
PRI MBHMRIE SR =M T AN . EAERENERT, 810
DA R RERENERNELRIR, MHRAE DRI
B, THRE. FH. B LB BERENRTEITE
B, BEERENRYTMENES,

—BREERREIMETHEATRE RO e, ZLEIR
EEMERN, XBERFERN. AEONELRET®B, 3}
ERERREBE A, EEGDRARTY, "

2+ /R A& B T E X 238 Alexis Thierriaz

EEREFRNIHNEEESE
FEORE—RERN, ZTERREES "ZTRLEFEE" MEE
Te—Bime. SITEEE—, HaFERENESRA,
EEZEMERE, Z+ERROREERZERSETNWE, RE
BlEE ALousEEMNEE . NERNNE, THEXEENE
10FEXEFHEFANEAR, HFRELTERRRELH IR, BLR
BRNIEORREEHAER, TI82EREHEL T RERAY
Martyn, /S, FEENSHLE, BEXIEEZL A FErazuR
. RILERZ AHosteinZ R & /R % KB R Femand Ginestetz F
B, BE2000%F, PEEFMochel ReybierEx i,

Louis}y Z L RI/RIAEMEE F &5 ERNER, TRAHRREE
TRSLMEM, ML EMLEST, FHEREULELRRRRE
MFRREZBENZFRAT, MEFR—PIHETES—FHE,
EFERREEX1855RITRPRE K5, FEETRAN
[EFREH - JR5e ( Robert Parker ) MRELEI/RA “BTREZE" ,
IHBEE "EFrERBE—REBR" TR ER,

C—PIAREEEE KL, ZEERENTHREL, " Alexis
BoARME.  IhERENEFEILEMER —HFE, BEiRE
B—2H, 20004 7EMichel Reybierse 4 FEZ bR, MBAERX
BEEHTEEAR, BNEERZEMHAERARENES, ™
XA IR E 0 F BB B it 2 M E T RURFI AKX A X T K
. "

ZLRURMANEIREREITFEEL, BEBS - MENERATE—F
2i&, XRMUREDBFRLATAEN, Z2ERTETERRHNR
RFTERRENGSMERE—RBEEH. FEME. ¥EE
Zx, HRMKXEENNLEHERS S,

TBEXN R EAEHIERAEE T X— R SNERER F—8—
S, BEEE—NUFEHES L, "RONFEEATIRD G
MOEAMZERE, §—/ N RAFHORLSETBIRERIE,

il 20 AR NRK L. RAEEEEAE T BRIV
Mo REHEINIE, BRASTEHRIER, IRKKER
PR LERE, XBEZRANERA, BERHEMNMEKRNEE M
o " AexsBRAED ZMFAFEHER R0

ENRE, BEXBENREFNERINEELNEFET,
FERELREPENEARKEHER, NiRISEERFHR
IR, BRISH BABRENS®EE,

ZTRREERASMARANBEENE, "RREMN" NEE, R
REEEN, ENAHEARETHBEETARRELRTHR
Bo "XERETERWEDRESI AN, "

"BER, HARRAERABRE/LNMFEMAREERAE, FEE
HEBEE N AN BRAPENEZ CHE NIRE, tHin2009.
20104, AREH, NABEROFASKEEFR, BHFIFEE
R, FHEE—TEEZAGERMNEBHRTHR, 2000F4H5k
BT B - REHHEMITMN . 20062 BN REEN —, TFib
HEREMS AN, MEZ—SAI2003FEM, HEHREFTER—
2, BEEFHS, BERREAT, "

2009, Y ZELTEIRERAEEARR aentined T RS ARE
KRR, REZTERDILLABRNZZ R, FHE
TH “HhE. @, B, BEIX" (NBNEME 05, Aexis
MWEMMAEH L, HETERRNSATER AR T HNAEE,

EZTERFETBHENNRELENEM, EEPESIER
K32 A48 70 BORE & ] T U ER B R LA L EMERERERH
EH, BRRIERFINE, BMBRETHESLINESR, X
2975 16%~26% X [8], XIDEREBETA. B, EELHZL
o BRATIE, BB RUFNBESHHEMEHRBART
No BMNAEEELELRBIXAAZENRY, MIEREERHE
RES, " W
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Op. I by the New and Old World

An Interview with the VP of International Sales of Opus One

»

/Text Julia B/Photo Coffee. STBEZER

FEENFI— i
1

TR TP B R

RETH R A Z BEBRWI R, TR X HR S D s #k
HTIE AR TH 55 B ot 2 v, TH S B S AT I /R 2%
—RAEREEEEIERN - PESFHE, ik,
EEMESMBR - SRR PIRIRR, PR, P
DR W R B Z I 2 B, 15 AT AR IE S A A AT
B, — W —2, WHIHER— LB SE A U —4iA
5L, —HRNE, ZE0 TR AR R R AR YRR

MRS — S # Ay briv 2 b, 10 R B s B
Laurent Delassus/GA AFA 18 T FERITS G /R AR B & B
BRIk SR, 432 TV 22 BUEERIR K

WL: Wine Life
LD: Laurent Delassus ( {fEm—SBEEREHEREI S )

OWL: ER—SHMEFMERGIEERES, XTEEHABREN
[ €Y

OLD: it HALRIHER —SHEE, TRRSEINERXR
EAS, THBERDIEEX MIENSRY.

ERR EEE WM ARKENE . BARATNET =758,
MEAFEANRERES, PALEOFERTHEE, 70FRH,
FEFBELUEXENFEEREED, TRIFMIEAENAENK
A, MERETARENRREIA Y, ALREENEREKR
NBR, FEFBENLETHREANRELR, 20 KATRE
HRHA, RERARFIMIENEEENLRAZEmER —E,
19765, BEEBEREAIIRS, MIRbtHRE, %
BESE-—FRFHRIR., BEIE2KR, BEBRBAZA%E, (VB
TR, MEFRIALHRN—*EITEEEMBEHN—RE
E, BIEIR—EZH—RER, W4, SHEE. SERBEMIER
=0, BELN, TERPBSHATERNE, LFRABER
EMERTMPEE, X2 UFTNER,

a3k, BEIRMAEBETAFER - A% (Lucien Sionneau) (A~
EIE, MRLIT YL ) BN SR ENILFREVEITFES
(Tim Mondavi ) —EEIBENEIRIE(ER—SHE N FH. URE
RAEEHEEEE, FUE—NFHHRER T NREFEERF
R (To-Kalon ) FIRE, KiF2RHREZR. 1118, ML, BL2

030

BRI IR —IR 97 9 MANER EABENSE — M. KX
RE—"17H8, RAEBIMEREEIHE. L MAR, 27758
BNZEE—ENDEENEF. BRIFEHRETRE, AAHTE
RHERNEARER (MAETRR ) , BIGEEEGZA "Opus
(ZARER) " o REERREE, BREBEHRDAFL, 3K
B, BEBRHIFEER, BIBRBRE—RFEFHNE, MZE
# "OpusOre (1ER—5 ) " o XFBBEEZFHIHRK,

BRI R ANEA, XBT ABARLENE—F 57
BRAEREE. RNNTTE, MRAEEHES, BREENT
[, XEXRBNEFEBNMT, BELGNVEEHMILTE
fe—R, THER, EMUAATREHELANEEL, FE
FRNMTT, RAENZTHAE T PEFEENE,

SEMNER—SIRE

OWL: fEm—SHI2MI 1% A5 55k B B R Fn#r it R E &~
E, ANt ARERA SRR, XAESWMMICE —EH
BI? FANZAMAEE AER—SHIRIE?

OLD: (Em—SRBE/REZIMMIPL, FEMEENRSTE, —
LFE MR IFREME T MR, ma—LasEmaEH
EREERKR. ERRENHN—F—F, MHARNLLEISBE
M. HMNEZHLMERNRGF—HRIEEK, BAFTEER
BRRENBMRNER, FNBEMRMRAIBA RS DE.
RERBMENRI, INFANRKIRFEFER, BERLRAX
AR FEE—R At A

BE), BIFEM. ARERAMNFRCOES, BXEEE (BRE)
Mg, (Fe—SYE—MERE+tD A0, Fit, Fm—S7F
FE@RARE—MRE, M2 —MENFETRENRFEHA
o XtLREAANFHMERBN S, FEEFETHRRER—
FAEAY AR o

WRIBNEN T, EWMEATHRIN, HINBEHHENTHRE
HE, XERMNAENSEZEREHBLENES. £EkK, BNF
WL HLER, BEFRSEENME. LMRWKRRZHHBE,
HEMERE, ZMNNEELEM—LAREFS—x, BAR
MNEEXELESRENAARL, XLRBEESIENTHE
ER AR

BMHNEBRELSEE, RISHEMEH, ERNAMIRSSELENE
Tk, FEFNER.

OWL: fERm—SHEARZEN “BREE" , BNMEFXAR
S? BAAER—SARFEBHEZFNNRRET A2

OLD: ENPAFHTAMER—SZ "BFE" , BAA "EFE
BERRETEN, (Em—SHN B8NS ERRE—RBEN
ER%, BNAEBTEHRBEOMER, FENERSLR
1, MANNEEENIERR, “tFR—SEXEMLFTEEZ
—" ARSI ENIEY, RAE D EEMEM A AES ERIME
m—SNBFMERETFH. RNWEE, EEHHESEKTHLREE
BOBRSH . MREAEET D LM RE, INIFFREA
THERETBYN, BREERSPERMNEERA M.

ETRERFN, REMAITELT. —2HNEEDH, M
REEEERS, A PEUNERTY, SRRSER. BX
FBRIEH R, AP RRAFTANTMEERERF. RAKE
HERMmALE, HMNARBRE, WREHETIR, MR
REMBHBAE BN MR RRAMHEERX, EEDSMIERT
DHERNEBZ R RZIERNRE, ESER10F 2R A
WA, MREMEMBPERS, LA, BHAT. F2EE.
HRYFES, guIFMbBRMAHERER, Fit, 2004FF7F
5, TMVREREGTHNHERS R/ REEY, RNZ167,
WAL ME22D, K, RNNEFRHHEED L 2EH952%,
MHERIY A 18%. HNEZRANEHHEREREIREERE, M
LI TIEEE o

OWL: RRIEB—SHARFEMEHE, SNMEEHRMAIRIRE
BIEARER, XERMmiERKE—BEiaE L
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OLD: HMNEENMFPEZANDER, —HARA H80%~85%,
E—NER (2011) MEEBIBRTRLD, §71%ER. ATHAR?
BNERETRE R RESIH AR EFNTN, BN LFHN
BANDEREERREZTEHERMNNERE, RIIE%EAE
R — o 2011 FEMHREALD BRI BIR B E R, X
H—LEARMBLAAEEABETE, MEFHNTRINHE
fFit, ZEXLAEHHLABYFER. BmEz, REAR
LA RXE, BIEER—NERS, F=EFHN, —MAZE,
BMNERNERLETHRER, RBTNORICKRAELFHIR
FRECBo

OWL: 4 iEEUNERS —SUERNMELRER, XAMSIBE
SRRk
OLD: XNERILFHMXEE T RWAKE L, BRERTFHNMH

ER—SHNES, EMREELRR, XILTHETEERSLE, B
ARNMWBFIFEBRFEN, ENF—IBESR, (Fe—SHA
TEAMNM—FAT ke e, RABRMNIAB B —LAA
APBANBIENE— I, HELA R, BEMRBRENER
BREAFHE, ENXREENANBRESE 1%, XthIIIIN—K
ko

OWL: REMER—SEARBE, BEHNEAREMIEITH, X
AMERER?

OLD: HKIALFHNEE, MUMAZETNE AT KN
h, XAEEEEER—S. BRBRETFRK—, 20255,
REPANABZFELKK, B ERMEREH, ARG
TREBRHAMARER, BRNRERZEBVLRMAFTH "RE"
BMER AR R, ENHMNBRECE NS, HIEFT
FH CRE TUEPIIIESHEA]. EXTE, HNAELNH
e

OWL: LM, RERAX, ER—SCELRETHANTIHR
&, EXNMAESFCETETENETNALRE, URARRETE
BT EREE?

OLD: Xif, BI20FMHEE, ER—SHEHARZRID,
CINXRNEBEERERHE, FETHNII0FRREEN
HIEE#EE, BNEVNEITHNEE, TR R, HE

032

ERTRELR. AL, ®BDITN, BRETEEFE. 7EES
B, BE, ER—SHANERN. AARETHEBRAN
’I=E, BERMNERIE1T. ZNFREMIIEZESZZm
B2 RRR, hAFRERNRAESTESR,

OWL: BEEAEENB—TRIH2012F M52

®LD: 20125018 "HLTF" , EAMERTHIT—EFREX
WMAFEE—EF. . BH. REES. AR, Al
FRACFRUA, RESFTFElmRNLR M, EX
AR TEE LR EREE N, ERMR, XRERFERR, X
X\ S RER—SHNEAB . 1

(Em—SHEHES

World News
PR ]

4R/Edit XYY

01 Burgundy and Champagne Recognized by UNESCO
% EFR iR AN E AR AR TN SR SCAY 185 7=

20156 7H4R, AEERBREEFEWS
IDETHEIRAS L, FEHREHY
HERER 45 (Climats ) FxEEE
( Champagne ) NE=EEE. BEEMEE
( Coteaux, Maisons, Caves ) #EAAE#
R RIE=Z RS IERVINBEEH
RISC4BLR (UNESCO ) 5B~ &3,

XMALFBRE, ATFEUEFNT, =
NORIT, iRHT 247HR BB ANE R4
RMEERE ( Climats ) I E N ELT
FEERNE, XRMRMATNZSERNA
| 2= yaliclnwnls

TEMETBHEMNETIRIR - S
(Aubert de Villaine ) %c4, —HIRMEE

Xt Bc&< ( Association des Climats du
Vignoble de Bourgogne ) M9 /%, RIRHE
RRTENESE, EREENE, X
RN

"SR, REQAESEXGHIERAAN]
HE, NN XA0E N ESHREX
MR, IRBERBIRERS S
FRMR, EHARMBBHET R BUTE
. MEZREURAEBETL.. AN
YEMRCBDAERBHMR, —H#8
81364 000 AIAE T HMNNHER S
ik, " ERT:  XRMTI, BEX
PREESNINEE, BRAZENERE
1. WRBOAFN. BLAML LA,
EHRAEBESEN, URABERLZ
LK, AhRMFEENSBmEt
BIAMTe "

1B B B 44 12 A SRS P AR X
ZRZCNCEEBAEFHRPOERR: &
EEERE. BEMBEE" EH—MEBEX

0 China and Australia Sign Free Trade Agreement
FEERASHEEREE, SEEHECIEHERIER %

2015 6817H, FREAHRSMEIER
XE, BENFBEHANING T HEBES
FERRAR RO AT M IR E TR,

RIBRAFTIHIZRZE LN “HEX
FOREABHER" , WFREEMEN
TFoLAEMHOBHERE, AFIEHAKN
14%, HEHEI1E (20165 ) BE11.2%, F
2HFMEZEB A%, BIFEMEDL6%, FIFK
F2.8%, FHFIUTRIE2019EREZEO,

EREIES R, AR TRPESE ZAMD
HEERR, (CATRE. B RHENE
BNEHRE, FxnM. BLMNRIEK
M EEEISEEXRDS RINETENS L,
FRE#ODFEGE~RENFE. 0, —
Loy g ATt IR BN BRI S BBUR o
NG BANTEHSBESERPEX REZE
AL (Wila Yang ) E3EZERA AR
HEEH, XAPRE RN ENSEERTEE
FIRAER “HRIR T mBED" .

L4FAksRiE | INDUSTRY NEWS

| SITIINNATILRLEET

R e e

WM, NETHAERNEEEX,
B1stHL ik, FREFRER. #RE
BARE 5 TAEMK R IER 2 B
A —IRE A BRISFIHEE B
BEBNHEN, RAMBZETRL, &
HAHTRN, HEERESHEZNER
B, EEMATEMERRNRIAE, FEX
TR SRR — DK, 7K
HERIAAL. HMEZ, BELK
BT ERAGE. BEMEE WRE
HIR I E A,

B 7 FTINARYE E AR AN E AR 1 XX I
S, HRXUBRmBFPRBENTK: &
EXAXME. RRZ. FETHEX. §
FHBEEMERFRRK.

MIkzAR5, BREFSHERIN
A, M2005F4AM Bz, ZE20145F118
MAERSAE R LML R, PR
B R ERA LT T 21 B AE AR NSE
ERER o AT L E & EE7E R E ks
FHRE!
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03 VINEXPO Bordeaux 2015 Taste the Unexpected
2015/ /R%& Vinexpo: KGN

0015568140 ~18H, ERFEEERIE
& (Vinexpo ) #EAEIR/R ZREERAT.

kB42MER2 30 S RE G,
BAN. AmIEEF. KESEBRR T BT
mr, AT, BR). ARE. XE. &E.
EEMEIFEHEZIONSREHNLER
S5H#HELE,

Efraa a2 BRI R HCuilaume Deglise
B, WOBRMNERL RmHEEEANE)

R A (Taste the Unexpected ) * , —4&

SHRRZHESR, FlWHHIEHN “ZUE
e TR NERSEENZUERRE,
BEZEBENESRARCEE, RS
RBAHFA “The Bend” WIIEFREHH
IR o

AN, HREEAETEE T BRS, 48T
MRARMBIRZ T OB RS HIBRN
8, B TITREAR. tEEERNAE
, PETWHARESGEIE? BEDTIR

N, BHN201 558 /R £ Vinexpo Ry R EI L Ak
HELL2013F N F—RRSIBIK T 14%, X
B REFEED BRI, fHE
WA FERIEK, EERHVinexpot fih
REBRNFEEESEIZ —,

0 4 Spanish Wine Festival Comes: Haro Wine Battle
FERNTEE KBTS

201568298, AIFFTZTE (Haro)
XkT —F—ENEEED. SEEE
BRHRRAER, ERT—HIRENEE
BRI

NFE7RFFR, FEEEHYNMEE R
BERSRERHIEENS R L, £
7T —EANFREOEE, AEBRMKE
T, ABHEEIBTKIE, & “He" 8

&EBS, SPABEREBEEFML
FPNENESE, BHT, BENEEETD,
2 YR 1ISAATHNEE R,

T EE AT HETEME 122, 1B
A T RR T SRMBHIIERT B ITREK =
X8 ( Miranda del Ebro ) B +#h24y, &
KRR —HERREN "HEEX
" iR, MUILRCHR BRI EZE R,

05 Redlity TV Show "The Winemakers" Wil Retun With a Focus on China

EEEAFTE “BRBIT BB, FIEHTHER=

EXEEAFTHE "BREBEWF" (The
Winemakers ) £ 1= H BRI, K
A5EE, FOFRPBEEEREL, ME
ER, SHWEAEREESENESETTH
R R, XTI E S RE M,
AR ETH .

FE2016F LHEF, BB H2ZRTHA
EERAHTHEAS (PBS) MBERHL, E
B, MEFREDHRE, IRAEVAESH
RILWT B PEOERN BRI SAT
FSE, 12BSHEFRUENEHFHEMR]
ACmENEEEN BiR, BN —RIIR5E
o HUR, KWEMEZBESHERNEEK
HERIERL,

034

MAEMEF S R LAV MUZ BERT
SR, ERESL, MERTRETELER
NEGEMERSHIESES, F2ZNIE
WA KBS ER TS UK EE AR
TP

BRI LR 0Z, FE3FAENHIE
AR ET BIA AR, HEIFE
|, LEARHEREY A CHNES
Bk, X RH R E B T I EE T
BEE, AEmE PER NI EEE
F T 5HE,

mATIRE R, E3ERALEHIBIF
Enik. HBAKAEZTE. HEKMMN

REFRSINENMELE, URSEHR
"BMEBTERERL o B, BIAA
ERE, REWSPEHEEESHAED
BEERE, sLNIRFIEA P E
%, TERARNTERE T, $3Z=M
BAOANBRETE. L. LB A
%, WM HEEERE. BRTPEHEE
HEIFRPENZHT . BRAEURT AR
BOTHE SRR,

XT BB T EESFRAIEERRK
B, BEER, “E-EEaEEimnEA
FTEBREIEAKER MBS,
BTNFENEREASD, T RELEES
BAR, MEAHEAFTE. "

ADELECTABLE
WINE JOURNEY

20154, (EFE SBIEAETE ) AB N T i)
SEL0MESL, 104E MBI ) i Sk
FERE AR IR A I A f 2k A
N+, BRERESREAE KA, BOS e R A
BZE, FUR TR AR Z R, e
TEEFEA N X BB N A A LS B
LRER AT AE I SR B e R, K
FA Ty SR AR 0 A A i B SR

IR BRI — R & A d 180
0, A AAER RS, 23R 2 /DR
e E Ay F b IR ; TR ) 857 5
AR R SRS TR P 05
SR AT RSN R T 4,
ot A B RE AT IR R R A B0
HBL5, ok IC St E 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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Top 10 Influential Figures

1ﬁ?§+j:k%

#w/Edit XYY

R, THED) BRAUm

BELSTFEEMBSNRATR, BORFR—RREN, §%E—NZ
AR, EREHNRET, BEFERERFRATHARESEL 5, X2H
DAFTEER A,

MINEEBAAFAMNNIE H BPRHEE, #’M‘Jﬁﬁ MNEBAR R AR AN
FERE, NERIERE MR, —hE5-0%S, KRFEL/GE, e
TERRET RS, EHKZE#&EEWD/\%’%@FMLO ZIBFERNNG S
K, 19884, Mph— IR BRIEND, H—L/ NEFRHERERS . hERIEN

I & B e %8 ( Screaming Eagle ) 19928 #N19974F, KEEHK - IRFH
ST ARG, WESN, FEO00FMMMAFE TS b, GREEE19920-4)

6 A0 TR, FTHE T IS A
BN R,

WS, AMIRERE "BFFE" (Cut Wine ) ,
MEARSERRER, BNBRFILIRERTHE
Fllo R LBRIERI. SIENZ AL BT
Ba T, wREEFEHLNETAY, B
(R BTESD "WMBERE" o HB TG
REE. RER. A% EMEREESHER
HARRRTIEIL R

BT RSTEA

(UTHB, ~O%EB)

ERBEFIMFES, RIR - K, HEER—28, hEEEELASER
7, AmRROMEF SNSRI RN BENE L, FEE, /xﬁ\EEET:.O x4
JUFRESHAF AT FRAEE P ELFELARRHEE,

19914, Mol 7T EMAELREANEEERE (FFEIFIR) (The Wine
Review ) , FF2000F MR E—ARPhR CRRZEEBERE ) ZENER
Ao BITFMAMBEAE I, XAERTHE B ROLARRAEE 7THRN

N, BIEBAEOMN. EMFAENEEENE
HETX, W14, MAZREATREFGEHETELE
5x=, @%flé’] (R RZEEHEZHE) 1k
FIJ ( L'Amateur de Bordeaux de France ) , ZEEF
(B2% ) Z%7%5 ( Decanter ) FIHT AN — AL
R <<E3€/S$?E<>> o

HE# £ ( Ch'ng Poh Tiong )
— (EEETL) HiRA

EWEERETERMN, FERE Tt TJ@E’]"%IE frEEBWE R, MWNZEAER
Mz AZ (Utah State University ) REETEE K
# ( University of Wisconsin ) BUiEgE &, &
Xk, hEBTELEERLE (BEFEINER) &

4000a-¢\, Hp X ERERANIEERER

BRI (NDAEER ) o BEBIEER—z 20105, EBMTtAFXEATERR (AEBWRR) 4%, HEI08MHE
H 7 A ghwww. jamessuckling.come 1ZMuE A EIC XK. . BEES

RrAFEETEA, ZEER,
AR EAKEEEEENELER.

g, AT E T HEEL
o EAHEBNER) FETIEN2NELE, EFRENFEEFHZIA

[EUBET - BESEAK (James Suckiing ) =

— A (ARENER) KEEhwE. TREDHIR

8% - I ( Heidi Barrett )
—XBFEFBSE—FKA

RE 4 B AEFEEDLM, RIEM9 LA HERBFAEMEFFR L, Robert Mondavi. Opus One. SmiXA#EERMEZFT WAL
BIAERERMEREY, REBEMENEE . BETPRT, BABMLEXRENRER - T2, GARMAXE "RAFE
BEETRTNERER" . TR - kel (BEEE
MR FERE FHIVERB TR, B—X, it #" ¥ES (Wine Personalty of the Year ) , HEBRENMAERITHOSU LRSS, &

o MRIREERY AN B F AT KA T 4%,

MRFEDEXR—IMEEE, SRRUAXR—  EFRZHENIZIE
MRERI L, REEERTZ/E, £5%

5, WHEANET—ZNTWE. BREE BRTZLENBCEFHEMNERINEENL S NSRRI T ZHER,
fBEEIEA R 2FNNBE . 65 PTIREBE. 65BN BEMBZ LR,
&R AL fe T A A 3B ERRIE RIS T fhAR )

B, SR1982FMEEE,

&, BARIA—IRAER

SR) MEF T “BLFEA

HOEERERENES

R% - EfET (PaulHobbs ) =

RREIN. XDEEFR—SAERDID. BX - IRERDBRIRES

038

B - DRI LA TREREZ AR AH EFTE (Cumbria) , HENEH
HEIREIASTHF, 19756F, WAich T (HEBSZLE) (Wine & Spirit)
RENBNERE, RIS T NEEBESEEE, 19845F, WA T
HEBER S TIWINIE—ZBEBAND (Master of Wine ) , JHIaAESEk
SEENRIFE AR, HEER FMAEEELAE SERS BEMNER,
WHEBEFEWEN R I BR2EMEEEERSE 5 (452488
EAFEE ) ( The Oxford Companion to Wine, OCW ) F0ith{2s R ER
HaEEHER— (HREEEE) (The World Atlas of Wine ) o
HEATHE, kR, EPREEMNRMEFEAEFTEGHE ( Order

of the British Empire ) « B&EAIT ( Master of
Wine ) BEFZEZIFERL2E (Andre Simon
Memorial Awards ) o

TEEFRE L, BHEEX B A205 F1F

DR, BUBERETAR, BRFANRE

iﬂg})\ﬁ\%%ﬁ@qﬂﬁkﬁ\E%tb?%’ﬂ’]ﬁﬁﬁo 4

o, BEEEY (BEE) (Decanter) 241N
"TOFFELM" o

EIE B# - TE# ( Jancis Robinson )
A — wEnAn. AREDHER. LEURNI

BAEN—RYEFBRNEM, FH - RN
FHERIR R, NHEERLZRBETRLEN.

