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VO 1. EEFE MM

BHEEE #ZN Chardonnay. KAH/E Sauvignon Blanc. 5 74 Riesling

AHE T BV Pinot Noir. 77 FZ ¥k Cabernet Sauvignon. 1% Merlot. PG4 Syrah/Shiraz.

W Grenache/Garnacha
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SR RIS WA, HK
ERYET R ATR K. WP R . B
Q)i EI=)
ol 3: REENAESEMZX
BEW
AR #H HRE: #RZE Bourgogne. E AiF Chablis. J B JE-ZF A
Puligny-Montrachet. #R/KZ Meursault. L Macon.
AR E FE Pouilly-Fuissé
*H MAFERIE: &k Sonoma. 8% # Carneros
R R 32 I'1Z % Mendoza
il K HEA 2% K4S Casablanca Valley
BURF T FERI Yarra Valley. Bl 3§48 111X Adelaide Hills. F4 T4
Margaret River
o= /R & Marlborough
EE[3 K795 Walker Bay
K&/ BRIE HIEHX Pays d’'Ocy B AFIFFHEE MIRIMEB . PIARE. Frduilis CGEFRD |
AREBRHI. P54 Western Cape
YRERTE EEZUN+TERAE . B2+ Fh
KHE
R =E JSTL/RIAl: % 3E/K Sancerre. {2 3E Pouilly-Fumé.
BIR%: MP/KZ Bordeaux Blanc
ZHE INRIFERIE: ZAMH4F Napa Valley
/R R4 2% K4 Casablanca Valley
o= /R & Marlborough
=E|3 /K4 Elgin, FE3HIR T Constantia
K&/ BRIE B X . A FLRTTZS Val de Loires JNAIAEJENE . ARl CRVF]D
RERTE KA B+ 3R
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AL/ FROE 1 [
HiviE
AR %=H PIRE: FIRH. #KFH-UHH Gevrey-Chambertin.
JE BT IE Nuits-Saint- Georges. 144 Beaune. I 5/K
Pommard
EE VEIRK Pfalz. [0 Baden
xH MMFFEEL: Kk Sonoma. e P i Carneros.
M R AF Santa Barbara County
BEX
il FHEAR 2% K4 Casablanca Valley
by 11012 FERIZY Yarra Valley. 1 ) Mornington Peninsula
= Ly /R4 Marlborough. H1ELE4Ef Central Otago
EE[3 K775 Walker Bay
Kt E/BROE il
IR BRI
R #H BIRZ: £ Médoc. [ HFZ2 70 Haut-Médoc. I3 52
Pauillac. ¥4k Margaux. 1%k Graves. il ve-H B R
Pessac-Léognan. 3KF7K Saint-Emillion. 3% Pomerol
/R % Bordeaux
xHE MAFERIE: YA Napa Valley. ' ZEFH Rutherford.
751l K4S Alexander Valley
Rl AR & 1% 5% Mendoza
BFI P ILA Maipo Valley. FHRE KA Colchagua Valley.
KA F/R4 Cachapoal Valley
BRFE FO R W4T Margaret River. FEZN LI Coonawarra
o= FE 7L Hawke’s Bay
EE[3 Wiz H T Stellenbosch
K&/ RN By X . InRAEETE . gty CEFRD o T12EE. R ARE.
T4 Western Cape. JbE KF|
RERE IRERER+IHS . AR ER+ UL
G L AN B R
R %=E EZ Wil 7B %K H Crozes-Hermitage. PEKIEH
Hermitage. %/ %f Cote Rotie
BHEZ R Z A X Cotes du Rhone. Zilia] 4% H X
(+FPHE4) Cote du Rhone Villages (+name). # 2 H s
Chateauneuf-du-Pape
BA#K 22 75-& PG5 5E Languedoc-Roussillon: K 4 FL. Minervois
[iigZi¥ s IS Riojas AN ELHL Navarra. 3 H B4 FE Priorat
K FI I A% Barossas i 4E /R Mclaren Vale. J& A% Hunter
Valley
K&/ RN R . Bl A X Cotes du Rhone. BKE % 70 Languedoc. B TEHBIX
PaYEF
TRERTE AR+ PE R PER AR EE TR ARG B R PR Hb

