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Chateau Mouton Rothschild
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Chateau de Valandraud
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Domaine de BaronArque
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le Chardonnay Domaine de Baron'Arques 13'

Domaine de Baron'Arques 10/ W 200,000
AlEEH| £ £ 2L aE M2 2|09 £2 04 2H0|E 24010 2j=40f B|HE O3 EF 8

222 S0|7t 01 QI A2 | QIQYLICHE &, &l 30| ATHO|A NIOIOHE, AL} H&
02| Ot20p7t 74 2|0{ 0} Ot £H0| UEULICE. Chardonnay 100% / 2HE 113 91

SO S H2L 3 E E3 32|, OpY w2|o| 8, R0} SR, M2 Ft 30| BT 28|g|
Of | ZA% gaiAc Z07t 2= 0|0jRLC},
Merlot 519, Cabemet Franc 25%, Syrah 14%, Cabemnet Sauvignon 6%, Malbec 6% / £H E 117 91
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le Chardonnay Domaine de Baron'Arques 13'
La Capitelle du Domaine de Baron'Aques 08' W 158,000

Al2EH = C HI2U3E MA| 209 227104 S10|E 20101 2|2 40| H|AHE 0H2 ZH 6
23} 80|7} of2{ 20l AF2 Y| oILC 8l &, 8l 0| ATO|A TQIOKS, AL} B5
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Merlot 53%, Syrah 18%, Malbec 19%, Grenache 10% / 2014 Korea Wine Challenge - Silver
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« IEA S HE 2HIE, Grenache 60%, Syrah 30%, Carignan 10%
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Chéteau Pipeau, Saint Emilion Grand Cru rouge 10’
Clos des Menuts, Saint Emilion Grand Cru rouge 12' W 122,000
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* Merlot 90%, Cabemnet Sauvignon 5%, Cabemet Franc 5% / Wine Spectator 91
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* Merlot 85%, Cabemet Sauvignon 10%, Caberet Franc 5%
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ACHILLE , Barolo Riserva “La Morra” 05' W 120,000
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Bodegas Castano, Casa Cisca 12' W 96,000
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Marilyn Meritage 12' W 88,000
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= 0|2 ) L2 Cabernet Sauvignon 52%, Merlot 39%, C/F 3%, Malbec 3%. Petit Verdot 3%
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House of Morande 06' 07' 08'
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* Cabernet Sauvignon 77%, C/F16%, Carignan 3%, Syrah 2%, Carmenere 2%
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Castano, Hecula 13' & Castano, Solanera 13' W 56,000
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* Monastrell 70%,Cabemet Sauvignon 15%, Garnacha Tintonera 15%, RP 924
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Schild Estate, Cabernet Sauvignon 2012 W 72,000
Schild Estate, GMS 2013
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* Cabernet Sauvignon 100%, AWC Vienna GOLD, 2014
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F ArE510| TS 20| U0 YS & A= A0| KFYYYCE

* Grenache 47%, Mourvedre 27%, Syrah 26%, San Francisco IWC Gold Medal, 2014
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Menut Blanc 14' & Menut Rouge12 96,000 —) W50,000
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Chéteau Les Jourdis Blanc 12'
Chateau Coudert Mauvezin 12 85,000 —) W44,000
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Best Choice
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Montagnana, Chianti 14' W-98,000- —) W46,000
Montagnana, Morellino di Scansano 14'
O|Ef2|f CHEEZ{ QI Q}OI AtR| EATILE 2| o] HE QQl SMO2 7|QHr|o} R3] C] A7

Atz DOCG = 49! HEQILIC 7|BQU= Z0|2 Ojef2) tolo| Z248 HoiZLct
£3] 8413 & 01221 7} 2|9} BASHE A4 AIZHE CIR ER02 sEUC
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Medrano Irazu, Crianza 09’
Medrano Irazu, Reserva 07' 125,000 —) W68,000

2019 2|05 QI £42| Rioja 2| 25}2| 32|QF2je} 2|A|=H} 2= ol MEYLCE

5 9101 95 HTRILIQ BX 100%2, 371210 23 442 S5 22 B2} C20| |2 2
2 71, bhda}, 2347 0| 012241 042 B4 9foIo| MR HOIFLCH
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Gaudiana Blanco & Tinto W-64.000- — W39,000
ANQl Hi2A2 L] 43, 7tR0Q Y2 RE|E2 8 2 Ca}el0| =22 JU
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Morande, Reserva Sauvignon Blanc 15'
Morande, Reserva Cabernet Sauvignon 13' W74.000- —) W44,000