BHHE—RMEAEMRFHBX SHZRA PR, BEHAEK, ENFGERTEERE
(WHHARKR ) HEERE, SEIEAEEEE CIPORFNRRME, AT RIZEmEICF—EA BRI EEN

BRLTREEEE, MNFRHE, INFEE— &R, ARESRETSREETEE,
WEE, Mt—E AR, 19785, E—
(HEBEESR) (Wine Advocate ) IEFHIAR,

RN TFEEERTRELAFGR. N5, CHNFEGEEITITIMERCENN
BEBMGIEERE, ARFERT, 1?6?%?9063\5’]‘%%@%5 ERT
22 &, IRt RIRE T A

HEENE TR s, MK BsE T A ENmz,

T - ik (Robert Parker ) Bi—
— (BBBESZR) BIBA
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(UTHS, ~D5%EED

BREEER—NTETKNKEREA, OB ABEETVE, MFX19%, N4,
Tor SIS RO A MEIOEEE,

TEENERBLE L, #~ REFASHTINEENTHAESNEEMRAR
%, MBREAENRXHEREANEF TR —LRE, —FeIZABLT
ERERSRON . RAEEINFITEN, ETA0MBEL— R Ui,

elesedy  MBiREs - BT

THEMBERTREBELN, BRELEANE
EEBHAEFMRANMANTF, KETRR
RN OERITAE. BETENE.
THEE RIEN T IHE HTFBIARIG NI B ERRL
o B, BIRERERB N T AR EREN
B, IBRANESTREHR, BRI ERR

List of Wine Ratings: Old World
EORVE YL [HIES S

HT ST LU HT AR ERGE B, 7Ll S A

IS

07 FERNEMRE R FERR R R 2 HEZRIIH TS A

ERFRAKRENHST

HREFEI0FM ENNTE, BRSHMNESMA. ARNFEZILREE

)N

TE—REHAES, SAHRITE—MRRENEEERE, M F

EEEFZETRFE - R EREMHD KR
ZIRARTRMENEREE" o

RE. TES—IEBREED . BEE— AR

I I M/ReH - IWHRE ( Bernard Magrez )
— WRSMEAEMNEEE | SROBBERES

o EEREAMBERBERNEE, 6
AT R P ES RS E2500 M T, [§
B, hER SN EHAEAFIES,

ER ZIRRMOOFRIA FHATMER G, e
RREDEREL, YFEEERRZEEN
BEE, BE_HRY, BENXRETEK,
WENRZHEN T, DEREBELLAMRE
LAt ERAERE, TRMESEERFIR
15— REEERENEE B, RN

&, BEEFIRBRABRERARRERE, DEREES|H T EAENTERM R AN BRIER
ARENFEEE, NIERLSEAVE, 2TRE, NEXRE, RELSIMEEE, BNE2E,
BATABRZ, KUBRFPLFNRRETEAE, ERERNE, BREFZEFLE
B, RR, POEERNEZRERRFIIESERE, NHERRERASIRERN &
TRERFIBEE o

EBEEEZE L, RARNALEERNES, BEEFHE, THRE
AT BERAMY KAEENER, KREENSRIFEROBR 4
—EAERBMAOITERAFRFNEABME N, ®BTE, R
Hiho

FBEHL - E#TEE ( Nicold Incisa ) I I

—oOffElER (Sassicala) BEFEE

fo S FHBEHER, APREENGHIIEI182FNTARZREIAG S, ME
SBHEEMNEXB N AEEANKRBERE, KENEZTLUBHE1652F, o
MR EHAERBERNEEZ — REFIRIAHBEEX—E, BRI
RENR, BHEESEERT005F,

BHRMRERARAR, ERNREEFXA—IIE, £—
RIEMAMRGEIAKRER L, LI EEMEVRE—ER
B, MEMNASEBEFEERNMAMARXNELY, RRALABE 2%

S MRS VR, BaEX M ERIEHENR
BEHKKR, 5 FRMEEREETXHELH
MIFE B,

EE—RMNE, EEMBERSIR07TTFENARER
AT 2015 A EFHNEENNEZRE,
T R RS K, EEATRBEEIT S

T y&fe - HEBAR (Johnny Symington )
N — A+ (Warre's) SBREFEE

AhEERERERTIHE, SHEREEER
HARFEA1982F N T A=A MIEL . ML, b
BRI EENEET F,

HABETVESRER, BHEFEERN—HA
THAE, fikr:. "BAAWRARZERE
B—NMTEE, heEs UREX , X
EYNBERBENRER F0E —HEMH

BORE . AINFEBRRYIR B M7V NEEEMARmEEEL, AFATHX
EZARBIEMEFT . RATFHZEE, EXHFNNTBILHEEEMAK LR
BWRZ. "

LRAERBRILCOFNEIEN L. AEBEREN, BEBEN, F=—R~
T, MEBEAMINEENLIARINE, BRI —EXTEREML
Fo BmARMNES, EESEANLEM L, MIASSEFHN,. L
BRAERUNE, BERRBRTRIE,

75 5 FI/R4EHT (Pablo Alvarez ) M
#:5205%: (Vega Siclia) BT  m—

040

T ER BVZEFTAFIE T2 RAMEIE . 2RI, TR KA

AR

AT R E SRR b, etk BEL

| FtH: S8 A T B3 SO DB A, BB
PPRHIEE, B R BRI AT R 3R S A
JFE 3, WICERL I AR R ZOMA 1005, L

FIEZE AR .

XL EEAED R B H i SRR PP A R,
e T A AT 1 00

SCREARAS TR IAnT? ) AR B

SR

1004, 205340, KLLEF=ARK

TR#k fEmR ( Extraordinary ) ; 96-100%*, 18.5-20%3, !!!
% (Outstanding ) : 90-95%, 17-184}, LL

f£8 (Above average ) : 80-89%%, 14-16.5%, |

(Z=FRAGHFI LB )

RPWA: B - kmf (FEBESK) &% (
WS: (EEBURR)Y &7 ( Wine Spectator )
ST. Hr%7% - 18/% ( Stephen Tanzer)

JR: B% - B&# ( Jancis Robinson )

DE: (B4 #%E (X (BEE) , Decanter)

Robert Parker, Wine Advocate) B&D: Mf}. {##% ( Bettane & Desseauve )
GR: (BAFIEEHEFL) (Gambero Rosso )
HthBERE, HEZFEENITFM
DWWA. (BEX) #& “HREEHBARIE” (Decanter World Wine Awards )

% E R 3t qm M BB #X Burgundy Brand & Wine RP/WA WS
B3 (EXRE ) HEEB Domaine Faiveley Meursault 91 90
SERT ( RMEL—ERE ) IE5E Domaine Faiveley Nuits St Georges 90 91 93 18
! SRR = L ler Cru les Damodes
12300 ( HIEFNXLer Cru ) Domaine Faiveley Gevrey Chambertin 88 94
E%ER ler Cru Les Cazetiers
AN ( ERFLler Cru) IEEH Domaine Faiveley Mercurey ler Cru 89 90
53K ( gEEENXGrand Cru ) Domaine Faiveley Latricieres Chambertin 92 94
3N ARES Grand Cru
Do_maine re———
Faiveley é%%ﬂ_tfgxﬁémfﬁand Cru) Domaine Faiveley Mazis Chambertin Grand Cru 94 94
= 1
75300 ( 3XERGrand Cru ) £18%5% | Domaine Faiveley Corton Grand Cru 93 @
3 ""'T alk; =
ég%j_:é?—y\ﬁﬁix&and Cru) Domaine Faiveley Corton Charlemagne Grand Cru @ 94
1l
AT ( &R ER ) AR g:;n;(aiuguFaweley Chambertin Clos de Béze 90 @
BN (RREEER ) A58 Domaine Faiveley Clos de Vougeot 92 92
HiE HIE (iRt ) EEIESE Chateau de la Tour Clos Vougeot 90 17
iRl
Chateau
delaTour | fI[E ( #piRih ) EEEWIEHEH Chateau de la Tour Clos Vougeot Vieilles Vignes 94 17.5
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A8WINOP BUIN 810B10818( Y mfgg#’ﬁ - ﬂ;-l-mﬁ

B ol = 1Ii,,
ZER R % R BB Bordeaux Brand & Wine RP/WA WS
ChétegﬂjE/IIo%iA venr | PIREFERRAT R Chateau Moulin A Vent 88 90

Chéteilu%tﬁou“n EANE s AR Chateau du Moulin Rouge 88 87 | 155
Chétejﬁf%%e L | TR ERAT RS Chateau Paveil De Luze 92 | 89 155
o | SRR Chateau Bellegrave 89 | 92 15

L | exzEmEawen i o4 | 93

Chétﬁ?é:m”ot ESAES A Chateau Guillot 8 | 91

h ateaj?zc%ﬁ%arzeue BEISSLEEE Chateau Certan Marzelle 93 91
Chéteiﬁﬁ?{?\%ence Qe )] Chateau Providence @ @ 14

% E R it A R B FX Burgundy Brand & Wine RP/WA WS ST JR DE B&D
9 ey Domaine Gros Frere et Soeur Bourgogne Hautes
EBRIT (iRl ) TR D sEs 88 | 88
BRI (EBBR—RE ) THEE pomen e ocur Yosne 92 | 89
s o P B
Eg::gagg%géa? BB ( KIAK(ISEMSEER ) £13)%;8| Domaine Gros Frere et Soeur Grands Echezeaux 94 93 17.5
KD (ER ) TE85E 'I\DA?JrSr:;innie Gros Frere et Soeur Clos Vougeot 94 % 91 17.5
IRBIIR ( INEESSER ) ZI8%5 | Domaine Gros Frere et Soeur Richebourg, Rouge @' @' @' 17
BENE (BRELR ) T8EH AF Gros Chambolle Musigny 91
BB (LBEN ) 4858 AF Gros Vosne Romanee Aux Maizieres 92 16.5
%—\?ggsﬁ BEHT (E5—%KE ) 4558 AF Gros Pommard ler Cru les Pezerolles 90 90
BN (KISHSER ) 18358 | AF Gros Echezeaux Grand Cru 94 93
BB (INHESER ) 18558 | AF Gros Richebourg Grand Cru @ 17
QHE*USE ( ?Eéﬁéémailer Cru) Philippe Leclerc Gevrey Chambertin 91 91 17
SEFE TEEE ler Cru Champeaux
Philippe
JERIE (SFIEENX) 48550 Philippe Leclerc Gevrey Chambertin Les Platieres 90 90
== [N F ine G d Ch M h
R (SRERA) BREE | e Son Chassone Mot | g
RAHE N "
Fontaine WNHAEZE (ESler Cru) 485 Fontaine Gagnard Pommard ler Cru Rugiens 92 89
Gagnard
== o Fontaine G d Cri B d Montrach
MOHE ([SYEE ) O88E Gc::nagr?ru agnard Criots Batard Montrachet @
MHEEER (HiRE ) 4888 Domaine Dugat-Py Bourgogne Halinard 87 88
== D ine D -Py G Chamberti
HASE (SHEBIUR ) AR | DOne DusetPy Gevey Chambert 0 |4
*i’f%% EEAER ( SIEFEFENKEFE—RIE ) | Domaine Dugat-Py Gevrey Chambertin ler Cru les 94
Domaine | 4Tzz535 Champeaux Vieilles Vignes
Dugat-Py
HEEERE ( SIEFNKT—HKE ) Domaine Dugat-Py Gevrey Chambertin ler Cru @ 92 @
AR SE=) Petite Chapelle Vieilles Vignes > -
HEERER ( SBTENXRSER ) Domaine Dugat-Py Charmes Chambertin @ @ 94
qEEH Grand Cru S S
IE=E (&EERZ%RBler Cru) Nicolas Potel Chambolle Musigny 91 91
TEEHE ler Cru Aux Echanges
IE=EE (B —KE ) I858 Nicolas Potel Volnay 1er Cru les Mitans 91 0
NEFEE (KIEEEEER ) 18%5 | Nicolas Potel Echezeaux @ 92
N?Eﬁgi‘ NEFE (BLEISFER ) I8%58 | Nicolas Potel Clos de la Roche Grand Cru @
NEEE (E5IEER ) 1858 | Nicolas Potel Bonnes Mares Grand Cru ﬁ 90 94
IEEE (ENXESER ) I8%78 | Nicolas Potel Chambertin Grand Cru @ @

NEER (HBETERX) T89E

Nicolas Potel Charmes Chambertin Grand Cru

93

92

ZEHMX mERBEFR French Other Regions' Brand & Wine  RP/WA  ws
BEHEER EEEEEE J. Vidal - Fleury Cotes du Rhone Blanc 88
BEEER EE A EEE J. Vidal - Fleury Cotes du Rhone Rouge 88
REEERFETIEEH J. Vidal - Fleury Cotes - du - Ventoux 88
RYIE
J. Vidal - Fleury
BEEERESITEZ504E%,f8 | ). Vidal - Fleury Crozes - Hermitage 91
BHEEREESRAEE N J. Vidal - Fleury Cote Rotie 92 16
BEEEEFHENETEEH J. Vidal - Fleury Chateauneuf - du - Pape Rouge 91
IENERERE HEiE Champagne Philipponnat Brut Royale Reserve 90 90 16
Cafaﬂrg;fgyage IENNENEEEEIE Champagne Philipponnat Grand Blanc 93 17
Philipponnat
JENNENRERFIE Champagne Philipponnat Clos Des Goisses ‘@ ‘@ @
N R R E SR Bernard Magrez Domaine Tranquillite 85
XL
Bernard Magrez Series
WRZ R LA B Bernard Magrez Si Mon Pere Savait 89 90 15

042
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FEESF MR8 &3k Spain Brand & Wine

LGN [ =R A S La Rioja Alta Vifia Alberdi 89

BB R LT T 93 | 90

La Rioja Alta Reserva Vifie Arana

WSt FREAEER(2014) ,
N RiT D RErEET aan

E LS e AR i 93

La Rioja Alta Reserva Vifia Ardanza

SR04 A B H La Rioja Alta Gran Reserva 904

DWWA [EfrA%
( BREFRHEF A )

1974
| o1 | 9
L5

(Pl
La Rioja Alta o P
BRSAEE80 EL BT La Rioja Alta Gran Reserva 890 | 93 @ @ (B )
EREREEE Lagar de Cervera Albarino 89 90 90
SR EEH Bodegas Aster Crianza 91 92
BrROEEE Torre de Ona Reserva 91 90
B (FRER ) TEER CVNE Crianza 90
= (2 ) 488 CVNE Reserva 91
=i | B (EEEPR ) 4898 CVNE Gran Reserva 92
CVNE
E%Eﬂ@ ( F)ﬁﬁz ) ﬂ'@%‘%ﬁ@ CVNE Imperial Reserva 93 91

EXHR ( ZEEE ) 1848 | CYNE Imperial Gran Reserva

WS HREAERE—S (2013)
DWWA ih[X A3
( RERRRBREHITEE )

= E AR A B Germany Brand & Wine RP/WA WS
miseEt | BIrSETIRRKETERRA S | Dr Von Bassermann Jordan Deidesheimer Leinhohle Riesling Spatlese 92 91
Dr Von
Bassermann
Jordan B EiE R KSR EE T Dr Von Bassermann Jordan Deidesheimer Hohenmorgen Riesling Auslese 91 94
e < Egy Dr Deinhard (Von Winning) Deidesheimer Maushohle
- BEBLRTECEEE Riesling Kabinett Halbtrocken 91
B %T?;—j:d
Dr Deinhar
e =B v Dr Deinhard (Von Winning) Deidesheimer Grainhubel
Xﬂﬁﬁiﬂ%‘kﬁij:gl‘ﬂ%’%‘,ﬁ Riesling Spatlese Trocken 91
=4 1§iéwm§ﬁﬂ§§;ﬁ August Kesseler Pinot Noir Qualitatswein Trocken 92 87
Augu;t
Kesseler ErHiE S EREE R August Kesseler Rudesheimer Bischofsberg Riesling Spatlese Gold Capsule 90 90 90

st

Warre's

B& T MR R AR Portugal Brand & Wine

LR 10FE2RA OBEE

Warre's Porto Otima 10 Year Old Tawny

93 91

LR SERF T OREE

Warre's Vintage Port

03 (| o

BXF MR R Italy Brand & Wine RP/WA WS ST JR DE GR
M
RFE (750818 ) ETSE | Ceroto Blange 86 | o1 0
BRE (&) 48858 Ceretto Dolcetto D'Alba Rossana 89 89 9
!
ERE (BFRZ ) 4880 Ceretto Monsordo Langhe DOC 88 94 E )
%{Fe\t ERE (EBE ) U958 Ceretto Barolo DOCG 93 ﬁ
B=ALE (BB ) L1575 | Ceretto Barolo Prapo 94 94 90 | 175 93 .'!
BEALE (BBE ) 825 | Ceretto Bricco Rocche Barolo @\ @ 92 | 175 !.!
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Ten Years in Winemaking

Words from Wine Gurus

AR, MR -4F

B4y DRIV

#m&IF/ Edit & Translate Judy

“STFEEEKR, 105N RN, EZRAITFSHEREELEEGTER  In talking with winery staff, | am constantly

BN —E,

impressed by their sincerity. An unscripted

question about wine may trigger their enthusiasm

TESESMNEERERT, BEWMIINERN “—IRA" . B BR L RIE — and a thorough and vivid answer, satisfying
RRFTEN. BMER—LERNAA TR EEZNRIE, MIRERINFAEE, BEM[E  everyone’ s curiosity, is always the result. |
—AEE, EEERSZ IR A, MIIRRXA— 4 RAHFRIAECHIE  believe this passion is one of the irresistible

=, XFEBA O A SEFMEBLAS ISR,

charms of wine.

EWMRE

EE, BHLEY (Loraine Senard )

@ @105, HIRMFRESE, TEMEBRERERE THAEWL?

BRENENH, BEEEBLEMB LN, B, R10TT
ROFIFRIRE, T EEERNEIENIE, SUEAT TN,

ARESE, FRLABRBERROTRIFEOE, ERNE
B, NRFEHIFALMA, ANEELRBLEERHIHRR |
o MEELEH, RNSVFHHGRERE, SHEBTE |
| ANEBRANTRLEBENOR HRERN. K=, RLIT
| ETHIERENREOTEAER, 2015638, HE—LRKEF

T ERHE R B, RIRNRFEN R,

[ sxLe it SEMABHBERTHED?

RREMNAYBRHAREN. £RES. BERY, HE
&B. M2000EF |
L@%ﬁ¢ﬁ,ﬂﬁﬁzg
B A BEN—SERE & RS T4

| REEL00TEMBRHAE (RIS E) IHBE. HRIELS
| RLLATEE, REAHENREEABIELAY.

BREBHES, BILARENTFIHEEEE
q, BB —BERERBE, BE3
HRHERR, MNEAFEADNZSEHEE. BEMREM
R HS,

[ #EiR10%1E, BERETHELHERETHER?

NBAATR, 2005FLRERES, ANFB—F, RHETH |

&EE%D%)\EHWT Eils, AMSORR TEAN, HER

EX10 MBS, 20126 HRERAEY, EARK |

M@E%ﬁ@%ﬂ&mz&wi%ﬂo

[ 73 X105 H, FRLEMILIEEISRIR

ﬁiﬁ&@mif BFE. 2003, 2005, mwﬁmmﬁoﬂﬁﬁé
REMTEBUIAXILET, fﬂ\Wﬂiﬂ@Lﬂw%ﬁé
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048

| FARMEI2007 AR T IR LERORAE, (EBXANERHBEIEEEE,
T EMI0FE, HROBEENEUELEAN, NEFELH

HHEAZENMEREMUIE R TW 7. EEMHAE, &ML§
| REREFEIR—E REMAR. BEST, MREELNE
| AREENEEHSE, B, SHRERRALLE.

MATHHE KBRS, 2007 ERNSTIML A ERTE AR
F. BETHE, ARERERNR. Amid 74, 5SFEMNEE, #FE

@ Rt EMARIOEHEBRETHHEEZTA?
HREGTENEGETHENETR E—, WEEERSE
B, A=, HEERENEEENTREZELAT, 20-305 &

H, INRT TS EEBSTE, RatINZBEMEBHNHE.
NEBZADMABDBLE, LHIEFERNZE, FEBANHRE
TERRVERANRA L BTN ERESE L,

*
Burgundy

Comte Senard

France Lorraine Senard ( Owner )

B How has the wine making style, climate and soil
changed in the past 10 years in your region?
A: The changes that happened in the vineyards are quite a lot — we

herbicides, and to control the quality of our wine better, we studied

how plants reacted and avoided treatments.

During the vinification process, we use a sorting table to pick over
the grapes. If the sanitary state of the crop is good, we even use
a whole bunch of grapes. Also, we put cold maceration before

fermentation, to select and gently extract the compounds from the

grape skins.

@ How did these changes influence the style of your wines?
My father made fabulous wines: concentrated, rich, powerful and
with wonderful aging potential — exactly what you expect from a
Corton Grand Cru. Since 2000, our wines have more fruitiness but

less powerful, and still concentrated. It is a luscious, velvety, supple

wine with great finesse.

[ What are the most unforgettable moments from the
Brand and Reputation are the most important factors in the Chinese

past 10 years?
For me, 2005 is the most unforgettable year. Because in 2005, |

got the great opportunity to prove to myself and my family, that |

was ready to manage the estate. And 2012 is also very memorable,

because | got my own cellar. | was so happy that everything | work

for was finally achieved: a new cellar, new equipment, more space

and new challenges for the team.

[ What are the most impressive vintages in the past
- 10 years?
The most impressive vintages are 2003, 2005, 2009 and 2012.

stopped using chemicals, choosing to plow the land rather than use

Because all the factors for perfection have occurred: weather,

harvest and vinification. 2007 was a hard vintage, but it is very
interesting and is in great demand. For a while, Corton red 2007

was dry and tannic without any finesse. But currently, after 4 and 5

years, it became a racy wine, delicate and luscious, with a mixture
of vanilla and tobacco aromas. It is one of my favorite vintages at the

moment.

@ What is your opinion about the Chinese wine market
in the past and future decade?

| think the Chinese wine market has changed a lot.