11




WSET® 25 21 7] %) 15 20 A il CRFEHT 7 T 2k

Vi 4: R BRI RS B AR AN 1R

=H JE = Hi s 44 Appellation d’Origine Contrdlée (AOC) « i bR E1R9 1GP.
Hu X VB Vin de Pays (VdP)
B IRARIE: 4 Rouge. KL rosé. H blanc. T secs FT demi-sec. Fifft
moelleux. i doux
PRE: —JH % H Premier Cru. F5F4¢ % % [l Grand Cru
WIRE: %% Supérieur. 5T Grand Vin.  F1 243 A Cru Bourgeois.
¥ Grand Cru Classé
Rl R BE 8. Fr2 %1 b Grand Cru

75 H PILJ5 8 &1 Qualitatsweins fLJi =0 Fi &0 Pradikatswein. T Trocken.
2T Halbtrocken. 278 Kabinett. WU Spatlese. #5141 Auslese

(g% PLIR A e F7 X H %05 DOCa A E X # 4l DO, Hu[X 4V Vino de la Tierra.
71 tinto. k4L rosado. [ blanco. T seco. F4%M Joven. £57EM] Crianza.
29 Reserva. ik K Gran Reserva

xH 1 2E3E Fumé Blanc

HRAE VBRI cuvée. 32/ R Z AN oaked/unoaked. I ARNE/ME AN K/ %A,

barrel/barrique-fermented/aged. LI organic. A /AT €
unfined/unfiltered. Z% % # vieilles vignes/old vines. E47 7 vintage-
354 & alcohol content
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& P H#i%&: FF CheninBlanc. ZKELi% Pinot Gris. B BE3Z Gewurztraminer.
#ERKJE Viognier
A& : 7k Gamay

EEmBNEEE FRAM: %ERS Muscadet. BT Vouvray
Rl /R 5% 8 Alsace
1% 3€ Beaujolais: {# 753 Beaujolais. 14 3E4) - Beaujolais Villages-
N H Fleurie

BERA

&SP EHE: KL PinotGrigio. L& Trebbiano. 4E# &34 Verdicchio
T3 % . M ELEIK Nebbiolo. 2 UL$; Barbera. ZFEF4EFE Sangiovese.
5 IHZE1# Montepulciano. K5 IR Primitivo. 4% JE £l Aglianico

HEMZWEEE KRR Piedmont: ¥ %Barolo. EL/RELSEW 7 Barbaresco. 4EGavi
BJEFE Veneto: FLUEFIYIHi Valpolicella. #4Bi4ESoave
FEHET B4 Tuscany: 7 EYES Chianti. ZRIE /R 74 1 2 % Brunellodi Montalcino

FaEF

& P BHE & : Z Albarifio
AR AR H Tempranillo

EEWMAKEEE NS rEIX Rias Baixas. B B4 Rioja. 12Vl Ribera del Duero.
72 % Je i Catalunya

HET

BEMANEEE HBFA Douro

xH

&) b P EE: Y751 Zinfandel

R FR 3E

& mFh BE&: Z{CFEHT Torrontés
% 5w Malbec

EEWMEAKEEE R E: Cafayate. []Z T Mendoza

EHF

& P aLE & . FEEUR Carmenere

WK F)

& mFh B &: F£3£% Semillon

EEWmAREE T I A4 Hunter Valley

maE

&SP EH%&: H1FFES Chenin Blanc

AHEE: BinsH Pinotage
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Vi FE 3: o b BRARS I8 LB AR R B

=H JE P Hi 1 4 Appellation d’Origine Contrdlée (AOC) . HuFE ARG IGP. Hu[X i
Vin de Pays (VdP)
HRARIE: 4 Rouge. BEA rosé. [ blanc. T sec. T demi-sec. Fiff
moelleux. #H doux
T 3: il Nouveau
BRI : Wi GEE) BRERYE Sur Lie
RAlJR G 8. 72 %1l Grand Cru

BRH PRIE € 7 X ] %) DOCG VA8 ™ X 7 %) 1l DOC. b FEAR ELRY IGT,
BE4L rosato. 4L rosso. M Bianco . T secco. it Classico. 27 Riserva.
Fi 35 %7 JE& Amarone