Aajof L2|0|Y ol Y4kA}, H|LE 22UCQ 2|24 Z B10|E & = ol HEY LT
Off H 242! ME MES| HIAE 22 2t2{0fZ 8t 27| MEYUC

SR M=} Al SY2 AT 2, IFHESE § YOt R0LE 7|2 A U= Ty
8t 7i2{E{Q| SI0|E Qo2 Q1A ofC|ALt §7|7| FSUCh

DG M2t} P24 262 AU U = ool Y S HOojF0], 24013659 P4
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Alameda Merlot 15' W-53,000 —) W26,000
Alameda Cabernet Sauvignon 15’

21013652 2| CYalZ HE o0 HAE A2 MEYUCE & 2 AU 2 AL
0| EL20|= 7H2Y| £H| & KIS & 55 AYE U 2H + ASHCL

84 £= ]F 92|90 & oj2-YCt

R oYz A2k & 7HH2Y] 2%

Morande, Pionero Chardonnay 15
Morande, Pionero Cabernet Sauvignon 14' W-55,000- —) W30,000

ef|o] m2|0|Y ol Mo} RGO BH0|E & € HEYLICE 2AF0| 58 SSO0IE Hj
018 X S48 22l 30(9f 02 Q Al2 | 2ol 901 Of27HES| AR E &5 B e
724 262 OfAE A0 =AML,

A4 -zag2t

stEZ|o} F = & HZt E Flo] H=

Patria Red 13' & Terras D’el Rei 13' W772.000- — W30,000

2014 2|0} 2421 2| Silver off H k= ZESZ0| 7hdH| 2{112] 9401, THE2|0F 2| E9} &+
TLI FOFE QHet HOrsh =29 mi2t E 2jj0] = 24l HEYU

ESEZ0| B3t £F SAUI0|0, R o422 24 7HY B2l AR 710 =AEY £~ UsY
ct.
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Mirabueno, Tinto Tempranillo NV W-55,000 —) W30,000
Realce, Crianza Tempranillo12'

ATQI2] 7HdH| 15 2 0l MEYJLICE ATQI DLW} 2|0 £2 7|Fe} U2 Z9Y2

o= IFE H2 Y YU AL 2YE 1A= J2|Ate MR = eluct,
OAEHLE RE /2 |F 22, 7HHE AYFAL 0§ H ofEUCY

A& - 2RI 22

=9k 23 JJO|E & H =
Molino Loco White 15'
Molino Loco Red 15' W-55,000 — W22,000

ATQI0| 7HgH| 18 BJ0|E & 2= 249 HEYLCH 237 P24 o0l 20| O[FLICH.
22| 23 S0|E= H|22} 100% S A8 ST 24U A0 2T )T A0S 2714
U0, Y= 2UHAEY 80% 0|y SHTY 22 SF 5 AR 1Y A8 HARUC

A4 - ABQI 38

2 27 & 2oke Wxah]o

La Choza & Rayao Tempranillo WE60.000- —) W33,000

2HQlo] CHEHQI YF QI 442, 2|23}2] 2= o2l EYLC F o0l RF WHiLIR 5
F8 A83I20], £3] 2t 22h= SpARRH 2| 01202} SO|M A 2= YR o120t 2L F
OIS & &7145 USLICE 2} Ol 67 82| 23 £/d 2= 0|C|F HIC|0|R| 2 MAM U= 72
20| A= SRS IYLcY.
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Cantine Povero Mosto d'Uva Bianco W-69.000 —) W36,000
Cantine Povero Mosto d'Uva Rosso

O|E2|OlofM 2 HOIE 19 29 E ATEY MEYUCH ZB8 20|72t Of2] & 9|2 US 6t

U715 Ho| R T8 242 B2 Uo7| = HO|E & HE Qo2 BrR ANSYO0| 3
#S HaGUC HUY 98 Y0l 5L ALESHE A2 2 FUFLCH

Wine & Food Gift SET
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