First of all, there is a law against corruption. Secondly, the daily
consumption of Chinese people has risen. As consumers

understand more about wine culture, and as their living standard

i improves, Burgundy wines will gradually enter into new customers.

Especially for young people from 20 to 30 years old, they show

even more purchasing power for Burgundy wines. Thirdly, | realized

{ wine market.

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

Corton Clos Du roi 2007, for its perfect balance as well as the

i fabulous combination of sweetness and richness!
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Cune

Victor Urrutia ( Owner, Winemaker )

@ How has the wine making style, climate and soil
changed in the past 10 years in your region?
For wine, ten years is a short term. It is not long enough for many

great wine processes to take place. Regarding the vineyard, Rioja
used to be all in “Goblet”, but a great number of vineyards have
moved to “Trellis” . There is a great advantage for harvesting with

the second system, because you can harvest manually or with

a machine. It is very helpful when you need to rush due to bad
weather conditions. In CVNE, all the harvest for Reserva and Gran

Reserva is still done manually.

Normally oak barrel aging takes in French and American oak takes 2

years, 3 years, 5 years or even more, depending on the style of the

wine: Crianza, Reserve and Gran Reserva. We now use more new

oak compared to 20 years ago. But still, we also include old oak

barrel in aging. Technology is also developing, but it only applied to

controlling quality.

What really changes every year and cannot be controlled is the
weather. This is what gives the personality to each wine. Actually
every year our wines are produced in the same style, we always try
1o keep the line and let the wines represent the brand. The climate
of each harvest is what makes the distinction. 2014 was a hard
harvest due to the rains during the harvest; 2013 suffered from hail;
2011 and 2010 were classified as excellent------ Therefore, when

you taste the wines, you will appreciate what really has changed in

the last 10 years.

[ How did these changes influence the style of your wines?

These changes did not affect the style of wine. For more than 100

years, CVNE wines have been characterized for having a constant

personality.

[ What are the most unforgettable moments from the

past 10 years?

Imperial Gran Reserva 2004 was awarded Top 100 wines in 2013
by Wine Spectator. It was the first time a Spanish wine was awarded
number 1. And in 2015, our white wine Monopole celebrated its

100th anniversary. Monopole is the first white wine brand in Spain.

Also in 2004, 2005, 2010 and 2011, we had excellent harvests!

And CVNE is still run by the same family, 136 years after its

foundation, for 5 generations.

[ What are the most impressive vintages in the past
. 10 years?
All vintages have their own personality. This is the hard and nice

part of wine making; you never know how the harvest is going be
and how those wines are going to turn. This is what makes the

unigueness of wine.

@ What is your opinion about the Chinese wine market

- inthe past and future decade?
After the adjustment of the market, especially in terms of prices, we

are optimistic about the future of the Chinese market. Bear in mind

that the knowledge about wine among locals increases very fast.

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

Imperial. It is a brand with 95 years which has been constant each

year and has never let down its clients. It is a wine with personality

i and constancy.

illalba CVNE vineyard
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Ibbotson—3

e

Saint Clair

Marlborough

New Zealand Neal Ibbotson ( Owner )

@ How has the wine making style, climate and soil
trophies, including Winestate New Zealand Wine Company of the

Year in 2010, 2011 and 2014. | am also incredibly proud of their
An attribute of the Marlborough region is its incredible climate

changed in the past 10 years in your region?
Marlborough is a (relatively) young and vibrant wine region.

consistency, ranking as one of New Zealand’ s sunniest and driest

regions. The indigenous Maori people referred to the Marlborough

Wairau Valley as ‘Kei puta te Wairau’ — ‘The place with the hole

topography.

In Marlborough, the prevailing style of Sauvignon Blanc | believe
has moved a little more into a richer, tropical spectrum rather than
the grassier tones of the earlier pioneers. The depth, color and
distinction of Marlborough Pinot Noir is has developed towards
perfection over the past ten years. | believe Marlborough Pinot Noir

will be one of the most exciting things to watch over the next ten

years as well.

@ How did these changes influence the style of your wines?
Everyone has learned a lot about the land as well as crop and

canopy management over the last ten years. In New Zealand we

still enjoy robust soil health and our wines show huge depth of flavor

because of this.

Some of the Pinot Noirs from Marlborough have moved from light,

fruity and approachable ten years ago, into rich, elegant, textured
and age worthy wines. These wines have placed themselves firmly
among the best in the world with success in international wine

competitions and wine writers further cementing this growing quality

reputation.

[ What are the most unforgettable moments from the
winning in interational wine shows.

past 10 years?

Exactly 10 years ago (2005) Saint Clair became the first New

Zealand winery to win the prestigious international trophies for

Champion Sauvignon Blanc and Champion Pinot Noir in the same

New Zealand Wine Producer of the Year at the International Wine

and Spirit Competition 2005 held in London which was an amazing

trophy to win.

Over the last 10 years Saint Clair has developed a reputation as

being a leading New Zealand wine producer winning over 150

family and gaining 7 grandchildren over the least 10 years!

[ What are the most impressive vintages in the past
- 10 years?
in the cloud’ — reflecting the outstanding protection offered by the

Saint Clair Red Winemaker Kyle Thomson comments on vintages.

I think we’ re pretty lucky that we effectively have a ‘vintage

year’ every year. Marlborough’ s overall climate is very predictable

and very stable with very low disease pressure during the growing
season compared to other world vineyard areas. This means we

can get our fruit to the optimum ripeness almost every year.

Exceptional harvests are loosely based around various factors

including the duration of the growing season, disease pressures,

i crop levels, weather pressures, berry size and temperature.  The

aim is to have the ability to keep grapes on the vine until the flavor

peaks — that’ s the key! These are the exceptional vintages: 2005,
2007, 2010 and 2012,

[ What is your opinion about the Chinese wine market

.~ inthe past and future decade?
The Chinese wine market has seen extraordinary growth in terms of

i volume consumed and knowledge of varietals in the last ten years.

High quality red wines have been brought to the forefront of this
revolution with traditional European reds leading the charge. They
have set a high benchmark and therefore laid down a challenge to

other producers. The Chinese market is very important to Saint Clair

and we see huge potential for our wines there. There is increasing

demand for our flagship Wairau Reserve Sauvignon Blanc which is

a result of consistent quality over the years and consistent award

@ To celebrate the 10th anniversary of Wine Life, what
is the perfect choice of wine?
vear. It was also at this time that Saint Clair was announced Best

Celebrate with a glass of Saint Clair Wairau Reserve Sauvignon
Blanc. This wine has developed icon status in many world

markets. It is made in limited quantities and exported throughout

. the world. We believe it is New Zealand’ s most awarded

Sauvignon Blanc. So if you want to celebrate with the world’ s

pest — do it with this.

Aussino Wine Life 053



Asuinop euIpn elceoslea Y WEIEES - SRR

i

FEE, BUET (Hein Koegelenberg )

-

ey e
- i“ﬁﬂl------ e
X

[ sFE10%, HBEAFRESE. HEMERERERETHAEL?
TURAHRIIZT . M20065F TR, FANBFREVIE,
BMNEBFRPRER, RENBAEGETHERINY MRS

i, AT IGINTIEMAEIRE, I REEE 2N EYIE
R AN FIFTMERE R

[ sxLeip &R BIB R EL?

ERAERNBRELES. SERFENEEH,

[ 7ER105EE, BEXETHEHERRHNERE?

fHRGEREEEATAR PRE "BERERDEE" M

TREC R BRI

[ 7Eid£10EH, EMLEERIEIRENRIRZI?

WFFRTM, SANRRUGED L2 EMEN BREMR |

054

N

B, TEEHSEICER MEEE, R 28200554
| 20094 520126 HEL ML, BATAENHMEE, BRHS
2015 B+ S ERIH,. 2015 MR BRSH TR
BEGIIE, GIIERARKER, AN, RVERRSOHEL
YENAR, AT T REIENFS, BAECTUGLESHEL |
W, BN, BIEEREARAREE, MEEFNES
B R AR RIOE R A A AR AN E R R A

R THE, PENTH BRSSO, RERGEENE
| BERES, MAEREAEERTEREEHEE. FTAN
| GRANEEE, EREEMA TARENEREINTRSNEE
EMHNSHREHBE RN ESREHRTLE, FHDEETE
TE, BIRNXAEE, RNTUREEHAE. FE. B
ERNEHE, XLBHEEHED LR EANERM, B
B, RANZEHEES, MAMDER (Semilon) FNERAL ( Petit |
Syrah ) , MIEKNFERAE RN, X—RIMBEEELE
O BAIRR TP HE A RO, S MEEOEE
| HOEBRELTH LA, BERRERNKBRANS IR, RE
| EBE—BEEMERD. BERNERKNI0E, TEESR
- ERTHATR.

20006, BANMI &4 TRAMNE Ko RINEFRWT —H |
LHIRESEA, RHEEVEELEEEARE. HiE. AN
%, EBRPELEFPRBER LEX, BERSEORRE |
Eo RANER . REE. BOENARSINE BBESHERE
LERSHEHFOEE, HBEETRSHEL. RUEHNER
| PREERROTE, BEEERRNE AR, ER—
% RNHBETHAE (EFRS) RETOREERLERR |

8, B ESXBPNTRRASRAE SMENEHATRDH
OS5

B, AT I B C AR R B BN ER.

HE& EREEREZ, WSBERKER, FTAANXBETRD
FHARA RIS LN EMS, kw2 EEETES
e FEFECABNRE, MARERBIHRE, KRIFZMA
FERBR KN MEFER, HRBEHKN . ZLXLF, HEHE

EREXENERAEREAMERSB+ZRL, mETE, £
REZBHEXEEN—B, HNEIRABEZEZRE —REE
BEPEREBENEIGE.

MATETT o

@ EIAHEENB—ERIES ARKRFECITI10E £
| OERTMALRAEEE, SETHIFNER. XE—HE

BEERRE, FEER, ABRBENNAGE,

Franschhoek

Valley La Motte
South Africa Hein Koegelenberg ( Owner )

A How has the wine making style, climate and soil
next level. A number of unforgettable moments were experienced —

changed in the past 10 years in your region?

The biggest change has been the way we farm. In 2006 we started
to farm organically, as part of our wider philosophy to be more
sustainable. We maintain a conservation plan for the natural areas
within our farm borders, to encourage natural predators to deal

with the normal vineyard problems such as mice and mealy-bug.

Compost is made on the farm, to supplement our sandy soils with
organic material, while a lot of effort goes into preventing erosion
on our slopes. Apart from these changes we renewed some of the

vineyards and planted a few new varieties. Because we realized

the need to fertilize our soils, we have now changed from farming

organically, to biologically.

[ How did these changes influence the style of your wines?
The biological farming brings a natural balance to the vineyards and

we end up with more concentration in our wines. We pick earlier, to

make elegant, drinkable wines with more varietal definition and wines
that can develop complexity with age. We planted Semillon and

Petit Syrah for blending purposes, again to search for balance and

complexity. The renewal of the vineyards is part of the ongoing effort
to get rid of vineyard viruses which interfere with plant physiology.

The healthy vineyards enable us to make wine with purer varietal

expression.

[ What are the most unforgettable moments from the

past 10 years?
In 2009 a lot of changes took place on the property. We invested in

new equipment and technology and the farm as a whole was made

more visitor-friendly. Today people can spend half a day on La Motte

and experience the atmosphere. A restaurant, shop, museum and

Tourism is important in La Motte

hiking trail were added, all of which have taken wine-tasting to the

being voted as South Africa’ s Best of Wine Tourism winner in the
Great Wine Capitals of the World competition and as the Best Food
and Wine Matching Experience by The Drinks International Magazine

really stand out.

[ What are the most impressive vintages in the past
- 10 years?
An impressive vintage is one that creates concentration and intensity

without losing finesse and freshness. | reckon the 2005, 2009 and

2012 vintages were like that and, although it is a little early to say,

2015 also looks impressive. | am not sure which variables have the

biggest influence, but conditions causing a naturally low yield and/or

dry conditions during the final stages of ripening as well as picking

adds to an exceptional vintage.

[@ What is your opinion about the Chinese wine market

in the past and future decade?
Over the past ten years the situation in the wine market has

changed substantially. Consumers have more access to information
and the younger consumer is keener to lean about wines from each

country. From entry level, wine consumers are seeking for more

branded wines, as well as wines in the higher price tier, probably as

i a means of showing their understanding of wines in a specific circle

of friends.

Over the years, wine consumption has grown — a factor that makes

China a strong proposition for long-term investment. It will take time,

though, and patience will be needed. | foresee that, within the next

ten years, this market will be a big player in the world. Furthermore,
with Chinese vines coming into production, the wine industry around
the world will become highly competitive and it is important for
companies to position their brands strategically in order to maintain

long-term gain.

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

2012 La Motte Méthode Cap Classique — the South African
equivalent of Champagne. A perfect wine for any celebration and a
wine that can be enjoyed with many kinds of food and at any time of

the day.
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Santa Carolina

Rapel Valley

Chile g , Santiago Larrain ( Owner )

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

There have been many changes during the last decade in the wine

making processes in the Rapel valley and in Chile in general. First,

since we changed the training method, vineyards that were very

restrained in terms of water and vigor are now increasingly balanced.
This means that we are opening canopies more to allow indirect

sunlight to penetrate and we are minimizing the water stress.

The way in which we have been using oak has changed

dramatically. Ten years ago the presence of oak was very forward,

very dominant and it strongly influenced the aromatic profile of

wines. The new style of wines that we are making tries to respect

the origin of the grapes and only uses oak as a complement to add

structure, which means less use of new oak and the introduction of

new elements like 5,000 liter French foudres.

[ How did these changes influence the style of your wines?
The wines we make today are fresher, highly respectful for their

terroir of origin, and loaded with fruit. The use of oak is subtle and

the alcohol content is lower than a decade ago. New wines have

better balance and pair easily with food.

[ What are the most unforgettable moments from the

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

To celebrate in style, the perfect choice for me is our icon wine

past 10 years?
In 2006, we began our business relationship with Aussino, which

continues to thrive today. In 2010, with the goal of better managing

the Chinese market, Vifa Santa Carolina opened a trade office in
Shanghai with Diego Garcia, Export Director, at the helm. 2012
ushered a new era for our company. Following the devastating
earthquake that struck our country in 2010, we started repairing
the damage and in 2012, we reopened the Colonial House and
the cellars and inaugurated our new office premises in Santiago de

Chile. Authorities, entrepreneurs, and some of our largest customers

from around the world attended the ceremony.

Teamwork has allowed us to compete on equal footing against

the largest players in the global wine industry and to be a nominee

for the Wine Enthusiast’ s ‘Best New World Winery of the Year’

award for three years in a row in 2013, 2014 and 2015. 2015 has

certainly been a year of celebration due to Santa Carolina’ s 140th

anniversary.

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

| really like the concentration of fruit of the 2009 vintage, the

elegance and freshness of 2010, and the perfect balance of 2012,

[ What is your opinion about the Chinese wine market

in the past and future decade?
The Chinese wine market has changed dramatically in the last 10

years. When we started our business with Aussino in 2006, the

imported wine business was at a very early stage, and there were

i only a few major players in the market. Consumers were curious, but

the wine drinking culture was not very developed. It was difficult to

talk about wine regions; Bordeaux was the only appellation Chinese

consumers would know apbout. At that time, you could only find fine

wines in some exclusive westemn restaurants in Beijing, Shanghai,

and Guangzhou.

Almost ten years later, the situation in China is completely different:
thousands of wine importers, and an increasing upper-middle
class with much wider knowledge of wine, who travels to Westemn

countries and enjoys foreign cultures, and this is spread all across

China, not only in the 1st tier cities. And Santa Carolina became one

of the top Chilean brands in China.

Herencia; it is a wine that features great concentration and fresh
balance. Also, Phi 2010 is the perfect choice if wine as it represents

balance and harmony. [

Rapel V:'—ll\e';,r‘ in Chile
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A Toast to Wine Connoisseur

Words from Wine Lovers
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W Wine Connoisseur@fle A CEl “f#  The term Wine Connoisseur refers to those who
RN, JG#E Sk EIES ) connaitre, .  understand about wine. The word connoisseur derives from
T, AR . EEIIER Matt Kramer  the French verb connaitre, meaning to comprehend and
e R E, XA 4’ #E A JF know something well. American wine critic Matt Kramer
AEFHRMAELZ LN, HLERIRX  once explained this term, “To understand about wine is not
(S %7 NiU by = v S 1 SETTREE i F W — A4 equal to possessing much knowledge, but rather how does
HHM ‘W EHEAWRE RN I E, 5t one treat wine...the simplest way to find out a real wine
EEM/IBETE CEXRE AR M CIFH) connoisseur, is to see whether he/she can differentiate
RV XA TIFok. X & Mk A KR which is his/her favorite and which is good. Because these

—EHm.”

two are not necessarily the same.”
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Mr. Ma & Mr. Yang ( Passion for wine begins at 2007 /1995 )

@ When and how did you grow the passion for wine?
Ma: In 2007, | was invited to the wine dinner of Wirra Wirra from

Australia. Since then, my passion for wine was aroused.

Yang: My first knowledge of wine was all about Chinese wine. | do
not like them. In the early 90s, | made some friends from Hong Kong
because of my foreign trade business. They recommended some
French wines to me. Since then, | love wines. At the beginning, |
read about wines, and then | participated in professional courses
where | met many wine lovers. As time went on, | had my circle of
wine buddies. We attend tastings, dinners and even plan winery

visits abroad.

® What is your favorite wine style/ appellation?
Ma: Currently | like Rioja wines. The tobacco, mineral, and animal---
aromas of Tempranillo is too tempting. Not to mention its elegant

and round palate.

Yang: In different stages, | have different preferences. At the
beginning, the power and intense fragrance of wines from USA,
Australia and France amazed me a lot. But in recent years, my
admiration for Burgundy wine has increased a lot. It is restrained and
mellow with unique lingering charm. The appreciation is much like
collecting porcelain, there is the exquisiteness, undemonstrative and

quiet nature of them. It spreads so much delight to people.

Appreciating wine is also like the process of man’ s growth: forceful
and direct at youth; complicated and deep after years of experience;

balanced and profound after big rises and falls.

©® What is your most unforgettable wine experience?

Ma: During the wine dinner of Castello Di Neive, a red wine was
arranged to pair Braised Mushrooms in Abalone Sauce. It completely
violated the golden rule of only pairing red wine with red meat. And
the result was astonishing! The silky tannin danced beautifully with

the earthiness and freshness of the mushroom.

Yang: Atmosphere is the key to enjoying wine or dinners. In 2006,
| ' was visiting a friend in Australia. We were barbecuing in his
backyard. | still remember the Wirra Wirra and Penfold we drank that
day, together with the home-grilled lamb, the comfortable sunlight
and the breeze. We were chitchatting and it was fantastic. The wine

and the lamb paired wonderfully.

Also, once | was traveling in Switzerland, when my friends and |

came to a Michelin starred restaurant which we had expected for

060

a long time. We sat by the windows where we could see the big
tranquil lake with wild ducks and swans sliding quietly along and
the beautiful Alps. The Sommelier was professional and elegant;
he presented us the 2003 Sassicaia. The pairing with steak was
exceptional; it made me realize how special the marriage of wine

and food can be.

In fact, tasting wine has similarities with tasting tea, both require
three elements to make the perfect experience: particular ware,

suitable environment, and a good state of mind.

O How did you gain knowledge and news about the wine world?
Ma: | get the information via my wine circle, Wine Life magazine, the

interet, wine gatherings and travels with my friends.

Yang: Mainly from my smart phone. But | also read each issue of Wine

Life magazine. | love having blind wine tasting with my friends too.

@ What is your opinion about collecting wines?

Ma: | prefer to collect the second and the third Bordeaux Grand Cru
Classes of wine because of their good price. The Italy DOCG and
IGT wines too. | also like to purchase French VDQS wines which are
about to be upgraded to AOCs. Some garage wines from Eastern

Europe are also very inviting.

Yang: Collecting wines are mostly for two aims: enjoyment and
investment. The former stores up his own favorites and the latter
collect others’ likes. | am the former. | have the habit to buy local
wines when | travel to a country, but the world is big and the
temptations are enormous. So | believe collecting wines requires a

reasonable mind.

@ Please share with us an anecdote about wine.

Ma: | used to be very confident about my capacity for liquor until |
attended a grand tasting event organized by Aussino. From then on,
| know choices must be made even for good wines. Aussino is like
a ship to me, it leads me to the vast ocean of wine. And Wine Life

magazine serves like a compass. Happy 10th Anniversary!

Yang: The 12-day Spanish trip organized by Aussino in 2013 was
memorable. All of us were either gourmets or wine lovers; you can
imagine the main topic of each day. The rich and old tradition of
wine could be seen in people’ s daily life. We visited the winery
of Sassicaia, their devotion to wine impressed me a lot. We
tasted Spanish ham and enjoyed Flamenco shows. It was really

unforgettable.

BREREED At

BT -+

O EXHE BRI SGBIRE T AT E?
EMETBEASLELRET, BESELEK, RELEM. HK
BEBLE>RAR, FIIXE. XH. X2 KM, RN EX
BAK, BRNEERESRE. HBEJLE, BN—NALERE
B, k7 —#2007 FHIEBE £ ( Chateau Duhart-Milon) o A
LG, BROESRE T NEEBNEL, hEFEENERE
HEARIRERT

O ERUMZNEEERNE/ FREMFA, AftA?
BEREHE L. RIEEHNE, BRRMERETERRK, 3}
FRFK, WRBRE. mEFEELREIRE DAL T
EED . BHTERDINBERAR, HANHERMEN "R,
THNAKRZIFELER,

H E F AR b 3 Fra

O ERETENRE/ BEEZHETA?

SHE3F108, ST H LEERBEXDNHIRMIFHRE S
EBEE, £ EBHRICER, FART HiRMZ R EHIRMD
( Chateau De La Tour ) FJEXFrancois Labetsed, R EMAE
£ ( Domaine Comte Senard ) FJFE=ELorraine Senardzz 4, Sfth
MEEER, MR ANMEENERENES, M1 B ARHK
FE, E22 BT UEER R,

BE L —HBOSFKB MR A EMER, MHBRME——RT
B—RAHE (DMPEE—5E ) 201 FENSHBT TR
ARAMEIR, ESHR! BESMDE, DPNRE. KENT
WSEREHIEFTEA, BELNFHREILAREERD, HR
HWBHAKFERAR "EEAE—L

ISR —a), fEE3SFrancoisFlLoraine® &R A EAMEITEH T
—leEy, SRR, RNEER, EEHE6

O 1ER WA T BEEBENERIEN?
TAEAR,. WMuh, SRFEBEEFIA, RE-EFYNAEF
APP, FIINERER “SEBEF" APP,

O EXWHAEER T ALRF?

BhiffT! HERERZ . BRAK. WiHZ TEEER. EE
RKTBFHER. BTRTHEMBS NI, ZBERAKZ
THEENBEROEN, EEENESE T MBENARSYIR,

O EEE I EN ETREE HABM?
SR LEERERENNHRERNE— A BHEH, XHE
RAHE T

Aussino Wine Life 061



Asuinop eUIA Blceoslea Y  WESIEEF - SRR

Shanghai Mr. Zhou ( Passion for wine begins at 2010 )

© When and how did you grow the passion for wine?

My first impression of wine was actually not appealing at all. For
vears, the wines | was drinking were mostly local products. | have
to be honest that it was not tasty and | was not interested in wine.
Until a time, several years ago, when my friend brought a bottle of
Chéateau Duhart-Milon 2007 in dinner. Since then, my passion for

wine grew.

® What is your favorite wine style/ appellation?

| like wines with power and structure. So far Spanish wines are my
favorite, especially for those from Rioja and Ribera del Duero. | think
tasting wine can effectively reduce a person's pressure at work and
enhance our energy. So it is absolutely essential for me to explore

the fun of tasting wines now and then.

@ What is your most unforgettable wine experience?

On March 10", | attended a Burgundy wine dinner hosted by
Aussino World Wines. | met with the owners of Chateau De La
Tour and Domaine Comte Senard, Mr. Francois Labet and Ms.

Lorraine Senard.

In our conversation, | was immensely impressed by their ideas
about growing vines, making wines and their utter respect for
Mother Nature.