[iip2i3za LTk F= X 76 400 DOCa. VA€~ X A% DO, X% Vino de la Tierras
41 tinto. k4L rosado. [ blanco. T seco. 423l Joven. 3537 Crianza.
2 Reserva. 12 Gran Reserva

xH 22 Fumé Blanc

HWAE VRART cuvée. Z/RZH AR oaked/unoaked. FEAKH/AG AN KB/ AL

barrel/barrique-fermented/aged. LI organic. K /AL €
unfined/unfiltered. ZZ# vieilles vignes/old vines. 4731 vintage
T ¥5 & &= alcohol content
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P WSET 5 23R 5 6 20 ok A SO 0 ) LK R
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v Bl
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ik M R (B Tk R ik B RkIE (TR, A
Vo 2: ZREENEK. X UREE S

ERM=X

“=HE FRE. FEEEWE Crémant. ‘RiZE/K Saumur
ey @  Sekt

BXF B 3% Asti 72 2E 78 Prosecco

FaEF K F Cava

e

HnFI4E e I

B FI P

=

& P

HE BELW. B, B% Muscat/Moscato

Vi 3: R BRI B W L EAR AR

HRARE W2 GG Brut. JLHEAR/ 1 Non-Vintage/Vintage
L4 )7/ P K% . Méthode Traditionnelle/Bottle-fermented-
B AE4% 48 77 Méthode Cap Classique
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pIE:ST]

Epik] R R NGE, PREE

B RREBE G VANs KBNS JF 1T Wkl R4

Vil 2: REERNERK. FXULEE B

EZ =X

®E /RN Sauternes. BB -84 18- B & Muscat de Beaumes-de-Venise
1 E

BXF

PP EE IR

HET i nall]

&) 5 F| FE A Tokaji

B &

HE FEFEZSémillon. EFA Muscat. 75 7] 2 Riesling

Vi B 3: R BB B AR AN IR

EE FE L7 %10 Auslese. 2K A 1% 78] 4] Beerenauslese.
B A 1057 25 T 75 %1 T Trockenbeerenauslese. ¢KJE Eiswein
BERF Ht 7 B4E Recioto
[iiEs ¥ FHH Sherry (FEWEF] Fino. FTZEIRH 2 FHH] Amontillado.
B 75 R T4 Oloroso. fill % Ay #g A It PX. Wil S5 #i Cream)
HET WRRE (LU APERHT Ruby WA R AR LBV - YRR
Vintage. A EIERE Tawny)
wIARE 1 J& botrytis/noble rot
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RIE Al Do, UE. FERAE A I IR

VEE 2: [ BRAUE R EERA

A 2 #i BRANDY

JER %]

BRI 5 vE KIE. 7508, RRARFERRER

Bt & WHISK(E)Y

JE AL B ORFE. BE. £

BRI 5 vE HAb. KB, K08 BBARAEERER

BRI RUM

JE AL HRE CHEE)

BRI 5 vE R ZE08. MORMRBRER (RTik)

R P TEQUILA

JER A=

& & HAb. KB, ZZ08. BARRIRER (A]ig)

fR¥§ N VODKA

JER ARAAT S5}

& & KWE. 7R ARmidE (nrig)

TRARAF N/ € GIN/F O

0]

5% FRPEZII B 2 KRR . FZG . k. LA colouring. HEy
AR vk 1215t maceration. 284 re-distillation. 1§ &% essences

Vi 3: R BRI B LR AR

R4 0 Vodka (VA Flavouring)
&8 Gin &840 Distilled. 1214 London Dry
A 2 3 Brandy T-& Cognac. Bi[/R LR 7 Armagnac. VS. VSOP. XO. Z £ Napoléon
Bt 2 Whisk(e)y BRI ZH IR, HEZRABRLSE
RIRZH L=
VA Bourbon. 4N Tennessee
BAZE Rum FRAGRPY . SRR SRR . 7k BRI
R FHr Tequila HREFSFERLE Silver/Blanco. 438 (453 Hi 1 Gold/Joven/Oro-

2 55 B R AE ) Reposado AL Afejo
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4. B 5 2 A ZU T S AT DR A 2 L AR R 2 4l L

R
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BREE PORIESZ, B FFEFITAR

o 3: RR5REHERAIEL

61 O AU, B, SE/HOk, SRTE, ROk, AL
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L A 4 22 4
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