Chateau Duhart Milon

062

During that dinner, we tasted five Burgundy wines. The most
unforgettable one was definitely Fontaine Gagnard Chassagne
Montrachet Ter cru Clos des Murees 2011. It was so fragrant,
boasting of pure fruits, flowers and minerality. It was round and
supple on the palate, so juicy and savory. Burgundy wine is
amazing. Oh, after dinner, | also gave some comments to Francois

and Lorraine about their labels.

O How did you gain knowledge and news about the wine world?
I get information from wine media, websites and online wine shops.
Smart phone Apps are also helpful, like Wine Life by Aussino World
Wines.

@ What is your opinion about collecting wines?

['will try my best. There are so many brilliant wines in the world, too
many temptations. If | collect too many wines, | have to afford a
bigger cabinet. And more cabinets require a bigger house. A bigger
house means tougher and harder work. For me, wine is how | keep
pressures in check, so | will not let collecting go against this original

intention for enjoying wine.

0 Please share with us your ideas about Aussino.
To be more specific, | am actually always the very first customer for

every Aussino Super Sale!
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FMLa Tache. Leroy. Dugat-Py. K¥EMEZ 45K BTN
Montrachet 2 BE&23,, MBS T, BHATIRSITLE, BX

=425 (Romanee Conti)

KEMTERNER, JLURREE, ConinkilgHEsesy, RE
FEFR. NRERBRUAMEERNESR, ERSANKRZ,
EEAEMETS

O ERWA TREEBENE B2

TEASM, —, FEEREXNPENRS, =, XIFFHEA

NS, SEREEZFERYRAE. =, SEFAEENNL
ZERSRBEIX, ARIMNET—TE®, BRI

O EXBEHEEBER T ALE?
BNUEEEBEFREETALE, BRBREEE BN IL
NEM, —BATER, ZBATHERR, BROEREAEX
BH. REBTE-M, RRSEHEBHREASERN, XA
FUETHNE, REEEZ—EERE, TRUEBRBE,; W
FREE—ENEREEXSEB L BRELINHE, ZRtbEXTHEER
3k, UEBEMANB, MY T LR EmeRmNEaE, R
NBERBEI D, YRXEBEREESEINATASB, B
REBENNBEENRAEENESE, BN THRINIFE,

O BENEESERB L ZAN—G%E,
BHNERNZEZHETEELIRE £, BHFERTABEN
WE, BRBRANEZFATN—RBRK®EE, LF201MA,
1978, 1988, 1998="MEHy, HA78FAEI %EME%#%%Z,
HHFRRAE KT — X REE SRR, éaﬁﬁ’q@%aa%
MECEIERY, SHEMBR, BN RYIEE EWEENE
RS, BRI TTER.
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Mr. Ren ( Passion for wine begins at 2000 ) |

@ When and how did you grow the passion for wine?
In 2001, | tasted a bottle of Great Wall 92, 2001. That was the first

time | realized wine can be delicious too. But then | heard rumors
that the wine was actually from France. | do not know if it is true or
not, but the next vintage was a disappointment. Anyhow, that Great

Wall 92 aroused my passion for wine.

® What is your favorite wine style/ appellation?

I think people’ s taste change. In my early stage of learning, | drank
a lot of Australian and Bordeaux wines, because they were easy
to acquire. Then | got to know more New World wine countries,
and Old World wine countries, like Spain, Italy, etc. After that |

encountered Burgundy, and | knew where my heart belonged.

I admire Burgundy wine for two reasons. First, | believe it is a change
of taste. At the beginning, wines with abundant and sweet fruit are
likable. But then | grow stricter demands for structure and acidity. It
is probably because my palate is ready for a higher challenge. Thus
I understand the beauty of Old World wine styles. As time goes by,
my palate prefers subtle aroma, balance with high acidity, and pure
fruit, instead of powerful and opulent fruit bombs. And Burgundy
wines have answers to all my quests. People also recommend

Piedmont wines to me. It is good, but I am not fond of its tannin.

My appreciation for Burgundy wine has a lot to do with its culture
and food. | think Burgundy is a magical place: best (most expensive)
wine and almost the best food in the world. The locals are simple
and friendly. Brilliant wines undoubtedly come from the real farm
men. They take care of every step to make the best wines possible.
And the wine itself is the proof of their sincere dedication. | am
consistently enchanted by this spirit, thus | have visited Burgundy
for many times and | still wish to go again. This is very different from
Bordeaux. Besides Burgundy, | am also keen on characteristic
wines, like old Spanish wines, northern Rhone white and red, and

recently some New World Pinot Noir too.
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® What is your most unforgettable wine experience?

I have many unforgettable experiences. But the best of them
happened this March at a Burgundy dinner hosted by the President
of Aussino, Mr. Shen. The dinner was in a two-Michelin starred
ltalian restaurant, on the 102" floor of Ritz-Carlton, Hong Kong.
Surrounded by the extraordinary night view of Victoria Harbour, 12
of us enjoyed 1 Magnum Romanee Conti 2000, La Tache 1998,
and grand cru wines from Leroy, Dugat-Py and Gros Frere et Soeur.
Not to mention, the other 2 bottles of superb Montrachet, Louis
Roederer, Armand de Brignac and so on. And Conti was the best.

Remarkable wines, views and food, how can | forget that!

@ How did you gain knowledge and news about the wine world?
There are three ways: books and magazines; interet; and tasting

and meeting with other wine lovers.

@ What is your opinion about collecting wines?

I'do not know much about collecting wines, but | think it is mainly for
two reasons: investment or self enjoyment. For me, | am the latter.
| think the value of wine can be best manifested by drinking it. For
early drinking wines, | will buy and consume them in a short time. For
rare and inexpensive wines which need time to develop, | will collect
them and wait to drink until they are ripe. For rare and precious
wine, | will buy if | can afford, but only to enjoy at special occasions.
| believe to enjoy wines when they are ready is a kind of respect for

winemakers, especially for good Burgundy wines.

@ Please share with us an anecdote about wine.

My stories of Aussino are always associated with wine dinners.
There was one time, years ago in a Chateau Margaux dinner with
only 20 people. That night we drank three vintages: 1978, 1988 and
1998. The 1978 was so spectacular that years later, | still managed
to find another one to recall that feeling. The wine and food pairing
was also noteworthy. | actually began my search for perfect pairing

since that dinner.

PNy D%+

114

O EXEE BRI BIR T RHTE?

B E BB IZ R TR, EREDIEMS 7R
MR B, BIEET, HREZHNTIMEONTERMMX, F2—
MbF, RZERESZNRESEEE, BEENEEE™43HR
Eimmﬁﬁﬂ&%im%wﬁﬁ—zﬁoﬁmrﬁﬁ—m:—
TUREBZIENEMNEEE, EEAMMA T —MEH, &%
WERBENEZ. =K, BHEREHERR, EZREBALSE
BREEE RN,

FRMAITZ /A ﬁﬁﬁ%%%%@ IBEER, BEIRMES]
FREEE, HeN—LRLAsh, =, BRAFIE, £EH.
FEL. B, BmiE. BRMERES X VA28 ER T
FMEE. MERERNEFHBEFEEEE, Htha iz
BEERNER, FEEENGRMNETTRT TRV AR, ME
FARE, BERTAVERBEEGHIMREREM,

O ERUMZNEEERNE/ FREMFA, AftA?
EREHNE, REFRNEE. BREEATKE, NR—EE
W—RE, FERIZEMRL.

%Emﬁ?i%ﬁ,% SERIUBIULAZARTY, WAREAER
ALK, HARFE. 2%, FBUEREE M EIW%,
BENBE ﬁ%igﬁﬁw Rss, TUEZREEERDIER,
Lﬂ#mbm%ﬁzio%ﬂmé%m ARAFHH R, 2
MEHTOR, TREAZES—TETHZN. BREATHED
IS i%%ﬁ%%ﬂ%ﬁ,ﬁ%M%rﬁﬁ%ﬂ o BAU
ARBBGERES, SNENAFBAEHRE—BRE, BE
ARAAILRT L, TOENER" o BT, ERAREN
Tk, —ME— BENAEIWEZLBER. BEMNT,
BEBAR—, SEMT —AX—RSAERGH. BHESH
TARE", BRB/XMEERBEERA,

LR, AERMRM, EEALRFNEN, HFFHREM™
KA, LmFmAZAKAER, EENFER. BMERN T,
EERANEFBENZBEREBRER. FA—FEHETE,
HHBREBERIT — MO SREE,

0 ERESNME/ MEEBRTA?

CONMEHETAB ., MBIIRKE. B—XRTRERE, HL
RANG X —REBHERNENETERR. AARENEIING
IR X Z2EFFEENLRD, NEFthExFRIEEFEERN
HXZ—, FTRAREEEZZLMAVE, FRTEAEIBRY

B, ARSI BEMNAMNBLERT B, EXAKREBN
Ao BREFH "BIE" T, INBNPEABERELENR
B, WMERERH, FEER, — WA TEEMNE/NEBL, K
AL, BRERSN, BHRELE, ZNERANET
= =%, MHFRBNAS |

—RBIERAF T RANESHE £, REABRREZ K
xmmmxm LRXFFABEZHRE, REITRK, —kH
RR, RERETRN, 32 E, AREEENBE, KIE
R CR, WRARNY, —REER, SFREER T RIXHE
THE, WhAEM R T EE,

O &R T A E GRS R3S
FT—RBLFHETY. HiE. BETHRILER, BAEX
. SIAESERERINFEERESSH I NEEBER
SR ER.

O EXMPEHEEBEE T ALE?
FAAWE AL EE L EEHCHEE, a2 ZE BB,
LA TR A B, ATFEFEHBFERES, XEFH DU
BB, A TUERFENNER, B50H. FEDRESERE;
BHEZH, AENTHA . FESLLENFNLEEESH,
—BREEFEEGEEN, ILTAWAED, B, WHE—
ERS, BEEBFEREWMARE., BEESREFEK. 2XR
7, MBS TIEMRIHE I SEE R,

0O EEELIEHNEBERTRTAZM?

EXR. FEEERRETIERMALAZNR S, ERREMN
A TAEIAE. 2055k, ERAHRMAERLE BIE KRR
ERE, XEBFEAEEERRNEEATS, LBES.
ERETLURRHENBRENN, HhXTETHNER,
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Ms. Feng ( Passion for wine begins at 2004 )

@ When and how did you grow the passion for wine?

My passion for wine began with traveling. When I’ m traveling
abroad, | can experience various kinds of dietary culture. I’ ve
traveled to more than 60 countries and regions, and wine is always
a highlight in my trips. But what really triggered my passion for wine
was a trip to New Zealand in 2004. During the trip, different wines
appeared at every meal, and naturally it became a topic. We shared
our feelings on all the wines. The more we did it, the more fun |

found.

After that trip, | began to read about wine and taste it. | attended
courses and wine tasting events too. Gradually, the world of wine
entered into my life, wines from New Zealand, Australia, USA,
France, Spain, South Africa, Chile, and Argentina and so on. It adds
so much fun to my life. Not to mention, the good friends | made

because of wine.

@ What is your favorite wine style/ appellation?
In different stages, | have different preference. But if | have to choose

one wine appellation I love, it must be Burgundy.

Burgundy wines are subtle, changeable, delicate and full of
characteristics. That is why it always leaves a mysterious and
unigue feeling. When tasting a bottle of excellent Burgundy wine,
you must have a tranquil heart to savor each change of detail and
to appreciate her performance. Sometimes, | will taste a glass of
wine for hours. There is a saying about Burgundy wine, “lt is like
a fortress besieged, those who are outside want to get in, and
those who are inside firmly rooted and devoted to the beauty they
see.” | think leaming how Burgundy wine is made is fascinating: a
fragile grape vine struggles to grow on poor soil. And it tumns into a

remarkable “art piece” by growers and winemakers.

I also enjoy other wines, like the Sauvignon Blanc from New Zealand,
Cabemet Sauvignon from USA, Shiraz from Australia and old Barolo
from Italy and so on. I believe it is very important to be open-minded

as a wine lover.

® What is your most unforgettable wine experience?

In 2011, | traveled to Jordan and lIsraeli. One day we dined in a
restaurant and naturally we wanted to pair the food with some local
wines. When | introduce wines to people who are unfamiliar with
wine, | always prefer a personal approach. That night, after my
introduction of wines, all the kids enjoyed a tasting but ultimately got
really flushed on the cheek. They were only 11, 12 years old; the

youngest one was only 5!
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Also, | was once invited to an outdoor dinner at Ayers Rock in

Australia. The only illumination was from the searchlights — which
attracted lots of winged bugs. When the astronomer began to
explain about the galaxy, they tured out the light and the starry sky
was absolutely breathtaking. We began to toast after the speech
only to find that the bugs were already swimming in our wine and

even worse, in our mouth. That was quite fun!

@ How did you gain knowledge and news about the wine world?
| read wine books and magazines, Weibo and Weixin and so on. | think

taking wine courses and tastings can also help to update wine news.

@ What is your opinion about collecting wines?

| believe one must be clear about his aim in collecting wines, for
example for investment or interest. | collected for both reasons.
Old and new vintages are intriguing to me, because | can taste
the performance of each vintage. For my favorite style or some
special anniversary year of wine, | will collect it if | can afford to. For
investment, | choose those with a traceable background. Also it is

significant to keep a record of wines.

@ Please share with us your ideas about Aussino.

I like and | trust Aussino World Wines for its professionalism, quality
wine and culture. For 20 years, all the wines provided by Aussino
have been excellent. This is extremely demanding in today’ s market
in China. Aussino is basically my first teacher in wine, and | am

looking forward for its bigger development.
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& 8- 13 Rupert Horbst Color connoisseur
&1 - HOLRKERBFINZARAET KA, EKBRESNOER, 614E
MEMURRNBERE, YEEREE AT ROEEEDEAHRBEM,
b 89 AR BT http://www.hoerbst.net/

0 "B, sTHERE
“edry, isn’ tit!”

0O "MEARMENRGE, NS AREATE T "
“His cut hasn’ t been the same since visiting ltaly!”

@ “X—ik—, BEEAEE, RME—HHE "
“We include a car with the purchase of every French wine.”
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Secrets of Bligd WiI}e Tasting
il S e i

/Text Richie

gLIND TASTING &

20155FFK, FH
JEFBRAVE A R IEICRE S —F— R EXMEA T HAKRE, £—
M BEE RS Xt —FREER, hE—RZENAERAEIRIES
NEEFRENRE— "ERMET" BEEERARE (£EK),

&= F, Wigvml, SI9E, SIRLREMET, BaHE

BES, EREEARS. BENHA, EERETERIPERETA

o BR, NTHENLBEENRE, AMERERXBXFEBREMARSIL
FTRURTE, YY" TBLEEEMEAZLL,

AXREH "REREE" TR, EEFERT—HLUA,
RT3 BN R RZ R, BREBEENEZ T o
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BEH

MER2008FMNT A, BHMFEMNEECRAXEU 7 71400
T, Bid 7148 MBB®RR. B2 H%EEW, RAERRZER
MNEIHIEE 4 F [ ( Chateau Pavell de Luze ) o

PR AHFE, REAETNTEN—EREE:
IEKERELE, WIREBEX—" o

B=Ak, A5
BEAFHD

Wk EX—F
BETkMeiT
Em. BB

B A kI, —HRA
Bk, “INFABLRA

B TR B e RS, mithER
B, PRMEHRAEDRYBNE “RAB
KBERTHE - %A ( (BEE) , AR
). XHBRIULRELTI7ER, FAEHT
B, EMRERY, sHREEDR, NSET
FWORHREETR, ERTKANBE, MTFRELN
KREGA IR R & & B G RIRENRE, LR TR
B XER,

HERA, XREHEE, THTNWELHTURAREHE RN
SR, BREMAFNEMBEZEFONTRIEEEANEKS, 8
2, THEBNRSOSFAERRENGEEL, LT ZWH
AN ERRGHEEREEL, FRNFERK. "REL
AEEY), BREBIAKOE-" ( CERZEE) , M)
FENRESERIE (Luze ) NEFAWHMEVEMD RIS - &
& ( Stéphane Derenoncourt ) YHIRLSAL SR BB F B RTHIR
I, W (ZmHEEREX ) FIAEIFA Rz F6E BERL T
BRERNRT.

ARARNRSEZLAEN, si—MEEXAMBEW, T—2HFMES
B, REMARBRER. NAMIE. BEAXFBES,

MEEEMNSTE T, AREENMHNTT, SHTERSHR
BE, RERIMTRE—MIKE, JHREN—EER,
RANEELERT " ( (BERRET) , KFEE) ;9K
BILFRABERRENRZ=TNG, METHT CNEEEE
FEXGWPRE, TERNREFORBEELE, —K

HHEAENE "BXHFER

PRAERR-—" (4
W), ) K
L

=, ERFHESR

HANBHREXRS
P, LS F RN
(15 - &) NERRTE,

SR, AEEHRTREOXRKT, 48
BERNRIMAEZBENEE, RENMRA,
RETHENF R, SREBAMBEREHNHE

- mE. ERNRAPRTEEELNER

AR, RMATHESERSIEES
ERERRIENE T SR EANBE — BN EEE
gl

THE, fATFENERARE L, BEBASEMNEREEIF/R
Z #2008 FI N AN R 5 RUBEIE 2

AL B A

DOBFEEEENEIRE, RRDBL1945. 1956, 1991 R 1904FEHBBES ™
BFEHe 1991 MR RZE—HONNZH, BHBEUBBEE (Chateau
Cheval Blanc) FUMOEIET (Pétrus) FENRF S IZEDEREE,

@127 - &S (Stéphane Derenoncourt) SEZERBEID, BEID MNHIRBZESN
FEMY, METFHOIERE (Chateau Pavie-Macauin) , [BER&IE T (Domaine
de Chevalier) , ZERIFR (Chateau Malescasse) , AI@EZEM (Chateau Canon-la-
Geffeliere) , F&n (Chateau La Gaffeliere) , /JWIHE (Chateau Petit Village) , 0
SPEFHIFE (Chateau Smith Haut Lafitte) o

EX: %E

=R KR% T

BESMW: RAMDER. BK

B, EB—BRTERE, RILMZHENWE,

=, BREXFENIHAZR R

HHIEE L FE R EZEH 2008 Chateau Paveil De Luze

7. AOdEE 4 E R 22003FEMERRE FE ( Cru Bourgeois Supérieur ) 2 —. EABIANN +HIREDE, HBERENE, GRS

BERER: —HTEBERNE, 2008FNFENSERA TEFENREMNEIMOENOE, MRS BEERTENEES
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HR—HT, BHRENSEK, BRBPE— B THRET
PR, XEL2FHEHE, REETENEE, LRITUFE
—FER . XNEFREME ER , L TERT BRBNM
™, MEE AR A,

XNBEFRER, ZHEENEISHMAE, H£H18 00021,
SFR—MREIABRERFGEHNET, BIbrE, HMNEANK
. k. BEEBARER, KEE—SH, 2kKBXENG
Ky RE—SNEEEERA, 2—R0, X EBERNRELE
K, mAE—8f, WESHR/IAKREFES, KA—88, BS
SR, WBERNEmED, MK, BREA, EERMAE
EENESE, EFLESFENHERAVNERF—L 2 NP4
it RAE T, ©

BHTFENBERS TIH3NEL, B2 ARERRM, 2R
BEMSEEASE, L5 =FRIHRIRNREEM, B8R
EEE. BT E, CURBESHASENFT@ERHER. 4
HATHER, NREGI TEEBIRE, REHTHRREAE
EEERANMNARER, RRAREFFNER, BTNER,
ERBHRIE, BRENRTULIABRRE-RITEAERNRIE, £t
RENELEERR, B—ESWRRLR G, mIAREN
8, BFRH—TIRR

SENEAINAIA P CH, AROTHFT, REFERBRF
T Ao BABH, ROBFHHIBIEEN, LENLETERDE;
FHABH, MEELZHRE—FE. Jul. TR KESES
MEZMRNET, RAER, RORBREHET, OREE
BB Fo

BIRS, FthIAETIREILBRABRENI B T REMNHE—RTR
LHFMN;, BRI T REBENTE—RSEHEEFE; B
JPE R BRI —BID e R S E4$E R,

HEMBR, HEREMKIER . KNG EGRE T REIER B # &
B IN— IR AR I S ERHEEFREE, #HAANEN
—F_Eﬁffﬁ%%o

RIS AR T AGEZTALNTL, £5 F T
EEULNBEOEENAS. BE5TEHRES, LEEHENES L
SHRRIFHES AT . PuaFRES S, BN LRINZELS
MEEES, BEAMETH, RARREASEHNKEERE, B
FAEE, REBYERTHNHE—PHRER, BT UERANSEER
BhAE#esk, Perfecto! ( FRIIZFE: 5E3E) |

DEABAERRED, SHENENEIEREE, SRINNKIZEEBLHT
WHSSHNRR, BNFERVEDE~ LD,

EZK: YL
X BRG
ZR: BREEA (Reserva)

Bt TR FE+ 54T &)l 2005 La Rioja Alta Vifia Arana

BRiS: FEEFEEBAN (EMER) FRRESE, AN s 2F k.

B kA BRBMBXNEZELRR IR, ZEEEERLAERSNEE, BT ReXRE "ERMBXREIHEE"
RS ( 'BEEGAEEARE ), 0GR (BE) ASHEEADE, BTHERRE~ X PRARTEREERATE
B, MEN THRBOGEEIMNE, EBEATRESHEE, BIHSEEARE. SRITHAERTALMERENE, LT
5, LS REEMERA—K, WEREZR - K232,

BERER: ERFKEKRFNEFMT . EENESRTLEFERSMITXFBEIHAL K,
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il

BEERNIER, REBAFZMHRIESRH, 5 LEHHNE
LAEEMES, RRENADRIES™E, TEMNIHRER
REITESS o

BEW? ZRE—NIVIHES, BHE—B, R
ERAHEH, ZEE ( blending ) BIKI,

LR A”

WERERELLFIRE—IUENTE, B
EAENEBN-ELEOIRE, SREMESE—
FER. HFENRR. BMEFE. FaEX. BRiR
FOBERE. BRIEITO RN B E R E
EENAR, HESYE, TB5RE, £—5&8
Zx - HRE DUBIS IR TR

stunERz3EFE R ( Chateau Lafite Rothschild ) , BRIE
I EFEENA T MEABMANBITRE, TE
KD EIR . MR, ARG 3 AT NETFIX T K &
M TEE, SRBMNZRETHNNEE, &
KARFE—FHHEARE LR, TE—R "N
RAE" MEB,

OB ERR NN REDNTHER, AL, BN
BEBRNRE. BB, BT 5R, 3
AEBIFNRERBEE. RBNENXFHNZE
ARG EORLL A & B TR IBAIEEC LYo

RN E PR EREANCFRAINIE

BADER ( NBFER) . BXFENETERER, FABIF
HEF AL BORS E T R EAAFRAANEE, BEHHA R
e TREEMHERER, »—7TH, EXBRBELEER
NEFBTMUHRE, HEEMN T X mFEER M,

f&

BALHRE ( XBMWEK) . REFHIERM, MAENEN
BEEMENNRE, LOBERAREH,

B, ZHEB T

FROEIMEIR S FNZE, BHbY AR BT
B, BAHRELAINRES, Sa e eiX
HENES LA,

BT, BRWDEIRTERE, BECMENZ
L, BEANBENEERELRFE, FSL,
ETENERAMTETERI, EMZAXBERAK
L ERINE R, HEE, B2 —aNKE—ED
AR, Bz—nMNKE—E T 2R BE, H5E—
ZAENEE, eENsEEER, UBBENENK
o B ER A ZANERIEID K FEBERIX — 2 E T
ALK R

B0, REMNFERLASHICEK, BFENRE LR
SPUXANEE AR, HIMEEMEM, REEE

1X48 O0OHA NI ZLF 5T I3 Ho

H2E?

KRED, REFRTE, BZAHAS2EE. 18
BEAR, BERES LHNESAE. ZANDE
e 86ml, FALNIBEAT4mI,

DFE S TBIbN9S. bin707. bin38OFEILFABBEITFRORS, 887 BT
PINEEERRSER, BDOEEAXTRSIENENES,

QRERIFADBIENAREN, P—AREPOLPIRDF85%NY, BITEAL
PINEPRIRFMDTIR E, INE—EPER.

ER: #&iF

=X HrBREF{T ( Stellenbosch ) 28%. BAZR ( Paarl)
(Walker Bay ) 7%FERER (Welington ) 6%

BERT: ZARPIDEIR 86%. FHALNFEE 14%

YRR EE T o

R EE AL BRI B EIE 2008 La Motte Cabernet Sauvignon

BRERA I : TEKERGAABI 2D BRRE, HAS0% N EFEANE, Hpoh ZRF =1 B AR.

i FEAREEECRELSAR (Rupert) RRFTABENEE, LETFEIEXREENRRL—B=D, XFFEBUERX
MEAREES, siRANFREERE. MEAAGMIAEHNGRARSHD = RES B M.

BERER: BAFHRNEHERE, hAEERBANXSEMEGAR, BREAXMHNRNEAMOIAAEENRTEEAR

25%. /R4 (Elgin) 18%. BIELA ( Durbanvile ) 16%. K&
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HRBEM, SEVNST, RREEE, MESKBENRIE BTk, b—FNFIA, 2015F=RERT (LHEX) B
gL, THRBEEFNSEENEH. EZ, FRMINIAE, BIEFCRNEFTEANR, NEBEREENERmER

B FIRS, BFOIERR, HHLET1.570EE fEJohannSE A F BT ERIME, WIRRM, AR 7
Ho HMG ELUBHREMNEEMER, METIEEBENE— —A, BAKBEENEIR,

5. POHEfEH ( Sassicaia) o (
HENBEL, UEANEE, b GREBER) -
BRE—MISHNBEE, K5 "BAFBEE" , &
WERIEEE, TR EZAMNES, HBREBERN—2, ¥R L, I
MIRFEH EANMLSROB L, T BRAETIG, &
BV EERGHE TREAR, ZHSTHEARZF,
R AIEEEHEANR T,

BHARNRFER, RAERSEMETNIE,
HEBANE IMERRERRE AR &, TF
BT “BEREHRY” P, RANEFEENGT
XEECGTERBEIME, AURRRIEAFIKE
BAFEE" o

BR, IMTABFRERABFRR? LIS RBHE LW
ST BAORER? L HE AR T RER g
7 MLHERANARBR?? BHASESTE, L&
BEEREY, B2 "mBET XM, HiEY
{CTNks

RER "EEMET" EeARERREXAREI
%, FHBEERNE — D REMIN—RER BRI

TERMBIRUE, ZEZRKTEN (BXE) B
B LEE RS, |

XA, RATLHNHIRGT—B, BEAHHEREEm
WiE, HELWHERT.

RUXFE, WL LT W BEXAF, WEMTHEF
FEZMEE R AR E AT A . T F{11E Bt FRXFE- -
785 "BEaENE" NEERT, XM
PR HETNE RN, £ ERNER. B
EIEEA RIS REAAR R —IK, EBMR X
MEAEOEIFEARE, ERRRNEETRERPEIHZRBA
2R, MEEE, ARtERRAEAF, ©

DFEMEREFE (Tenuta San Guido) BYBBIAD MRS (Marquis Mario Incisa
HRATHTIR, RARBOME (8 ) REMBORITUE  So o, A i oS £ o L
EURENBE -2 FHRZERMHE, BRUEGMEMNE  RORSDEMEITER.
4, —BREEENERAASMNE ERETREE, HEREEF CREBRFRIES!
SBORRRS, 5 TUANBERINS, CERBEH—2, TE e oot

FRRRABRL; FALREEN—F, BBRERANERE -

M) FEWBORRSHATEIRERA, ME,
2P, B EXFNREREBE

FaMEfEHELI B EE Sassicaia

ER: ZAF

FFR: FEEABEREEEX

BN WEHFIRMN “BAFBELT NERER, HRREE1042F, HOFRRKEERNA, EZMHBEMERE (Oz
Clarke ) . 1K - 29855 ( Hugh Johnson ) « ZEHER ( Serena Sutclifie MW ) #1352 %k ( Clive Coates MW ) X5 It E#A = 1T, &
BTt IERN ES R RS 2E, SFES “ER P RFNEAMNPERIEEE" .

076

[EiE]

S-mEan, NHERZEE, AETEERT, EHE
[RHY X B AR AR — B R R, BE TR
HERE S A BRI RIE, WEFBERITFARIA

IRIEEES,

%/@Ik%%_ﬁ\*ﬂ/i\s 7 'LJ:EﬁIﬂEFj\}EﬁEEiEiEI\]@%f%gli NEEERLE
XU RS, RENERNE, BEDEGNSSENOT, e

20155 "ElEMETE" BERARCEE TR, BEXNEBNM
ZAR=BAEER. BHFEEAEZMNESELI—RAZEX
—JMMESERNERE, BEX—RBREFEZRNAE,

®a, ROBGRIERTEBE. BERNEEMEIET BRI
BEANARERESHNANIE. B, F385HHES
BRI AR LRSS, W

(MEETAERAEZLZEBR)

(X T HARLERAE, HEADEE)

REFLLFZHE

kR RS TP

1 BEEEAEEH 1 ﬂEI%é’l*UEI%%iE
Chateau De Candale Barwang Winery, Chardonnay
FEERTEE] BEIERIEEE
2 ?h%t?a&;?eslc%]ﬁsg 2 Saint Clair, Hawks Bay Merlot
. e I AR
3 NERER (ZHHEZ—RE) THEE 3 ﬁ%eldﬁ;]c@afole Chianti Classico
Nicolas Potel, Savigny Les Beaune ler Cru !
. PN THIEEZERAEEE
4 t%’fiéﬂ_ﬂﬁiﬁéﬂ%ﬁlﬁlfﬂ 4 Chateau Paveil De I_luze
a Rioja Alta, Vifia Arana
LEELEHERMILEEE
5 BB LESEAEIEEE 5 Sandalford Estate, Reserve Shiraz
Villa Poggio Salvi, Rosso di Montalcino DOC - — —
99 6 | BERREEINI AR
6 IR (B84 85 E Claude Chonion, Beaujolais Villages
Marcarlnl, Dolcetto D'Alba DOC 7 ;ﬁ%m(%%*” ) ﬂ%—%—;g

v A HEAREIRIE R Domaine Faiveley, Mercurey
La Motte, Cabernet Sauvignon 3 = (758) A8EH

3 BRI EETESE Capelands Wine Estate, Redstone
Devil's Staircase, Pinot Noir 9 EERZYEERRMITEEE
ISR HEE Wirra Wirra, Catapult McLaren Vale Shiraz
SIFaAmSE &)

9 La Mascota, Malbec 10 ELREERTE

e prees Santa Ana, Unanime
LEELEERMILEEE
10 Sandalford Estate, Reserve Shiraz £ =
o]
11 FREETEHEHR p—
Intriga, Cabernet Sauvignon 1 FafEERIEEELS L
Sassicaia, Bolgheri Sassicaia DOC
PEBETHITEREEE
12 Dr. Deinhard, Riesling Kabinett Halbtrocken 2 ESH?QIJ_IE
Chateau Montrose
SESET (FoiRits) EEE = pr———

13 | 3O (5HR R (HER) RBEIREE
Domaine Faiveley, Bourgogne Chardonnay 3 Vifia Cobos, Bramare Marchiori Malbec
FRERESFEEEH s o AR Ea)

14 Jordan Estate, Chardonnay 4 \%E%EEV%EEZ ;% STV{/m%iﬁ:E A

15 ERE () o888 5 WE (EREZRY ) BEDRERMUILAEEE
Ceretto, Blange Two hands, Bella's Garden Barossa Valley Shiraz
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{58%/Photo Steven
1BR5/Model KB, BIFIB

A ) » g ! 7i/Venue BRINERRE
1@* ili"b | 45BI08%1/Special Thanks SATTAREE

IETRE, FRERRLL, EHEE, BREMIAER.

Wine Wonderland oo oo

FEFANERAIZ SR, B ES0FRITEHNATABNIRGE, ISR NLRK, TENANES, WIHE, E—FHE%. &5
EEXEMERTNREZRAT, MTREETRNZART, XSRS, BRpE ORERN SR ERA TR A,

LTk, FENTIENN, FEIRAL, BRFD. AREBOYFEET, OLHEANRE. TR, EMNAEGEEF T3
AR, M—MEERENT2FA), LWEEHERENEGEETEERT -

-
%: i
"'\-

s ot Bl

M P s
m = - L1

I

3
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RAIEFEETE .
L'Excellence De Mon Terroir De Collioure

B o 12 Rk EE H- K D S I B X & - FT3ERE ( Bernard Magrez ) ¥k L
HEAH R R THRE" REPTE" ERKN #HiEmENKR M RERRIRE
R AEMAERENCEEEER #<-SOE D R EMR BN SR
e

ORE—Z R &

O82%F#E" 18%#EEKE

EEE TR SKEEE
Lake's Folly Cabernets

LRNESESITKAE ELFRUHIRK EEBREE KXBH-HERN-
EERAE" KRR E< A TEHE ML U DR R
“EENHEINS” ©

OBKRE R EREHI— <G
OBOBEREFARE 16%S8HE™ 8% 8%

BAEILTT I

OIER |,

THEHTRESOL

TR TH,
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BEHTEEL

Coup de Foudre Cabernet Sauvignon

REHKEN- “SEEIBER | K< 84 - X8 ( Heidi Barrett ) $1- 088" {E UL
L K ITRERIR° EIICoup de Foudreliiimy “ | REHE” ~ EIEDIRITHRm™ o |
T USRI R RN R - B EE " RN e EE e - DRI
OME— B EN HE—FEL

O0%MRERRE 7% SIHHE S%IKERE

BEEREEL .
Ornellaia, Bolgheri DOC Superiore

REMHZE SRR &SR IHCRITEE S IPEREE k8
BREEEENKNH RGN ERERREIREIERN FETR° BHE
HIPHIBIEKRINE RO BIHEINKEENR ™ (b E S iNK og°
OfB-KE— R 4 S — 38 B X

O5B%MEREFRREE 27% B 10%IEKERE" 7%

i

7n

RN Z S L

A AR IS
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MRER S |

i.._.,.

FHR (IDRE) METRREET
Vina Cobos Bramare Marchiori Malbec

o R L RIN K ST LE0E | i ( Opus One ) BiRHEKIIRIKEY - B RIiE B HHEK
HEEMNE® MK ( Bramare ) HB-KR BT “JER" NAE™ DI -2 &
PBEREWER D" [ERREEKRENE L RIS KK IR
OEBH—WRik

©100%HFLRE

084
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The Definition of Luxury
* AL S *

- - '____h! — BESETPMEEHEMSOMMEE  HTEN &R 5 “TlE” , Al Muntaha
%%ﬂﬁ)ﬁﬁ~%ﬁﬂ1ﬁﬁé&?@}§5§1ﬁi?@l§ AEN * Dubai % B, Y2k AR, BERMN  TURETLIELA, EXE, M27ENE
LSBT A|Muntaha]ﬁ)=ér(L¥$) » ARBFORE. BAFRDX—HAR BEKLOTEAY, ERIFVEIAN

J& &éﬁﬁ&*‘? /JII*HJI/JII ,figz EI’JEJﬁ nnﬁl% HHERERRS, BAFILSETR BN, ZERCEROER.

WEE AT EERENS MR
B%5o PSR TE R |, 1EEREB A BHX
i, BEIKRAERTHURERY

)T 2R AR TR R 58 B35 7R,
fH B SRR R I SE R . MBI IK
R BER TR, R EORETT R ORGS0 KAk
HETR IR, R SRR N =R
HplRF 0 TE 548 L B BB R AT

Al MuntahaTln Z&T A TEFEI 200 ®BMACIFSH® =6 M, EkBHAE
XK, HHBEERE—RAHAKESE F R, ERINEEENGME, LEEGEL
BREAORBZHK, Al Muntaha” ZRTHIAE R BIRREUHERE

\
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* Frankfurt %
Max on One &[T (Z=Z%=1E)

WAMIEREEER

EEE-REEVEE—FETHEZR
fBEE (Jumeirah Frankfurt ) , HhAb&ei
b, BEEAZEREZERENA
BISEBYENERILERNELLSZ
&, BIEREXZER, AR ARESELE
TRZEA TN KR, BIEHNK
FhERARIAZREBX NS —HEm
BEIEERE,

EZREIMax on One&/THE R H AR
ITAsA 8% ( Takashi Sugimoto ) $Ti&, 12
AN EER RIFER, BT EHER
BLT EEERNNERIER, ERT LT R
ZZNRREETARNTER (Paals Thum
und Taxis ) , BEX—HREEFTEE
RENEESRE, BETRERENEA
X, BHNRENE. kemEsiE
BIFTIRESMERNELE, TRHFEZSEN

FERIRFFARS, FTIE R TR MM SAE
%, ENTENIFFRHSEZE2IFAR
B EEMRS .

"ERERIK EERSRIELSEZTAE
MR EE—ERERBEMEN. ¥R
B B0 K — BB X TR R g PR
B BT TE AMax on One&/THIR
EXRE, KEEHN EREINE HES
RE, MRpUERRGGERES T
BAKSARENERBREHFERRR

7% (Sachsenhausen ) o

& EXEWEZREAE

1 EEMRBFIES

RN

9 Thum und Taxis Platz 2, 7 L Z3 X X,
EEmEEHRMNER

T +49 (0) 69 297 2370

* Istanbul %

ERFAREER

& fSETRNEBEE—Z

xR, B, T EENKSEXRE

2 BERIR

9 Mesrutiyet Cad No. 52, Tepebasi, JUFE S H1[X
FEBHR, BRGAHX, tHH

@ +90 212 377 4000

HETRAZEE (Pera Palace ) H1892
FEIFW K, —EHEIPLIRAIME . R
ZR A2 ( Orient Express ) BI{ERHTIEA
RERER B HEE, ZEENEITS
B, TEHHZAREX. FalE
MR F MR . (EAHFETIBRARA
PREANRERE, RS EENNH
BIEENE—REH, MEEHFTTZ
HREZA, W LEEAMEEL—2H
FR-PUARR-FIEEF /R 7 ( Mustafa Kemal
Atatirk ) « BOME =BG AT I 52
B (Agatha Christie ) . BE-BE
( Greta Garbo ) . FI/R¥BEE-FHX 7
( Alfred Hitchcock ) « BRIQEf45- 78 BE &k
( Emest Hemingway ) &4 &0

M= BEEZET B o0 & T
(Agatha ) IAZLEZ & LU/ MR R BT AN
S5 BERE (Agatha Christe ) #n#2, 12
FR. BT EERAGRSGRE, DUt
LERER "RKANRE" N=AFEEL,

B AN TRt RBOR B TR0 5
FER MR (RAREIRRE) DA
fRBHEEET . BTN T XA
BHEE—R, BEAENRSRBETES
EHRERARRE BT,

RITREBBEROMN AR, ABEERHN=
BEAWEE, fETMASHEEETHM
REFKTEEES . FRRERERF
RANBEEERT. EHNARKEAR
AR AR B B AT TS VB &
RTETEENBASNE, MR
MEIFT B R TRERZRRUNREE

2o
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XBEE
FHEFIR

* Maldives %

_ SwarnaHIERT (BRAKX)

B R B

5

BDRAEMX, TRRE

TREAFEZZHRREABAREZ KT
RAEFHR—DIRBIHIMEE, FZXTH
ETIEIE (Jumeirah Vittaveli) 28] k&
RHZTH MU EERS SRR, BIE
TR IN—EEEAMUBAR TS, 2T
PUESEBRINRZR ENRE, ZEXETL
S®ENRISER, BIEXEZSGILH—RS
BEXE, ¥ENRFFTATHEE, RY
FTRRAAR, SFfMSAZRMNERLES
mEMBISR S, TRKEDEBHERLE,

EEF VB ER TSwarna, AR IEAEREEGMBENFHAMZ &, & —

BER ‘6" NEER, RRBERNE
o ETRERahul Kulkamiflft ORI AZE E=
HEA RIR NERER, ARERMHTE
e EENEEUIE RRMER ~ iiko SwarnaBl
SEREHRE, XEIT K EMEEDR
B, TEXEE I HSamsaraZ 2 £ K&
ZHIFEEELR, B XD EDAIMUD IR
R IR G MR, MMEZDRRE
RAEDhoni R HE R, 2T IFEXithin

S5KEIEREFRE, EEERNR Rt
BN NTREEFXRRIAER.

Z 2R AT AR ST & B, BB
PIEFTEIETINR R, BT 4
BEMEHNSRTANEERENES
AR, W, WEEm, SAREX
o BE—W/E, ABMERRIIGE
B, R RAHAFT A B AT B5K
B, RIS MRt R
BENMRENEE—XHWREN—Z

EIARIES e X R AL, M

ssenn BELLF
™M~

pa
il

=
BT
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| BE1ITRE | FOOD & WINE

092

1'Ta
_|I

BT

Seasonah !i

H]‘Zﬁié

L N/Plan Kay

X /Text SRIEE

B/Photo iz

it/ Venue [INFS/RIVEIES (R

534/ Taste Grace, Richie, Queenie, Haw:

-.——_\". L

- —b
I_-I
(e
B B LA

-u'..

= allenie]

e

ANERRZEWRENR, NEBRERIETIE, KGRERE e, IRAELED:
SE AR, X} %%Liﬂjﬁ@ﬂhﬂcrfﬁ%ﬁiﬂﬁ‘*”b TSI o {HIL
EITERERN, FE—R, s, mE X RS — 5%
K, BRBEE FENSE, WEEE ERST 20 KE AR A
N LA i

ASIARE H AT REN T M Ay 7R WOR ARG L5 A i), RN e B, S22
WL FFHBSE AN T IS R RARAL I e A SR U R B AR EE R . M2
(313 i 4 Sl G R B S - A )7 R BULE 38
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A HEE el

| 4

K FI
SR BE%) B@EE

Kalleske Florentine Chenin Blanc

RR—ATEARAGEBELEE
M, ARIFEHEERAEEEE,
KENE, RERENER, BE,
B, WENMTCES, BROOK
SBEH i p9 BUBIE A R 5 894548

HE

BREEE
Dugat-Py Permand-Vergelesses
Ter Cru Sous Fretille

T, RIS

BAA
[i)ick 2 FAR ]

Montessu

HEORERZE,

e

Dr. Von Bassermann-Jordan
Riesling Auslese

WER ) 945350

094

HEZAEEEEZL—RE)

WENESTEHRLLR. BRE. 9
HMT AEERSTE. AEKR
BB, SHEE, SRE, RENT Y
TR 5 A AR A . FPIR S K RIERD

B BT SFEREH, XEARE
MSBEZE T HENEWNRIAE R
o MIERT LB RIRA
HBMERRAE, BE TR
R, BAMD RIS AT A,
HEZMKRENRE . MAKR.
ERATHIRNES, BZBXRL

Bt RREHEAED

BRMREKRES, BE. BB
My YN[ ERE KRR EN
B8 MRS, 2005F K15 (HEE

Deep Fried Diced Water Chestnut

with Orange Juice

EMMFFPTLR, AREHRERZ. WG
—FEHAKE, BABRRXENR. OBHE
TH(FEXE) AL ARBEZKE
R MEKS, REAMADRGER,
TCEARRRFH TR

ERNBKE. BEL, B—FEERKE
EYENRSL, £EHETRT, BRHE
K, Al KR—mEREEARRENX

TAK, EREAMK, ANEBEFRKD
R, AP, ERFIARNSMHE.

EZRSAFTENEN. EERNEERE

MR A BIDENE, ERFHHE
B, BOmSMRTER, BORZIES
SNEK, SBUEHUTR.

InEERERER, BIINFIAF,
ZWHT KR BEBTESOCHIANR TR,
MEREARAMYEER, ATARAER.
BRI ET R, IHES
EREIIER TR EE A, EFRX
REEL, EERERT, EREERK
R, REME, REERER, HiE
TTEMA.

RER—2 R, RENTERZDHRE
MABBERER =SB o EREZBHM
t&, BENEEMENAETSELEA
DIEBR, BAKF. EARZERERK
e, AEEHT O, FRNFE, mETH
SRRELIRI T EANER, BIKE
TR TSR ART, 22 RRER
Ao BEMNBRSEMNMREHIFD
&, BXNMEEHRNFACEMAHA
BB A)E Ao

ffe K I
Deep Fried

Cucurbit Rolls

ML, RIBEARBIRE, XARALL KT
o BB —IB/ Nz “RIRKIUR" , MUSEE
HOBMIARCAE, B AN BRUTA B
B R BURTHIX 83K,

MMEHARGEEFE: TR, BR. X
SR E LR AR BRENE, X
HPBNANIY, Bk, ILEEHRMEA
WHENSE, TEUED. K. S5
BEATET, HX, BRATHERKIR

Kb, EbrE, MTNREISE, —oWAES
BISS, JDERRE T IR R =R
BB "NREEIMNERNLIES, BA
LG, BSEMaE BN =%, #
MEBELHEE MT, ZLEMEHN
£ MNEERD, HRFS. 58EER,
KIFMEREBFERANORK, mAER
TERRR, IBHNF B,

FIEGF BB R R RAEVIRUKC A BRI,
INEBEE LR, HREENE SR
%, BIO MR, INEREE TIREFIR
R, HERERIFEAOCAT, EAL,
—IERMTRE LRI R =0, —=2

EZBRRFHE

Fried Morchella with Celery and Lily

FHER—MBLERRE, ATEN LI
KEMOANE, ZFEMK, TR %
&, R ER, HEEHE. ERAEM
), FRBEEKTEEK2 000~ 3 000KAE
HREITEHARR ST, BRE B,
BRI EH RO B A It KA FAE,
FEUHFEHNE, HEBENA, PHEEME
— RN A, BT M. MR
BERERET, BRENEE,

BEFHERERIT, BREET, TEAR
KEFERENRD AL TZ, RBR®
FEAL0C~E0CEARNIRIK, XFHAKIE

BEEFMAIRERK, —BRERARE
WRERBMARE, AREFEHIHE
pEE, E8—RNE, AFENR
LRI T DUBKEY) £ REVHIRZE, T
TR

RIER T LUBBRN ERR B RIRNER
HIEER. MUNEILMIEE N fE £ 1,
RHFRE, WIBNERTRELERE.
RUELE, BB, A RMBHE R TS
BE, TEBETEBRSNE, LAKF
BN REEMMABEHERE, ABRR
KMEH T, WEBARIINL,
FEAIZEE—R, TRE "M,

BERIEFHENEREZRE R, XN
SRR OB, B & H97KE DIRIRR S
HEANE, KAZ=THWHEKSTHE
48, FHEZEER, NTHERPE
Ao BBENAR, HALERHERII
JE. BER, BT BTRE. M5, WiE
sl

BFHNFHESREER, NEBRAIDE
FHREREDR, BT — M MEHH EER
iR BBIE EEZEF2nESR, BT
REHR, ZEANNBIHBENERD. L
S, BEHBERS VRGN BIER

HEEAN
SRR (BE55) BHEE

Kalleske Florentine CheninBlanc

XE—HKREERRMNTEZTTENEEE
B, BEFRNER. Ok, BB, TRE
SRERBH, NABRMRERTURZ B
EERRAIRIR . BEMLBYHARR B

TEHEEVER BRI T 0% B 7E D R AR B
B, BZHEARBTIENRE, WEMNE
XEEEERE, WBENERBLHET,
B ELEGHRBRE. B, EHbiE—
FHRETHRIMERM AR, FREREE
AFE RO,

AR
FHE 2 N
(FEBEL—%E) BFHE6
Dugat-Py Pernand-Vergelesses
ler Cru Sous Fretille

XRBREZEZENRE—BEFTEEL, &
HEANESEERRBHNME: £ER.
B, Py BNSRENRTRRR
Fro NAERRER, EHEE, LHMNFER
BAIANEM. 7R 58 RHOT Yk
BILAKEAER, BIRES, BPHNSITR
ERAN ¥ 0B S SRR F AL — 4B B
SRR ST B T FIEhE T EREM
R, MERTXRER T FHEMEEE,
ESE B AL A FERBIR T F IR
WA, MEENAEH, XNEHREETER
7, LT HEMEENE SFINRE,

FHE. BA. AXRFEH-ERAKR
, BITT B8R

FHERK T SFRRIEE, XL, T
BEARBRO., RIBETHOME, W
TFEHBEIIRGNEE, NOKRETRREE
#id. 5EA. AXAER, NRIFERS
W, HREMER. REEREE, iILA
Ayt S
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HRIGHS

Braised Turtle in Brown Sauce with Mushroom

RetBAEaR. Bih. 5. %S2HE
FRSY, RETBIEIR BRAIUREE N RIET
ANEA D WINEE, BWEAEIMER. T
AERELE, FAREBEEL. B, F.
FOOBENER, BXE "ERAKR"
D707

RIFENR, BTFLARNFEET3~4
MEAES, BEREREDE, FHEE,
RAEkRE, MABNRERDK, Tk

096

. OB, BEREX. B, RNk
BR, EFFE. BRVRNFERES
ERPZES~-60E, RITHEARS, i
ANEARIT BRI AR LR B A ISR S —
B/ khibe, K£920504h, BIEl F4R,

ARNFERREE, BEAR. ML
B RV R R BURAE, RIBARSNEE
%, ARBBNHIMES, MBWENE
ES5FeNBRME, E2RFEEEE,

j&ﬁ*%ﬁa [
i) ARk

Montessu

PEMEMHTR A RAR AT &/, UEm
BATNZ RMARELLEATE: RE.
AAKR. ERAMMEMETSIEEHB. A
AR EBRNBEKRKE, BH—2%
T PSS, RRARNKEEFIZAMN
WE, REINEEK,

AL, RENRRRERIL, B
HR BRI AR, Filk—AR A,
R BT A Rl B = 0 1548 R e RO TURREF
TEHERRAR, B LB, XMHw
SHIERAE S QR TIE B A S A KA
EIRER P EREARE TR —LEH, BH
IR EAIER ) £ T AR R TR £
BOhRE X MERCRAREARMY, ERER
SMERIEH, DREXETAD, MRErEE
EEEROENFET,

Crisp Chinese Water Chestnut Cake

O, BZER, ARUEA, KT, B
eord, B "“TER" ZXE, RIH
KRENZ, XETHBRER, B 2%

NS /o

IMESEIEAN SR, BOERMA DS %)
P S, K9 FE BB B B A ST T 0K
B, BRELEAR. AUESBASOTHIMH

WPRNE, TRENR, KIAETFIERE
AEEE, AT LR,

FERRE MDA DB LR A . 2R
B, REEM—F, BHLENSHE
HMEEARET O, SENERSEE
NEREREXR, OE—R. M=, M
e AR E o

HEEF TR
B @it Rk E R WA

Dr.VonBassermann-JordanRiesling Auslese

XR—FKABEARZNBEHOBEE, B
T ERERHHHERANATRKRES, WE
2. A HBITUNSRE, AAMENRENE
BEREBIFEWN, FRTPECHERISRIEE
N, BEANEEIGEITAL,

RAR N DS BERMET IR —X At
R EEERSAETR AR T AU YRR, FIAY, VB
RBREADHNBHECLEAFHNES. D
B REZHRNER RS BTNEENST(CE
BRARRTRZ, MEFERRTIRA. IS, IFEEL!

15 | BRAR (FH 3 /R E%R A8 5 7 E &I F T )

PRI ETIAEAEIE, REREARABIRPREAN, WINEFERLEMEMMZETHERE. NFBER, FDESESMIT—ATE—B%EY, REPEH
RIRARZ. BRTHRZUN, BFRIHESERRBTHRFMIELBRIEE, EABEA, hGERRARNRZLANE, BRI, LEFNEA,

L IERINA S EREL%H?

BN BEREMSE, HwH7. 8T MR,
HOERHIMNBRE T, BRERNEARS
BHARK, (BE) ERBEENELAREN, ¥
BEWERBHEM, EENBEHRACREN
h&. BRERERR, LXPEAEH, mEX
MBPRERE—FAE, BHELYREAR
B! FABEMNGER, hEME, BNFE L
HORRABZMETFH, FXZ "BRE"
e, (RS )

2. ERMAARE XM ERENFTNZIET
E3:0

RZEMNEASET, SRl EMIESE
A, SXF MM, REERMAE L
FRFEXER, FABEUMRSHENRES,
MBI S AR ER AR,

BRI KB AR, MR, B R,
Higet ZXMHINXXRLXFEEFES
T, BREREXJLNER £, FIRSBATER
#, BENMINKRRE, HTHRZE.

3. UEIZRFETE” , BAAEMREERHEK
MEA?

BRRREE, BEMAK, TERR, hRAE
FRER BN RZ BRI, BRARBHAS
BRIk BN ZHIEE IS, AREA,
EEIER, HREFBRERFE TR, M
KRR ENEE DR NERERUNEER, —
KR, BHBRR, BEHR. MERTHEE.
158, BE. 450h. —5ES, RN,
BRI LS, B, [
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| 5.56
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/
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All About JH
e LLEPAR -

/Text Queenie

N FERBEEBRAABBBRNCE—, FIAEBEREREHE
TIR4ER (MBRB L) Emm—%&, MARE, TRX#HET
—El, BEAEBMLZERTE, EEANREER: "RRS
T, NZRE, TEhM, IUE—ZF, ATEN - BTH
N FHERILEZS T

REZ8R, AZK#. BHE LmBERXMER, MXaigakst
MALNR, BRI EAANMREZ/ R =R, BRTHEE
MEE, FA—RARNEREETE, EXRBRE, AME
TREBEETR T, (ETEMERIL, HEEEHT, )

BRREBERS, MERBALN, BRXNEE? 2057
HLOERENRE "EAr, HRIE? " BENETEREES
K, BEBMEXRFELREZEANEN, BERRARE, BRA
&, MITREEHBERIMNMEANEERL T, MTEEREN
FHENADAW! BEFEE, ENTLIRMRE SHRENL
EME.

AE—t, SERBLTERBARRMS . KFHR, HEE

%, NiglER, 2R—BIZNTEFTESY, IESEESR

098

ZeIUS 'S'H EUIM BUIN

e
S
i e
2 HE
2 %18
s b
: T
» gﬂﬁ
féé
N
2O
%5
»E
A
5
r
(h
= =
i)
L3 oy =5
2 @ 3 =
i >3 2
& il g
1l sa
i ]
H L
% §g1
" 2%
B
R

MBEAERT 255, SFE6H, BMNEEER EE ke
( James Halliday ) DLES0% &4 kiA M, it £/ D EBRNER
W, XRAEMNEE, BXMESS, REE, 2f4shh
IR{E—(780% B A E A FRIESR B M? —1bt, BARTEIE
BRE (REBL) BRI TER, HIBERR T &%,

AEBRR—HRKE, BARBAE, BLHB, REREF
MABNAN, ESREMBERRE T, REBE%, REMN
t, KAMNESWMESA, INARZEITE, EREEM
Fo ETTBARBAE, FAERA, ROiE—0, "% R
ME, H—ATLORE, BERNARER, TREA "%
TZ, BERMNEEEX AL, (EOBE, WREST T
REVE, —MRAEFHEENRMNEL R}, i rs
BFEHRED, MRELEARBHOSEE—MENRKEN,
BAEMNASEINIRE, IFOHAR—SEH 2 EENR
o XXALFBEBEH RSN —AMERITIE: KELR,
SIBIRAT. EXIRBIERIA, REB ARG, AL ES
— RN EEENENENEERSES, TRESEMNY
ERMBA, BAFELERE, BB LB OIS
e BEELSBEE - ANESRERMRKAE! &

° o

C

EE

=

S NEIRBERRNE, BB TRA RS, FAKE

AR TBE?

EIBHT-0G LB A R0

BB RS A

I

@ U 0 ST T S S T —

e
LA

fbry CRAFITEEEER) (Australian Wine Companion) # o e
e e . RN EORT A EE o
HAFARMNENENEEERE, EREBFIEZTH KR Bowen Estate Cabemet Sauvignon
( Robert Parker ) , N Emt— EZEX T EMET 157 E, ERIEAN
L e % 7 ERUR LA ETE o
ANBR T EHRERAEEENES, EANERRMEC A Bowen Estate Shiraz
GIEM 2 BERRE, SASNEBANEE T HE
ﬁ\E’]lf'f}l?i VREBFENRE, RAYWIENFEBETIHNE HE RN o
BiHiE, By Farr Pinot Noir
., . BAEEERIIEE R %
ERfr R ENEE—FENER By Farr Shiraz
94 ~ 100 Outstanding ( SESEERR ) TN B
Bindi Composition Pinot Noir o4
90 ~ 93 Highly recommended ( R84485 )
T E R A R o
87 ~ 89 Recommended ( EFLR, RIEIRE ) Lake's Folly Cabemets
84 ~ 86 Fair to good ( FEHlE, $EMFRE ) EEREZS CORERILEEE o
Wirra Wirra Woodhenge MclLaren Vale Shiraz
80 ~ 83 An everyday wine ( HEE5H ) A .
e sl BRI o o
75~ 79 Deficient ( HFAEE ) Wirra Wirra R.S.W. Shiraz
SR (BB ) THER o
s . Kalleske Clarry' M
*okkok ok TEBERRERE, FTHLEREROBEHER alleske Clary's G5
TEE, MRENFEESERY, BEEZE, HERMNEEBMN st (B ) R HE R o
EOERBEELEOTAEUATDL, FHRNBEOBRE | oo creenock Shiaz
ERTR, ST (BB BAUBTAEER %
Kalleske Eduard Shiraz
*hkkkk: AEFPHE, BERITAAERIOBEEE +oH LI EEREDRAAE A ‘ %
A B O R AEE, B 1M BB R AT Sandalford Prendiville Reserve Cabernet Sauvignon
DU L, \UEELBEAND BRAEE R %
Sandalford Estate Reserve Cabernet Sauvignon
* kK k v BREEREE, HERFVETELREFETRIK LWEEREERIAEEE . 95
T, ERANBATHEEE, FEENEE T RAEEy | o0 a0 Btate Reserve Shiraz
a9, AR ZEDB2REEENITS 8T/ E89 2 LWEELHSE ST aEaE o
i8] Sandalford Estate Reserve Chardonnay
W (EETRE) DEETHEE o
ok ok MEGHEE, WERGBIERANERnEge | 01105 Aes Barossa valey Shirz
NEEE, FEAYFEDERREE BTN E0NIAE, = RE (BRE ) BALHER o
A BT 044 B E Two Hands Bamey's Block Shiraz
X (PR ) B o
*k kv BOBEERE, NERAEES NS, EESH, Twelftree Shiraz White Hut MclLaren Vale
RImRBIHERNEEE, FEESFELE KA BENINTE RE (EERS] ) EFDRAULHEE %
QOSBLE, H TR BETAMB ST 4 ERIA = (i, Two Hands Bella's Garden Barossa Valley Shiraz
Wi (HERF) RS EERAHEE o
TR B, HINTOMERN AR RER PG, | o oo Wines Hamy & Faward's Garden Shraz
(1) X—FFEEMBZEENEEE,;, (2) BEFHENE ﬂ%(?ﬁ%?ﬂ)%?@%ﬁ%%@ﬂ%%i@ 95
HEHREOHUT; (3) WEERU BRI, BOEHNFRs | V0 Hands Wines Liys Garden Shiraz
HEMATRRIIBAE T, [ WE (BERRS) EF B RILEHEH o
Two Hands Wines Gnarly Dudes Shiraz
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BAAE#

South

Pacific N
Ocean A

EEEXKI
Perito Moreno
B\ Glacler
-

My Journey to Argentina & Chile

5 T i Bk o — Dl
T HEE SR 2

W&E/ Text & Photo Joe Zhang

FATRERBBIP A Kl , SRty —.

100

The Other Side of the World

LML T PUFERAVETAR, ZRMRVELE, POl AR-FE, L
I, RERREE vOERE, SRR . SO,
SEPNALTEAEREITH) VY J7 , (EHBERA) 55— MRS HUBRAER
TPl B — DT TR 3, H ] A i 0 e 5 I TR AT B
XALHIEES” o BTLOS T E RS, BISEUN T LR

ZRE
Sao Paulo

W EEHCRIAT
Buenos Aires g

FIREE
Argentina

AAEE
South

Atlantic
Ocean

X PR EE Z e

N ZZIRTAREE, TEEFRBLON NG
FIANBIFE P £, mEERIS NI
K, BAEAENERY, REE LTHE
INES, EPARTARAER E EH— R EETE
., &R BFERENEARLOFE0MNN
B BAEZFIEE T 8BE240 N, 8
EIK B AS, XN &RTT M, R
BHEZELNNRTE, XMERTEERS
i,

KINZY: FHROES
BMEZTNEZRRNERISTITE! MM
R H E TR AN N A KM ENA R HE
HNE, XERBHREZNETEAK
JEEF/NE, RAOT000A, AR
R##1017,

FREFE—MRERIERSEH/NE, 17
EHAP, LABF—MEARNNHRE—
BEHMRER. SANAFAL #iE
e, THWER. BFNRENEH.
5~16CHRE - EEEENFEENME
Wi, REZ—ELRNEE, 4 mE
%, MARSA. TENIMXEENR,
EABEL—MBLORAH, EHAHK
BRI AR

FUAE: HEEKK
RANNBTE R ST % 8382 500K I
b 2FB0RMMEHN. MEERLK
RK, T BRI B R 45 & Ko KT
PUFIREEA , REMER, RRMEE
REREM,

BEEBHAKIIERERAL! BARE
JLAES, peeBZ 2 e KRN
[o MBEFMEERIR, BEAMARSBH
—HUER A B Bk —% R
—HHE, DEBEMZBE., ¥HERIR
WA E TG, XMEREIEABER
AR E EE 2 ERRIR——=IAL0K.
E2ABRAEEERAT! IFIRA R
R H E, WFBAmESBWS,

R i =

ok

GELIK)I4TE

RIS, RIERZTHE KB
FRERE AR, BRENRIBRE.
BRANRIEEFEA T L ZENES, &
=9, BSEETAORMPAID, LA
HEUBEXZAIIELHEY, BRAR
DR a 7 SR SR AR, K1
PR TERMAS, B ABMEZAR
o BR—FEHREEN, —RREKMK
NEBR, ENKF, WEARKT, A&
ERHEIRIIERE Z L,

KINES D ERTHLIH—F FEEIE
K, AR, Hadkig, EOFES
NI EIRES FTRE. TR E8piR—HREE
BHRNKRBEER, XIS R
LS
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Rk SHRTE
SERTRAMENES, hEEEHMN
HEE—T*%%, By "HREE
FEH” » BB LEBHOMR, TS
BR. KPR LIBIKKR, ik
FOLk, BEMEHNERERE L, B8R
FI3T4R, B, EAMISS, 44K
M= RIEMBATE: k. KR
BE. BRENNMESRIL BTN EZ SR
Mo XBHEEFE—FELTE, FHINTE
“The end of the world”  (tHEFRRL) , —
AR B MA T4 .

BYEY: NEF
NZFERMRERARERNEGE~
X, Haaha S BRI B, TEMIE
MBANDBREEAT NEFELTE
SHTLLBKE T, RIS KM T E AR
Ko M, FIAREMNE@BLUR R, 4%
Fo MARIZFEZ IR, HRA T WEER
BE——XLWBEEARENEEE,

{69,840

ZRMBE
ZARMFMBAF BRI AZ W, EH
BREEERGHNEEZHPMENESE
37, MELMBE—ERINERAF M
GHYEE. BEMNE—E—EIFREX
BAHASEAERNE, SEAFFEH
RENXERNREHTERRN, M
EAARRKE, REHFMIERERHPR
EHEE G, XFRAEEIARM &
B, BAES57TEHEHRK. AT, 2016
FRLFREE SRt E RN

FEFIREE, BAFUNAFZEHRA "Asado”

(FIRFELER ) — RRFH AR AIBE—
MR, HaBERIBEEAL, RE
Fhlo BRIZERKIEAB, ATTER
BAERLGET, SHO0! BSHERIDFHR
ERSRAEEIEE, LEEERE EE
BHER, AR EOEMKIESE IR
’I. EBE. £R, EARXKE, K&
HRBFCIENG, SEXERT

= NEHE
ENEMTZELWKLE, XEATH
RHBREY, MRIEEY BEER, U
RRREBELRTHNELE, Xt
"EIE" BIER.

ENERE—NTHENEE (HFZHE
E) BABMEREEE, BRENZFN
LT B FABOOATNEERE, (FA—E
BOREAR, BARKIIFNIRERIKA
HENEHRRANERT R, FXET
BT ERLEALARE K, RUEIE
WEEH, AFEBLMNHERKRA.

FBEE, REATENENHNENESE
LA EE s, MmHRIREARIET
AEE L GPARATE S, R READ
NEF4r, FARERAHNEE—R 5
SN, PEUA T ERBRXFOH, BREIMRIT
AT EZMARAIRERILA, FHREBSHX
NEELES

2 71 5 HR3E 3 7 EF

B SRRENARR — L EHT LR,
MBITRZERN Z R A, L TIHRAFL0
o8, BIOAEF EEE IS, —&
b A A= V: N

ENERPEISNGE, AEEHETHEK
KBFRL, hite “HRER"
BRIGDIE, REREEHHFESE,
FEMESER. TREEEE. ZE1HE
bk, BRAIME, XPERDZE AT
AR

HEZH: s
EABFINEE, ZIFIHZESEMR
I (AABHRHRZLER) . XEH
#ERT AL, RREB TS, HBR
T EZROREM. BEFAMNRE, X
WiRISSEREEE T 9%, TR
SR, “RWE, ZHTFHE—E+H
BEREIHM.

HEZR: FREsE
BENEREINEREHTRFEENE
& ALZHE~F, RERRUENRIZE
HUSFIR NAE" , XFAE SR

KK, BHEEFRBHBRE, ANOFHRE
=, AT YRKRETRZ BEFRE
B, Mo, XEMRE OB 0.
B8 SREERERBINL, 20
BENR S PR, BREFNNEDER,
TRBENER, SUEBENEHE, &t

NIERIR

B~ T E
HRZBEAEFNERNRRZR G B
i, BEEE, IEABKEMEA—
o, NEBHABINSR. BENR, X
REAFE2010FNAMER, BEAN
FERENMBFRBFEZDHFEEZER, T
HKIAZSRRRNEHNBEEN. A
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BIERLE 8
BAWE .. W5

SRS

%%ﬁnn}:@iﬁh
. il b s
:: e mE s

MRS E
ERWEE&R:
kaynie@aussino.net

ARV R TR R

R rS T i [ W - o E sy TR

TUEERESEIEYN B, B FREENHEELBILI00F, MAEE
E‘ﬂ:ﬂ%ﬁﬁ?%Eﬁiﬁlm?ﬂ%s’&m&wﬂﬂﬁ RS ERERRBITO0F, REFHNENEE
Emile Doyerfe £ R ITFBRIEE, XME H, FEREEHLNER, FMEREHK
ERITHEE, BARY, REMEELRE NEREEEHEAZNL. KHEEMA
FIBBEIFL, BE, HRTFHNEEER KM,
MRAERERIPZY, ESDIEL%ESE
A, XM Es AN HMNER. =TRILERE00K, BRFEMANHE
o Lms’\]ﬁﬂ’%ﬁiﬁ AR D,
MEGEEARXMEERARRAN EIBTLSEWMENLS, HBEEREM
G, 2OV MR ZEEM 140 F, ®E, REZE %ﬂh%h?ﬁé%qﬁ
BT REENIEMERNES, BEFEHE BB, FHUNES, BENABERESES
H T &I TREIEMN H&%% tlttHE B, BASTHNERLFTEXHNKE,
BUREE, MBENDERNERAE REZEhH Nt | W
A, &ﬁﬁ'fél_éﬁﬂz_ﬂghjﬁﬁgﬂmﬁ
B AP EIR

EHLRE
=HLEY F1992F, BRMELEX,
AR R REERR FEEAE,
RITBRBESUW T BENTEERS (Maipo
Valley ) I RRE, M TFFEME
( Colchagua Valley ) =ThLLE &,

Weoxbd Wines
p- = s T T
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B4 w2 ep

(HEBELR) 25, (HEZ5RE) . (FEHEHIR - REaET) .
(rme|- 8BHE) o CRHISXKR) SRUNEGEBERES, EF
(AEm) f (5F#) .

New Year's Concert of

Vienna Philharmonic & Wine

>

Atz

/Text FREDA

&

(&R) migE

FOMFEERE, BRFLRAZTEN. BATHEIR, FC
ARSI HERS, TROE, BF181H EFE4ADBY
TERTETHNFFERS, BAXHSUERFNESHE. &
gL BRRIR. RIEW. REFHNFMUX, ZEEBSIEEHR
HMSRIRFIRFIF . B AE. IR L. BEEEN—HES,

HEEIEEFRAR S RENC016E ST ES R, THHE
ZMF 128 R RO EHFB LN (FAR) I0&
L (CO10F LM ES R hAIH) , BEHER TR
FSELATHRRND, X B DRRIRAIINE B RREI TRIE. SRR
IR EFH PSR, TR IR B 5o

HANER, BRI T EBN—&: — M RTAERHESR, X357
ERABEERT, EMESRPERDNFTEES REBE (19904

106

AR RN

SRR ABIE 5 R F 17 (BE

10054 190985 20074 20154 ) . LB EOMEIR, HEEEH
SABMFIENLMNEEFIARET, REATF N, £FHE,

=, WA FE RN — AR ER,

(EEE. T AMHK) B

2OV FE A A 2 RN E16E R EAB S (48
B L AFN) E SR (10865F. 20004 2010F Eth 4 FFZ Re
AL ) o FENERT, BEANSE AT 4R SR
(B th IR R B ARBE0EF S ) , S B EFR AT RAE
AR ETRRRESE, S5 AI6IENERIL TR, LLHREE
TR RSB IR B o EL L, FEXEEEE
R, “HE 5 BT BRER—MI

robeo

EIEN (EEZHT) BFEd, BBRaTxanssq, BRI
T ST EMNEMNI, ELRARBHNENRESRNFEH
i, RAER—THEFNEEN, NEREAKKNZE T
MAREEL . BENEONRNR. EETHRMA. TN
FE. mERER - FhaAdE “ERZ R BT ( Schimanko's
Winzerhaus ) H#8i#, EZE MBI N, XHE RS /TSR
FIMAX: b Fth R EENEEBE~E!

(BR) BRF

BROE, mxEEERITA EXEFEEN2010F £ hAHE
FRE (#2008F 2 [FR2AMEE MM FE /RS ) , HIFR
FEBIMREN—AERES: LHHBEAH RESHN (8
B T AFR) B, THHBLR BEEIN (FR) B
IRR (20044 thF FE Fxth Bty ) AT R EHHFL 10
N (BR) g

Ho#E (F1R) R RRRERT, il "B B—%.
(B]) BRREHBETLERARBERE, KibEHEAM
RIPFFMBMAITERTFHRE—F ", RRARERITH—
MER, BAREEFBN, 5E3LNMEATFTH. X,
FES LA BEXRFEGER, REMBERT, BFER.
TEB—MG? "

HRERREENE R EHE L LEN (F&) mMEE4ERE,

JEHRKE, MWFER: "RREFERD? "

2016 F AN FFH REEEERD?

HHWERFABNET, 2016FHALWHFSREMEELD
BRI, XRMA2006F ., 201282 FE=REQZE
RITHEEBRFTFE RS

HHMFTEZR=MNEIR, TEBWE1939F12H31 BRI 2
BM&RE, TREZRAENNKET, $0RTETAZE =
FETIEE . B E RREEENEE SIS R, IPRIRmS
Bk, ARBRIEMFHER—HEFENER, 1941F181H
T4, AR S INERZHBERENESERT, BiF5ET
EREMNNFHENFENE IR LF247, 1946FE1818, i
FHERSEZAROWIES K, FEGEAENEERNR
LERX, kNEFAINERELE (RESEIESM) , X5
VNP EEZEFEEBRTHRE, BERASRAET kB
K, REELEEFEUAEE: HARFERE BETXAK
E—ENEEBE A EETEIN (REirEdtiTH) ,
BERASHIT SR, SMIFRENRREE & KD ERIMG
F, —RAFFBER!

A, 2016FHHPFFFREEE (FR) gLk (F18)
BURRIG? BF (EH. LT AMMR) BfEhG? BRENS
FHEHNBRaes. —RESEH, —MWEEE, DXk BX
— HBxX! "
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PR Eme

HRBDEF AR L, HRGAEBSSEHD, ZERRGBEEFEHINE
hEMXEEA, BEELSHE, EFREBERER,

FER

0

Happy Shopping in Wine Regions

X IR

S/ Text MSHS

$—XSfles Grands Jours de Bourgogneht, B XEBRLEHE %
S EIT 75K, IR FIBHIRT—K N4, Wi Beaunefiy I, If &5
FIEMRNSH, BEIRMZRMIE, st 1A, ELEREEE
WA, ERRE T BEREMZ T REMSREM, TESA
BOMEE, INBEHRRERE, AKRAZREENE, REEEEESR
HEEES, fEE—F&, D EREBEA, FFRE, 2¥RTAAT
3K, IEMITAIRHCR, RARE F EBRE NS EEEEEMAT
B, mBMEREINERI60%, K oTEFR! F32ihE, BB
TEERERDERFMEZR b, SN EEAR TR, PERENES,
FthBiOmd. L0 BHETE T —FITEL, 76, KEROR,

LRI Tain-Hermitage I — R ELL ML R/ NETIE R, HEE
HAEZrES, EEREE SRS BN, FEAESMARMEN
BOER, MEEREF, MEE R, BRI AR I ED? H L
X 2], —fREHE, BITRINSG T EN. ERERKEEE
7, REERE—ELTA, ESNE, BT E AR IEESE
Ty BORBRRSSEURT, FRFTSHT, 1K XL T — A RS2
BAREEINENEE, AEEXERERAEEED T

Romanee-Conti, IXBAAESNATIEI ZEATREEFEE, O
PAAINE "XE2H AEZMNE, AREZAEETRER NES,
FA#EBeaune £ &/TEFEE FAXFE, MARSHEN, irh
EE—REENH—FED100B T REEAHM? FRNHNEEZL 7R
EAROHES, T 7! Htol— N0 ERES—ET, XBR
4122, 000Kk T !

FEBEZH BRIV ARETXF, BRTEIEAFEAMENN, &
BERBEH T RARIRMR, BRBRETIRERN. EXdES, MRA
AR, EESSRAARS, LMFTmRINLNEES
Blo BRAFFTIEH AR SRBE I AL RR, TREFXEEMAE, HRE
HERRNET WEHGEETENS, BEOKE, BERAENIR
12, BEREO R BAEH AT A? RKENERE LT

108

1. BE o BRAFREXEENRIESZH, /= m R EEE
TR, AN RBEBLLIEENS N, BRIREE B XFARERE, —
ERREERN"0, NEESHNBEEEH, IR EMmAvERS, o
B =T, WAE, BESFFANSR—MIL, MERNE Mg, X
ERER, e shE HIRHER L, BHRET 7o

2. BEJE, BAFRITRER A R IER DI ~0, RELHAE,
A=A VE TS MR LI E D, 8ANE ERREBRILE, BR
PUSTRAEBEIT, EFh o BN AESZIERTHIZ~KA~MmIN,
EEREMEXHENE, RTESBEINE, BB ERR>
X LR 4R

8. REHo HEE, KEGHENFEESRR KA E, LinmR
XA RAE, SEETINERFRIIRE MR EEE, FEX
MAEHhE—EHNTR, EAERGHETOHEERINGEK. HAl
FEBAEREZHTHIT "BEE", ME2BEH, IL{REXKBeaune
EAB I,

4. BTo REFEWTIS "I S AYE" IX MR, FTRAFE 2
NETAYBABREER —MEX, JHNETOERERILM
MABEERE S, EMRTERRIN, (R AR TRRIFE, MRERE,
BEFERIE! FHEDEFHEIZ,

RETEH R E TATNEMAREIEREZEERM, AREZSK
REREIEEBEE, KZD%L%ETéiM%%’]%D% MANEEZE
HRERSLANENTEOERESZ ! SMERETRIRT, BR
RIIER FEFRBENIXLE, st XML FSFE—FIRBEIE,
BEMBIENE, ZRAKE—H,

IR, FIRAEE R ARTERE, BN R REPE LD
SRy, AAFERHSSA—HE T, PSR X—H, FEKX
KERRE B T E M AR IHappy Ending! 1

EEHHEHNAELER, E6 (AHBERKE) ( (FEEEMER) . (BERE) (REEFR) (R
SCCHR ), RFER (RRBX—: 101748, BEHEE) (—EREIR) . 51N KEEFEMAN
FEBENRKEHR, HESTUMERZEEFFTE, N AMIEwww.wineandcity.com

Ideas Insplred JA Cup ot Coftee

— PR S

X/Text FRER

BRELEUARNERAE. ARIEESHNEEYNEEEE,
FANBBEA LT, Stiirl$ i 10F A0S SMEER S|, REiZ
WERERE, BANERTREAR, FEEMBOP, BEILETR
RO BAERMEN ( FABARRBEGCHAKREBY, BEXK
FIUNMEARSE, WA SRRERM “BTAAEEIRME" | ‘Bt
DRSHBRGER" , siEMNHSEaAMESAK. 2ETEY
TECEMENKRE) . NAMKHNXERSR, KELEET
ENTEEREBUNRE. BENBREZBREEFR" I
R, BREIHMAZANF—SRY . "FIERTHNARINL 2R
MXR DR AENET? " B, BREZIMRE T —=JL, &%
BT A NEBANA DT EERNERE. ASTHEMEERI T
HEV

HERS miﬁmmﬁ SEREERE, MEHTHRTESZE
ERRE: "XETTFRERSALERETNERESR, thafk
BROXSWKAEEARR" o AR IR 5 X Tk
AoRESAEED), BHEB CIZAB—FE, FRAALTES
HEZE. "XEANES-REY, mMERELIRE, RBBR
Hk” o IEAEBUIWSETE %h\\%ﬁ@%ﬁﬁﬁaﬁﬁ%m
EANBHEER T —2IL, BRIVRESR—F, FREARE
i, AFANMERFEARTEXR,

I g SR 2 5 25 31 6 5L 58 B

R X BINNRIE, ﬁﬂi?ﬁm¢ﬁkﬂuoﬁ*ﬁﬁﬁ
ERXMPHITERIFRBRATHARFERNITE, 5—7ElE
@mx%@%,W%E*%ﬁ?Kﬁ%%k%$W%f%,K@
10FRY S RUNHERR, ESEREEDULIE, HANEELE
ﬁ@%ﬁ%%  BEHHS EEMEFRNEEESE, FED)

SRS T ARMEETEMNNEHLEAMEEY]
ﬁ%%hﬁT,*K$wﬁﬁﬂ SAERBIETR R HSEREE
RS

A, Bl ABOR, AIRARERENRIGE, e0RAE T2
PRSI EIEE, EENRHEN, SEERE T RIRETHE
SHFENHNHKOBRELR, MEEREENASHEL, B/
{7 (SULAAMEENE . ERIRS WML E ) REEHEIRE, BC
ZEMBNE NRDE (&F B BHRERFUA B F M H %,
sl meEs ), BEH T VRSEEBEBMLTL. 1585
A, T REIRMAI R, B, LITHNEATRTEEEZEE
MIBEE B HAEER MR X FR . XN E 2 WAE KR E 2
NREERTARATONEEELE R, BR2T, BX "SRR
I EANE" BEER . EhINSHBKG AR EWESER
=5, BEREMSNE T, W
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~
~ =k
T FEE

Xl &

FRMSIEEEICE, APVERIZEDSMA, BT
BHEEFRINEWD, EEAEERND,

Aglianico: Pearl of South Italy
Aglianico: ,._‘Jtﬂlﬁl'ﬁyﬂfﬂ%

X/ Text 588

Aglianico (FTEW % ) , XFIRE THBENGZMRFT MILE
BEARFEFANRERMZ— EEEMN FEBREAFHOE
XAB4HT ( Sangiovese ) Z FHEHTR4N, HELEE ( Nebbiolo )
Z FRIREK,

Oz ClarkeTE BAZE B E B (Grapes & Wines) #iik “B
BEABONSHERAFBGRM , "BhREP. BEHEK.
B ARER, BEERE S Mt RBRIHNBE,
T MEBELAFEREUYGRANREEET (EE2®RE118) , AL
METRZHENSE. " S — a8 EAIhJancis
Robinson| 518 “iZ s Fh AR > BHERER, H 6155 His
B, BTHR, 58, "

SESRBAMNEHBEZEMS (Istituto Grandi Marchi, &R
IGM ) BIEBAMEXNMKARE, BEMBAXNMNEEETS
BB R Mz EL . 7ERNBRARARTR, BND
DR ARRMENE, RbmEXRWREE, CEERES
MEHBAFESARSERE, RALBEKMRBIET ( Campania ) 3
EFEEENE AR (Baslicata) X2 “HEERAN" HEFT

(Puglia ) #AEXNRR—FIMEB R T LEHA, MEEHTHR
e E RO KBS AR, FitZa T FAdER (OF,
LT ELET ERROELA )

RIBR I HE AL HDOCGH2MNA TR ET 2% . Aglanico del
TaburnoS5Taurasi, HIRA KK Taurasi DOCG= X LR k1115
TS, AT EE RERFE400~500K(8], FrER BEEAR
. SRR, FEREEHS (DOCCE /D TEIFRE, H
FIFERETEAMEFR; RiservallZVFELIF ) , BHBHAE
ke HHEER. HE. EEREURARES, BTBRERS.
EAORER. BTsR KR, U ERMMESE—R T DUREKE
BE SRR, B AL A Taurasi DOCGRE B &FHIBarolo, #83k—&
HAAT—HENBFRFEN. SREMETUEE 2BARS
B8, ATmXN S X gt AFRYUINE 3 1h FMastroberardinoi

110

F, BXRANLEEEEMBEZRadici Tauras Riserva (19864
) R EEALE, BRASHMEK, B T2IHLEZLFIREI00
FK A E 7R X B R ERAGlianicoo

—BERBRIRE ERAFE, XN TRZALEN =X A
AREHE——DDOC: Aglianico del Vulture (7 F =X 7L
) o X, BMEXNETREI. FANEE R ET LA
MMDOC, FIXE, BEHWMIET700L KB RZAFL AL L
W, BETERORSR. XTEXEKMMAI, Aglianicost
BRHNZZRERNBRNEE, RE~ERMEERETRLEKTE
LB EE, FHE0FERITIEHIRS—RHEERE DR EIX A
BWREN~X, ERMDELE THXBHAEN,

B # ST B EWEAEFITT, KAEMRRFREEINKR

XKz—EF T, ELEZHKBZX . FIEH=X BT AR HES

REFETHUREARE, XKEAME LS ABEHAVELE, 40

Rivera, EFf, #{1—3kH100%AglianicofRis fiCappellaccio (3R H

Castel del Monte DOC) RIATNKBTEJLZORER, (ERATEREFH
BRE. A EHRMT 2, £ThbER.

EL, HERIEEAL R E R, MRS RNEEE, Adianico
RENEGELERAE, XEENEEANTE LRER, %1
—HEKBBRZFWAglanico, FEELFELRE, MRS H=H
T, FIFTUNREDNFLERSEIR,

iE : Taurasi DOCGHUEREME, 85%L F 2Aglianico, &%
16% ML E BH, (B4 K% BOBER A100%MAgianco, |
| LR SBEEBRR R, HPEOERBEAMET,

| TiRiservaR B FUEFEBERIER, 18MBELEART, |
Aglianico del Vulture DOC 100%3k BAglianico, ZE/FEEE
| SB&ER. Castel del Monte DOC_F# S BAglianico, MZE/D4r |
| Q0%E R, SHCH100%, |

Nebbiolo Prima 2015
EB D2

S/ Text XE

SEME, BMIERIZAFEILENTRRE B~ XK RE
(Piedmont ) , SMAEARI/RE (Aba) /NME FEIMNOFEEHLEE
RBEWENES, #HE, ARENMEFERKRBETED (Roero) .
EERHTS (Barbaresco ) FIEEE ( Barolo ) = MDOCGHI254
BERERIATORMEE R T E, MR, St BE L ERERFITNEN
ETELAT!

A=, ZRRNEFBONEMRLERREY. RER
il ﬁ/ﬂl, @&J#L_A, BRARERERE, HFlLa Morald—&x
AEMRELMEN, RUKEHE, TREESZFSNEEN
BIRNRBIRE . AREBRE—FFERFFETLS (AS) E
B FEMRES RS, hE KT

AISEREFRITE =R

Aﬁﬁkﬂﬁ@ﬂAA~ms MRAATUERBERES F6
o X SEHRALABABHNTERBTE, MELER
TEBANECHANBEAF NSRS AN, RAGBTBRNH
o IDENEG ERENSHREIR, L8, REMBEXE—
kAR, SN TR T —— BB RIS EN T BRATIRE
BT BAMEUFHE, XELMSRTD, FRE—ANES
B DRSS, AN, TR E B AR LR B FEID
HMEACAECHEE, BAOZILE BAESEREDER TR
W/ NEE P, BBt IR,

B %5 (Barolo ) KEZEEHIFIH G
AN R T EEREL, EFEOVEMERINAYLETE, Fik
FAFh L T R EZ BERNERGER TR FELFE S,

BT EZEFERE ( Ceretto)

1t R 3 2 SR A IR B B9BaroloTiZk 22— E 225 4 2k & ( Bricco
Rocche ) FI2013EMEIEE R T BRI EREN—X. ARNS
BEETHMLRTELEHBRBEFENEEES. £F. 15
RANTITERE, EEOREER, EXLERE, BREEMN

MBEWEBHD. R,
Bourgogne ) B AR T, EEFBERBTHEREE, ZEHHED (LK. KRFEBEL
FEZiR) . (RERBOEEE. #ETOEEH) o

BEFESAT L, FEHRRBEEHBEFR (Ecole des Vins de

2007 A B NI AREEBIEIER | BHNX, BRtbW# T
RS EIA R R T,

FBRRE, THERRE (Amnels ) F18! FREHERREERE
il 5 7EBlange ( TBA# ) » FE=Federico CerettoBs AR A H3%E
%ﬂ?ﬂ*l‘%*@ﬁ%ﬁ’\]ﬁ&, B EEAERI B/, N, &
HERF, BRmMYE, B8KTEHcommercial wine, 607 LAY
FERBERAFIE RN K

BT ENELE:

ANEER AR EBEZE (Baolo ) #iAMiFHE, HBarololtg
—MENEF, XENE. EFBEBE~BT I INE, HRER
D RIRREBarolof, &P AIBarolo® R &Lk B X HBarolof 1
BB MERNE, ERESY ABBRIMN1I11T. ER&EANELa
Morraft, HIIRE, BEMUSRZENLMEREER, REARIBME
FZE £ Serralungaty; BaroloftASBERN TREZ (8, 11/ EIR
BIlrrHeE—RE, ERHHZHZELCannubl, TI8E—E R
R, EAESICELNEIRBarclosITTIFRERME R, B—F
AE P 70FERA EAFIRR . T

| BB, BRERAN Y RRFIBITE S, HEE |
| EHEORL, BB T AR AT, BERMRER, BE |
| EESFERSETH, METEH, RTEARSETHES |
| BNEEZL X~ RANEBE, R IERARGETTE
| R ¥, :

| BEEAENERFEE IR AE R RSN =2 |
| IT: Piazza Duomo, AT &SRB R 420r, RBE |
| EEAR, SR TETRE SNBSS ER, 7
| BRIXEREFEnrico Orppatk L EBRAARKETLFE |
| FREN R, MBS R TR TR, Rl — |
B LIS TOR, B TR TR, bR EEIT
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L i
y, 2

AT

9‘9L

-

-:_xﬂp ?ﬂQﬂﬁéﬁﬁ
Vg
Jf@?irfl.“f;7

85 0

A Look Back at 2015
Aussino World Wines Festival (Nanning)

T PAHE

BN 2015 A SO =3 - P
| 'fa;.‘. |
j o3 TL‘ @ . gﬁﬁ&ﬁ&l gﬁ;‘ﬂﬂ* BRI
e Y BR20E L7, MM B AR

F8 | GBARREEEAEREAERA
R, AREIROIFELERE B
B—EEAERN , EERTRA
B, RAEH, TRYXRAZEE R
84" HBNEN, F—RALE. BE
£ R B S '

QAL FEIRR AT ANEE - |
HEERETF T —BEERAINTO, -8
EEEH NAEIEEEEILT
A, HETRTATELSE, TA

EESE

HliE, “TERC T %560, FR S, MIZEAS - Il sk, ik
TEA MR, St i 20 ..

A5 AR AEI L K AR 24T, & Bl Bl 4 T S T8 HACHS T, B P g
T, JEIT T X —BRPRMME SR SIS 2 R o AR G ST E AR AT i 22
PIRTZ AR, T TBRIRTIR, i SRR PR R 7 ST 5 LN R AR
A B AT, TR IO A ) SR R A ST A BT R 2

30H EF, 2002 B EEXRFTRIF RS
RRIANEIRTE, BRERFHITA BT
THEINBHTESE ‘KL BFAORER

X, BEENBTHRSHFABRL, e | i ) A" S
. 2015 )Ly SR REHTE, AT RARE . o ,
{Hi-—h\] ‘.I'I* 1Az " A L ¥ i 3P A R+ F0 Bk 2| A2 X_Ti}’ = o '-. __ [~
) B AL RN DR BRI REGTREAEAR. 55 -
ALISSING WORLD WINES FESTIVAL FR—EmE T R ER, Sh3e Br T — B RO ) & R BRI
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2015 "ERMET" HABERARNLE
BT B A, RF T E
MXRENFE, 1262 M . BT A
. RAMMYRES EHEAMENE®
RFARSFTRENTE S BRI,

ERETERS, REARPEHE, &8
MUK R IRIRAR, BB AD. K
B MBI RTBSEHECEO Hein
Koegelenbergft & & JF & =~ F FJohann
" Innerhoferse t— AR FILIE o SCETHLE
BEBRNATSEHAW, L ER 5%
FREF-MAREASE, REEAR
B, DT FUE, €8 2B GHE
BE R ERANEBEREG, XRET
REBEQLEENREBATIR (%)

@ 4 E RBEE
FERRFEXUTRBEERS, 29HBEI
WA EEBERREDHEE T BN &R
BURUHENE =4l, MkH "2
KT REVAID" 2 —RE BHHRFITE
NERHTETRINEE, BEMINNER
ERAnE T, AREINENBEEEE
5B RHERNED,

—R "RERXE" BNZHENENE
TURE; —IAREEMMAPIREE A
TEE, eISBREFENINEERL, A
REBRT — M REEUR,

JB0B T M REE AR AR
S BASEIER ., WEMSBLESRET

a4 =5

s I 1
EEDRNG: BHENRZEE

BIREE. M. XE. mIE. BXN. [
RESRZAETE, WHEFBER
RARK—HH, DEEBHF,

ARSI T 4700 AN, AT EEER
IR ERE, AREE S SmEW

~ EAERNEIT T B NI, — 27
A E SR e — Bk A T AR

WEIR, TEEER. EALESA,

BERARFWRERS LA, 2ASE

ASKBBE

('S
BRAZR

B RS

il .
NEELH
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5] + Brands Events

Em—%=
OPUS ONE

SHE8H, BRBELSERMBATIBETER—SHKFE
Y "ERBETMRNER—ER—SBERE" . BE
EFRE $HE S #Laurent Delassust 2 FEE T AKX H 04
IEYvonne Chiong Mougin&Z £3IR M, H—AXBREEE
EBRFENA T ER—SHARER. BESSE, UES
PRRBE T AMEREL: 2003, 2005, 2011F0EK L
HHI2012%F, AHEEREEEHNERLHAE EHH
ERm—S 2012 M mETHES, &XEE,

eI
LA RIOJA ALTA, S. A

A

BARENG: WRFD

Sk B YL B RS TR R B FE A e BE AR 37 T 18905, A&
SRR BN ERER, BEMSZFHRRIAREEEE
FRROEBHER. SF, BER (BL) & HREE
BARE PRRENEEXZIMAN, SN LBEREY
HRENSE, %78, 108, 118, BERFKFrancisco
CorpasfcE B&#tAHAMN . RA. SE8AF. FEE. BRE.
THAKFERBELTROBENTREER, TGN

#lBo

BARENGHHEEZR

“f_'.-::.*iﬁﬁ":

] B $150 4 308 2 fE ')

ESTIVAL 2015

W omstEsns N5 FNRE

i
SANTA CAROLINA

DEm, BEIAE KA SESbNEE
L BGEREERERS IR AANEE

R IR,
AR T1876F MM REBEERENBENEREEZ —0 —

MNEMEDSKk, B REHBRRTERNEREEE, HH S
HERIE B R, T XTARFMPNEE, ERESFR T
BRI, HEERBERERLEFEXUWITUERNIF, HE
It RA R, WETEBAGENMER B BER, BE
T—AREHELE, SFE7H. 9B, JEERFKGIancorol
Marinelofc £ 1 E B E MR ERR, SXRiE. HBEF. KK, Az
7. bR I PULUANERENERSALENS =,

L ESBME, FREBHES. XIF)LEN
LARER, BHEARETFEEHS L
REMBAEDREEATS, SREHRSE
FREREHIBMNRAL NS, HAR
KL R E S BF I M,
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J] + Brands Events

LEE
SANDALFORD

LWEERARMNEHEK. SIESANREL L, 2RAR
FHRREBE, hAHARE= AN sREmEERE. I
A ( Margaret River ) © B3 LU (Mount Barker ) « #&lifE
7 ( Frankland River ) , AR KX#8E ( Swan Valley ) o S5
8ATASE12A L6, WEEBEFCEO Grant Brinklowst 4
HEFESRMM Fim. bR FEAS. FlL L. S8,
BYMEHASMEH S ARIERAREE,

=L
MONTGRAS

ML Bk "BHNREAEEATR RS, W (BHH
BT ) ARG ELRERMTRE, BE—RFIMNITE
e mIER, BEE—HREFRERARENE, BdSE
HRsd B iTiRsl, MEFEAEBREEE, 5%
7H. 9FM10A, JBEEAFRCarclos GuzmanitAE BIEAEM.
FE. B BT BE. BR. AL BMNARYIZHMSE
BERSZREE o

FWERAATES
PAUL HOBBS & VINA COBOS

FEREAREFENEE, #FE— M HER—HBRE &
HT (Paul Hobbs ) =5, 2 "&IK+ABREMZ—" , B2
INREBENRBER , AR "FEXERER , 42 F
AEFNITOE , M2 (SERENER" , 4R ER—S
BIRTEREIT” , 2 “ANEACTERED" - SENA, BEE
EhfrtExakidtsn. X2, D ITNSEEEETED
ZRRIMES,

118

zJ] - Brands Events

KEELEEERANMERERR

Massing W Wiges Presoniy Winna Wirra Wine [inoer

B
WIRRA WIRRA

REEANREENTZET R, BRMNEEBEEFENE
VEFHBERAREHENEEERE, RENLRERR,
B, BAATHONA, Bl A EBHRENTE, $OR
MBS S —TE BT IR ST IR R, TMEATRA
"EFCHBE" S8R, LRMBERBAESEERKRSam
TemmesEAEARR —2, MMARBIKEE S ERVIRIFANL Ao

DiEEge
MARCARINI

SEERVTRANIEGEESXETE, DEERN
PFRE, BNERSR, DEER—EZTI7HL.
PN ERRNER. BNER AWESR", XA
BEDEEREE EmTUEAR WEWEAN : MR, #
. FHIEA. EWEFManuel e £ 75 ARIFBMFIZFNE
AR, 7R, DEERSAIERM. EH. AxE.
JERMFRZ M DERNKEER, ManuelSEA kIR
%, B PERREBERFIRE,

WE
TWO HANDS

WMEE, IEA RNSFERIEE" , 1999F 637 T8
EHETTAEZT LS, HEZEIRTER KRR ‘&
FIREARHAES ", BERM——MES 1RGN RS
(HEBURER) “SHRAEFER RSWBE, X N3
EZFBFESRRBABDEEEN, THBEEL,
2015598, #hil. . ER. Wk RIZ0 T MiHE R
B, N EREEBREEIE Phi Kigntey e £ 5K E=]1—
EiE S &RFRFIERW, AE "TB" NMIFE 1.

NEEEIHIHEFZ
NICOLAS POTEL & CLAUDE CHONION

20155108, EEeEMENARA. M. B, FHEMA
#, HEANE ERERRNRIRMB 2 R, FiRMES
BRI ZIEENicolas PotelE £ 2 &8y 7 NS =EE
I, XAFNE0% S T ERVEINEERENL N, 78
5210 RHLRKF A —PHERNH E. MEHRHENS—
ZIEERENZ, WEHRBAEREANEE—, HE
B RoliBAEI1368EM— R FER LK I,
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zJ] - Brands Events

S SRS S
SANTA MARGHERITA & CA' DEL BOSCO

WPEFKHERHZE, BRMEERRAN=ZNBEZ —

e NEEEE NG RBNEAFNRNE

BEHEXNE, HEAEEEERSE "BAFMEEPosecco”

e, HEFANSSWNMEZEENZAME " KLLHR”

¥, 5598, BERKAEEA. &M, AES. ELFK
&, SEAN—EFBEMNIEERT.

TEARIE
CHATEAU BEYCHEVELLE

REBRESARANZANCHOLME, CESER
S00ZFHNE . BIEE18OFIFRF M ENE, HEHS
HHES. INBIRNE8rERAABR—REN, TE
NEFERIEAEE R, HEIMEMERSES EEH
BE—REFANF, RMAELFNER, 98, BEE
FAymarse AL, EER. BN, NFR LAER TR
ETHIEERER, TR R REIIREAMMA RSN R

120

FEMEGH
CHAMPAGNE PHILIPPONNAT

F12 (Champagne ) , #ZH “BHRzT" , —BHHHBEER
EREAIIR, %*EI%E’JJ%EF' SXxLEWmTNSEINEST
t, FEMEH, XMETI6HLHAREBEEREETRTXH

“ShAEAERE" —IEE ( Clos des Goisses ) , HiZEE
ARHINERERESZIMALNEIRNSEHT, RE
RERFHORC! BT —ARNBERIL SRR A e, HB2
RUERRIEFERD, RREFEMNHM! 20155107,
MAXA—EEEE) L SEERFRANOneLE—fE, LR, K
. LA RLERINI B RABR,

5] + Brands Events

=N opl (G -S0) I
CVNE tll.ulll

fi Eﬂ#ﬁﬁﬂ§¥ﬁﬁnﬁ§

'u it Workd? Wines
| e q.h H b e & .mrirum
: s Dinn

ENAMTEZEERE, BB~ XKBRBRHLE
AZHSEE, BRTEREERARAEE, FHRREEARN
TEMMET, BENEERIHEERE, ETAAREE
[HAIERBE (Imperial ) FBEMNE, EREFES A DY
By DEENR. 9BFIN A, JBERERZFKANe ArozamenaZt
RN, ER. . B, KEMXEAFEEZTER
FARUIFREHEAE,

Jpa

-..,.a—-,..h ﬁ

e JP O E
CHATEAU SMITH HAUT LAFITTE &
CHATEAU CANON-LA-GAFFELIERE

EENIFERERBNRTIRBE, EETEZTHER

TARRERN, Mz TENREFTEGHXMRNES
* LT ERSPARIL, KIAREMWERZZEREE R
BE, F20183F (AEBURR) B RAGERZEPHT
B, XATT/ M. 9F, KAERMBPENRKEEFLEE
MEREERFET LBNERFNNBERESHRE, XK
ERERMNE T HEE AR LA SR E

E=
SANTA ANA

ERMOET1891F, ZFIMREN KA B—HA TR
NEIR DR T — ITER, ZRWEEREAFEBA
T EER, BRI NOERSR, 220
XASWEKER, IS PHEHESFE0T Y.
TREERERER, REVAHNRE, kBRI E
BB . TAE98, BERZKRUEN Rondast 4 818

58AF. Bl ER. BF. Gl UTAKENERS

A, HEBESR.

B3I&IRE
LEOPARD’ S LEAP & LA MOTTE

B IEE HRupentHE TR REIE 63 16955, BFEIEH
BRIEANBEZ —, BRAEH. SRAZHRER, WK
H FEMREE ARG B—REmEEINE— R
BN, FRMOAMEEE, 2REIEFIREEENREE,
8A, B "B #mi, BT RR—TZHNmLEE
B, FREE "N shPRIEIENE
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o EEBFERRE B BT
When Music Meets Wines
H#H: 2015/09/19

LPSH:F=E 2 P
BAFEZEEFEERS
LPS & Aussino Present Luxury ltalian Lifestyle
H#H: 2015/09/19
Hi: TTMENB R KEE

EZAREPRE “B’ B B

When Music Meets Wines

9R19H, IMERZAREE LB T, RENEEEE, ERIRA. RRDIFBRUGE R RARETE, BE
ORI REFE L T RAOZ N BRELOBRIER, —REIT TSV RNREE, BN =/, FHFM103.6 (R
BER) PEEETFEESDRUN "NOREFRE EahFAKs|, B "R "B W =ZKEA, AR EL R
RRRIB R &k, BRMEEARIRNER, 1ENE MBS RNEENKFLS R T,

LPSEFEEEMERFEELEFTEZT AR

LPS & Aussino Present Luxury ltalian Lifestyle

2015 LPST N ERR S BT EE TR 19A2A0 T EEIK AN . TS AOENEHKNEH ~EE
BE, EARRENNRAIEKE, ERNBFBITEREFENERFBONE, HE—RERERS
BAFN "BHZR" SEPARADISORE K, RKENT—BNREKNAHEH TR AR B ER R BEENTE,
FeBREENEZR, BEBAFNABERE—IDTR A, ARGEDIEERY.

122

A T EXPIERFBH
Aussino Cellar Holds Art
& Collection Sharing Salon

HH#A: 2015/10/17

i

BRLFBS P
Painting Brings Wine Bottles New Life

H#: 2015/11/22
MR JNEREREER

W& KB AR5

Aussino Cellar Holds Art & Collection Sharing Salon

10R17H, BES5IERIFAMAFEEFAN’ S ARTATE, AEEEARBEESENT "TERWZAMUGER" D E,
RRRFFAN EREARAR—EH X EEMBEEL T — 5K EPE RN EARBGENE R, FEFRIEEHM
BHEELLTHZETHNNERLREAOE, BETARNERG. ZRER. BRI ARPSTHER, HFER
EEXESEEEMEITNARE, ERGRTEIERNTHEAZ AR,

RS R B

Painting Brings Wine Bottles New Life

118220, BREZARNBEEHETFAAZEHAENT "BET O AZFE" BRBETZAD . KEIMU=HE
BERALBRR, HEZIPNES TREZRN (ERA) (ose) , FEBHOIE, SIBRSBHKRMETE,
AR LH TN TES, AREN ERERE (LR ) AFEENUEEREEAN D BRI EEE,
FHEES5%E 2 RNITWESHRRNNEARNIOR L TES—£,
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IREEE INEWS

BEHE ;

Aussino News

#ZEHESE Charity Foundation

Frkiksl Opening Ceremony

BEHE : wE
Aussino News !

£ AR FE BT 45 F B B e A TR

E& Charity Foundation

F3KKEL Opening Ceremony

Ornellaia Names Aussino “Recommended Partner”

2015 F IR E I NEREX K FE2E 2 RETSHERYIZIT,
"BEMETEWN BABAFNI A, RFEMEEIE B AR,

MMECGOCERRFE LI HE, NESEETFHTEHMNAERIMTA,

PE2ESRRBEERARTEREINEASMEIRERE,

SEIR, EFLVHN. sRREEEILSHIHENLE, SEE
WERIRAR AN RAT EEMEAHEFEOFIL . b, BEAE
MBREERBA N "BRES TR B2,

R E R T 1981 M TRAFFHEENTRERK, FEH
67, BBV AN A E2BAKERNE RERNEZS
PRIk FER IR ER B A,

108, HENERTUHIEENN "HAEEEE — SRR ER" &
=, ZEREVEE 2014-2015FE T MBEXTHREOERESR
B e, XEEEL2012-201350 F 5 — EIEEGZ I,

M F1997 6, MBI INE EEMEMRES I ENZRE
1B, RUAREBETHNEERT.

EREE T "HET NEEES, BIAEHIEN. HER
H. BEXFAERRSSEL T ANIRE D, 20FRAHERER
HaFURIEA AL D EE, SaEmI AR XERECE PR
RTRENTE

SHEI[, BEEAREEH "BERAUOEREE" HRERS,

EEFR FTA=EEE—RE A POAERE " FIRE R
Aussino Becomes NZ Wine Intermediate Certificate Approved Education Provider

BRBINEIRIZEE R

RN, ZWEL. RPT—BEREGFRDH EKEARNER,
HE 2 ERE & 18I KSR Z 4B ERRIE B,

A ERRNERESXBEAMmE, MIFEHRH=F (AkE
T, RETARAIE) o
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LT TOTLT T A AU

Bordeaux Wine Certified Course Upgraded

SE, HEERREZAEEFRISHIRZINORERELHE
THho MIRREZEEEEEHE DL KA EGK DK 2 H B
Lo WIEREMERREFHBEGE (VR) , RREAEE
AT (PE), RREAFELTR (BR) ZKAH, SHNELF
EREMATR. Mo, FhaFaEL "FERXRFSITL , £F
FREBINEREREES, EEFEGBXUTUEARREH
HEFREENNFEHEERR, 108AREXFREFHIRR

MEW ZEALAND WINE w
Sndn EankanEas S ELALARD

Hew Tealand Winegrowers and New Tealand Trade & Enterprise

ABEBFOVET

{uﬁjﬂﬂ {I:l"_jg'rfd IEL-]I.}‘IEF

asa
Maw Tesland Wine Intermediate Coriificate Approved Education Providar
as of August 305

124

ZRIIHYRE, HRFREIER.

AR ARBEFHAZEEMESHEBRENSEKS
EEM "HAZEEE LB APOALRE" F8H28HIE
EW=FYN

—RREABTANIENEEEL WA LHER, TOFRARR
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EREFEEXCP O ENER T EABNIEEHEEREIAML,
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REAE, HETURENTEAEBELFALREFENFIMN
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EFEShZS Aussino News 3k EL Opening Ceremony

E | Chamty Foundahon

B P AN A 4201 55206 H~ 2015410 W55 faidik
Aussino Charity Foundation Financial Bulletin, Jun. 2015 — Oct. 2015

BAI: 7T RMB

HAA K P AR
Initial Account Balance ¥ 641,903.36
N
Income
PN GHEEAl PN
Current Period Auction Income ¥ 230,000.00
it
Total Income ¥ 230,000.00
X
Expenditure
HENELEE
Hope School's Sports Competitions ¥ 5,500.00
REYR
o Charity Stationery ¥767.70
BEAIENE ( BHWLABE/NE)
Computer Donation to Yangshan Hope School ¥1,286.40
St
Total Expenditure : ¥7,554.10
o
E 2 & * ;
1K P 50 o
Current Account Balance : ¥ 864,349.26
Y

%;:J; 8 p : A, o, .
y :;;f i_; y

L]
-
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E EPEZNE Aussino News E ZER E FoKiKEL Opening Ceremony E
: : E | Charity Foundahon : :
ZHAFASTUT N BR 4
Current Period Auction Income Report
HZAM A MEE b YR EE
AuctionDate Auction Wine Winning Bidder City Sale Price
HRT 140 FL2 SRR R E iz
2015-05-24 5047 B25E2008 1.5 SFIR ot K& ¥ 8,000
2015-05-24 BERBERLIEEE 2010 3L BT Stk K& ¥ 17,000
2015-05-24 FRILAHEE 181 TEE &% K& ¥ 30,000
2015-05-24 SRR EIE1977 1.5L e £E K& ¥ 20,000
2015-05-24 EERE R AP ERL HEE2010 3L H#R «+ K& ¥ 20,000
2015-05-24 ERrEAGN D EIRL 4752010 3L 207 Sk K& ¥ 18,000
2015-05-24 IR B4 #%&H2011 1.51 FHEE £E K& ¥ 30,000

AR EMT O EE1977 1.50
BELBEMRUIEEE 3L

MR Z140E ELSRE KRR
D HEE 1.5
2015-08-30 TR EE T A% 1.5 TRk Stk s ¥ 36,000
oEE (BERE) BEEIBEAEEE 151
B3R AL B EE 18L

FilERLIEEE 1.5
RIBF X ER L HEE 1.5
2015-08-30 FRNIEFETEEE 1.5 XA e BT ¥ 31,000
BABERLEEE 1.5
EREEIHEE0.75L (4% )

“rhENEIRRE, ERRLRL” BRiTIKE AN

Aussino Brings Warmth to the Elderly on Mid-Autumn Festival

%ﬁﬁia’] il B FRBREMSTE, TMURAN RIS, EARRZEEVMER L, SR THENGS%E:
WHEFR, ’ﬂtHET BEMNtEBEMRSNER, BE FRATINGLINL, BAREERITER

EPﬂiw, 7201598198, BES MATZENT "HIGXE

B, WERMR" RAKEERS, BE0W LA PKRaE

MNHHBXEAMFERELE, HEKEZE EREMT BRI,

RSN UEETEBNLSR, E5KETENALRMH. ]
BHE. TIIFSEX, —ENZTHEREMR 1, FF

BEXATORESAKETR—EESN (HEE) , K&EhO

BT —HEKN (ARFLEBRE) , RRERBERE P,

EEERE, KENN—EFEHNUAR ERRE, 2XIMN&
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EFEZhZ Aussino News
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=EAE

ZEHSE Charity Foundation

Aussino Wine Cellar, Guizhou

RMEPREE

Hitlk/Add: RN RATZEXAEILIES3S
No.83, Gong Yuan Bei Road, Yunyan District, Guiyang,

Guizhou Province
HiE/Tel: 0851-85608879

H, SR REREEE TN RES
AMILK, ANETESZERENTE, =
FHEEMZETERRANKES, T THH
K T — o

ST, SRIAERERXEEMRHATX
ST 2 AEIEE, FEZAEHERE
BEAERE, SFUSIARL, FEERER
WD, ZBEAER, BESERMAR
BB RUERZE D TR, MRt kAR
NEBERDREZNERMELRR, A
RIAEREHKRHEENTE. HE. REE
NEEBTERINERS,.

128

RMNEREERE
it/ Add: SR & R BET LA R M B R 3 8 S T mNiEE— B
F1, Renaissance Hotel, No.8, Lin Cheng Dong Road, Guanshanhu
District, Guiyang, Guizhou Province

HiE/Tel: 18985040120

BN, REAERESDWEESTE, YL
X 73 MBS — RS S RS ML
(EFEFTX) EARBEEREZRIHKX, 2
FERBAEABUA. S5, X, BET
RGBT, BN REFHmEEA

Fra ikl i
Opening Ceremony :

Ho #FER SR HEERS M ATREL,
BIEIENLX. BsXRNEEES
BRINEIRSS, YRANT AT B R L
XA RS AR R 1R

W FEL AN E B ER (B4, 55
FIDA B RS A EEREEREESE
—ie, MR e SR EE T A
K, HERO000R =R R B LR HEEH
ZHENRR TR X TF—EHBRHUSA
BREAIZOEEERNEHABENS, T
RX—REZNEIEAEMTE, 1855=0H
ERBALRK, MEEZSARE, EHE
AR T BRNERRS, FFRERNT
FEEEZ Ko

EEFZ Aussino News

EI&HEZ Aussino Wine Cellar

HRRKBEE

Hudk/Add: HtERKTEMRBLURESENK ( RATRKEREFEHRIHE )

#

&

E& Charity Foundation

JinHua Yuan, Tai Shan Dong Road, Qinzhou District, Tianshui, Gansu Province

FiE/Tel: 0938-8479999

[T ) yrike=

Mk /Add: ILFREIRATZLRE&ELRESHEXE—E

No.6, Jin Que Shan Road, Lanshan District, Linyi, Shandong Province

FiE/Tel: 0539-5259789

IREREE

itk /Add: THRAFRBRRBAES AET HAS. AOSH
Shop A8-A9, Jin Yue Wan Plaza, Dong Cheng Avenue, Dongcheng District, Dongguan, Guangdong Province

FiE/Tel: 0769-81381998

EFEEE Aussino Wine Shop

ITHREILER
Hik/Add: THREEITHARRSEREN

AR I TEE

Haibin Hotel, Development Zone, Zhanjiang, Guangdong Province

FiE/Tel: 0759-2191888

I"REREER

Hudlk/Add: HREFETEHXE—ERELFODELI33SH

Shop 133, Building D, One Mall (Bai An Center), Nancheng District, Dongguan, Guangdong Province

FiE/Tel: 0769-23608948

I REDER

IRETLER

v

ikl i
Opening Ceremony :
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EEFA Aussino News #EHESE Charity Foundation

gkl |

Opening Ceremony

=&Y Aussino Wine Corner

JEREY ( FRiEREH OIS )

it /Add: JLRTHEARREZETSMKE2SREROAERLER

F5, Building A, Yintai Center, No. 2, Jian Guo Men Wai Avenue, Chaoyang District, Beiing
HiE/Tel: 010-85171636

LiEEY (FRiC AR ERE )

itk /Add: ST R Ak 688 S IEE 688 A2 TFIEK
F2,No.688, Nan Jing Xi Road, Shanghai

HiE/Tel: 021-53861717

IERE MBS

Mtk /Add: JERBIMN T RIFX BAE KB L it 4e PR L EB- 13 S R

Shop B-13, Longhu Century Sunshine Court, Cang Wu Avenue, Wuzhou, Guangxi
HiE/Tel: 0774-2728777

I HEEMKBEY

itk /Add: JTREMTALRTEE K4S
No.74, Nan Yuan Yi Road, Beiliu, Yulin, Guangxi
HiE/Tel: 0775-6548899

[ EENED FEERES, : P EEWED

WERKIEY (EHFKES )
Heik/Add: HEE KD TRER SHEKRKESHITEHE X AEFE200KEEHRO HIEEHXRES BT

Joindoor, Lu Nan Plaza, Wangcheng District, Changsha, Hunan Province

.'.'II.
(E)
TN

-
23]
=k

WERKIDEY (HAKES )
Mot/ Add: EEEKPTROREFE216SHARESET

Joindoor, No.216, Po Zi Street, Tianxin District, Changsha, Hunan Province

=
m
L e TS
Wb
po

H_{
HOE

WEiEY (HEKES )
Hudlk/Add: WEE KD HTRER ARFH24SHARESET

Joindoor, No.524, Ren Min Zhong Road, Furong District, Changsha, Hunan Province

a1 B B L = 4K IR,
S G I AKX A0 RK, BRX/E/SM K

% 7 B wiE | ORE | R
SRS 4 / AFEEdRGEES SN, 10002 REERSEEES 000 AE,; 208 ATHSENTHER
EiEEN EEAE WESE EMED H020-3898 3188 4L 010-6461 2072 L 021-6091 3179 FAE 00852-2498 2390
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HSIE | QUIZ DE VINO

PERSONALITY TEST
BEE RN

L4

NFEERFEE, FEReH—Y, 8

BEWTLRBMTE DL RE — M EREIE T R s &8 DI MU~
BEAAE? ML FIE! IR A/NRARFKE S BIRA/NERF,
BILHEANE, KEERETHRMEEEE, 2FHK. HEOWH, 2R XEFRBIITIRHE?

1 PRI ELD?
YES ( gifEEE2m )
NO ( XG4 BEHERE)

2RABKRTNEEE
YES (RET “AREtENE" )
NO ( IBRIfEEE3 )

SHFHRAXRME NEIER
YES (/BT “SFIHIK” )

NO (IBRIfEEE4 )

4R ER T RERNEE B
YES (BF "BBENE" )

NO (1ERI{EE5 )

5 MREEICER AT SR PR K

| VES (1REBT MR )

NO (1ERI{EE6 )

BARBENBEIE—FEFIL
YES (fRET “EAFLR" )
NO (TBRITESE 7L )

TARANADENARLS BISHEN A
YES (fRET “BIEEEE" )

NO (#FiE, {REMHEFERIBR )

K, UERBENNRETEE,
EENRBAR—K!

Cheers!

( LERBBRBET RS, SRERUAREERE. )

1LALENE

REARETNEEE+DER, BEMKBHRRAERT
Fo SHALBIRZY, BHEBRGIXAFEIN, IR E
HtphpBR > 208, RethATTE

2. 5¢IRiR

FHNE, RRARIAE. BAFS IR FEEAREX
FIR 5, (BE—BIRR RFHSR, ARG INERERSE
LEXRFR T BRBRIRITILIEHOR SRR A B2, (REY
DESTIIERR S B

3. & S AU

B, IREIR DT ERADEMZ T, R SIREHHEIT
WILRFERA R, SEMRRRE SRR, it
7, EARMEIR—T, TRIBIE, HIHEIEARNm B E

4. Z2W/WENE

R AR KA EEE T, HEAREINPE T
TER, IRRSIEF LR KR EE R, TENERE
MR 5EFE, ERJLGE, WAESHIRE!

5. BAITREK

RGBS AR B A, FATRMAR G T IR
B, MBI T ILENGR. RERREEBENEN.
X, th =N . BB E. BRSNS BT AIERE,
FERHR, IRRXTBVR RIERE K BHMLUE, IBEE
EFUREEY!

6. B FIEEE

LRI AEREIRER R R, (REER LA T
ST (GIBBESIREERSS) o AN AR
B, 2ZMBFZNER 3R, BEEEENETE!

e

V.
)

1. BB, MTAEIETRERGHEHTIREEE (LAROJAALA, S A.)
2. BN EAE, FETRERBESNEZ AN
3. FHERFNERBVEAHE

EREATN:
1 AINE B L A RIS
S 2ETTIRBERE REER .
J SAEAERMANTRE EEHRE" FEH N\
/oA EFEEHEAREORY, MRORIE, 8
| BRISES, LBNITHRIEALS,

‘Aussno Wine Life 133



MIE | QUZDEVNO | [

g

ﬁ?i:%i!ll?‘]ﬁiﬁiﬁﬁﬁ

THE LEADING FINE WINE SPECIALISTS
Tl | WS Piisi | R 'H’mfd 'i‘ﬂmea

= P iﬁiﬁﬂﬂﬁﬂ
& |92 17 |37 D | 26 e | [
;‘ iEmEE mEiE Oﬁtﬁﬂﬁ% afERE

BRAPHERII B EUTEYL SERFEB., BUIIES
M FHREANEE. HEMHE 2. ARG, BRAS. EPE

SRAETE ™ @ik Hw ., iCEaniEE e e,

ARE YOU AN EXPERT? ®
BEIEEN \

R KR SR EEIENG?

1 TERKFNE, KRZWADEEmIAPOHERIE "Bamawartha Pinot” 2 ()
A b ZE A Semillon B. # % Merlot
C. AL EHR Cabernet Sauvignon

N

CRREBZDFKEMITRINEIE? ()
DFER B. 5~10% C. ZF10R

>

ATB—R B R A7 B (£RIFh) BHRENS? ()
. TAEE E Chateau Margaux

R YT Chateau Mouton-Rothschild

. hiFEEEE Chateau Lafite-Rothschild

* NS B ER EffE EREE

FENFERE. BRPEREHE ErvEahtT RSN :q;, aliE:]

O W >» w

B/RS%5T (a sauce Bordelaise ) TEGFLTHLERH? () RIRE. AE. B3 bl ad
RSN BAR, B3 LA

CRRELEEBNEE

mad#ee: M 020-3898 3188
CRAREFABGENL Y BhR: [N

4t 010-6461 2072
5 021-6091 3179

O W > &

AT PR3 2T BR AR BUR £ SR F IV RIG4E? ()
%% FERHT5R 2% Diego Velasquez

. EEfnZ Pablo Picasso

. X Francisco Goya

C)UJZDOj

1884, IIMMRRZSIH T E— AT, XHBEHEEREUTWAEEN? ()
W& Chateau d' Yauem

. B E[E Chateau Palmer

AEZHFEER Chateau Smith-Haut-Lafitte

O W > o

7. AT EBERMEEREAE 2, BREAESRTSNFAZNIETREE ZME? ()
A. B 3% Riesling

B. @ ER Sauvignon Blanc

C. E 47 Chardonnay

8. B REZHEHEHEREER AU TH—FLENE T ERBRERESAER TR RHE (canelés ) ? ()
A BRETUREER B. ¥/RZTEEER C.EREHAEEE

9. WREEW—FENERKEEHMTE~ZF? ()
A. 2002 B. 2007 C.2012

10, ZEBE ( Entre-Deux-Mers ) 7EEFXATFHREmEZE? ()
A. Garonne #0 Dordogne B. Gironde #1 Garonne C. Lot #0 Dordogne

T ERBEHR:
W //J j]D B%/EJ.L/A\ fﬁfm
p DAETHEEM S "EFEAEE .
A= EHOABREE BERE" PEH
! ORI B IRENRRY, ISR, 8
! EMERS, RINIREEEE AL,

]

R AR

Ao aussind. net
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