CHAMPAGHE RODA VINER FORENTA STATERKNA

Cuvée Ordinaire Cabernet Sauvignon & Merlot forts.
Pol Roger, Brut Réserve 750:=, 1/2 390:=-, (Magnum) 1590:=- 2006 Matriarch, Napa Valley 1990:= (G5)
Perrier-Jouét, Grand Brut (Magnum) 1790:- 2005 Matriarch, Napa Valley 2190:= (F11)
Deutz, Brut Classic 790:- 2007 Bond, “St. Eden”, Napa Valley 5300:-
Laurent-Perrier, Ultra Brut 1090:- 2006 Bond, “St. Eden”, Napa Valley 4890:-
Louis Roederer, Brut Premier 790:= 2005 Bond, “St. Eden”, Napa Valley 5150:=
Louis Roederer, Carte Blanche”, Demi-Sec 820:- 2003 Bond, “St. Eden”, Napa Valley 3750:-
Krug, Grand Cuvée, Brut 2790:=, 1/2 1490:=-, (Magnum) 6900:=- 2007 Bond, “Pluribus”, Napa Valley 5300:-
2006 Bond, “Pluribus”, Napa Valley 4890:-
Vintage 2005 Bond, "Pluribus”, Napa Valley 5150:—
2000 Pol Roger, Brut, Cuvée de Réserve 990:- 2004 Bond, “Pluribus”, Napa Valley 4350:= (G8)
1999 Bruno Paillard, Brut Assemblage 990:- 2003 Bond, ’Pluribus”, Napa Valley 3750:=
2007 TH&V Demarne-Frison, ~Goustan”, Brut Nature 850:=— 2007 Bond, “Melbury”, Napa Valley 5300:=
2006 Deutz Brut 1150:- 2006 Bond, “Melbury”, Napa Valley 4890:-
2005 Deutz Brut 1150:- 2005 Bond, “Melbury”, Napa Valley 5150:=
2004 Taittinger Brut Millésimé 1120:- 2003 Bond, “Melbury”, Napa Valley 3750:=
2005 Louis Roederer, Brut Vintage 1390:- 2007 Bond, “Vecina”, Napa Valley 5300:-
2004 Louis Roederer, Brut Vintage 1390:= 2006 Bond, “Vecina”, Napa Valley 4890:-
2005 Louis Roederer, Brut Vintage (Magnum) 2900:- 2005 Bond, “Vecina”, Napa Valley 5150:-
2003 Louis Roederer, Brut Vintage (Magnum) 2690:- 2003 Bond, “Vecina”, Napa Valley 3750:-
2002 Jacquesson, Brut Millésime 1390:-, (Magnum) 3190:- 2007 Bond, “Quella”, Napa Valley 5300:-
1998 Krug 3990:- 2006 Bond, “Quella”, Napa Valley 4890:-
1996 Krug 4500:- 2006 The Maiden, Napa Valley 3450:= (F4)
1985 Krug 9500:= 2007 Harlan Estate, Napa Valley 12500:- (H1)
1988 Henriot, Brut Millésimé (Magnum) 3450:= 2006 Harlan Estate, Napa Valley 9990:= (F4)
1985 Charles Heidsieck, Brut Millésimé (Magnum) 4950:= 2005 Harlan Estate, Napa Valley 9390:= (G2)
2004 Harlan Estate, Napa Valley 7590:= (H1)
Blanc de Blancs 2004 Screaming Eagle, Napa Valley 29500:-
2000 Pol Roger 1090:=-
Larmandier-Bernier, l:er Cru, Extra Brut 890:- bvriga
Larmandier-Bernier, "Terre de Vertus”, l:er Cru, Brut Nature, Non Dosage 990:- 2010 Cline, Zinfandel, Kalifornien 370:=
2006 Roses de Jeanne, "Le Haute Lemblé”, Brut 1290:- 2009 McManis, Petit Sirah, Kaliformien 390:= (F13)
2005 David Léclapart, “L’Artiste”, l:er Cru, Extra Brut 1890:- BIO 2009 Ridge, “Geyserville”, Sonoma County 790:= (H3)
2005 David Léclapart, “IL’aApStre”, l:ser Cru, Extra Brut 2450:= BIO 2008 Seghesio, Zinfandel, “Cortina”, Dry Creek Valley 820:= (H4)
2004 Le Mesnil, Grand Cru 1450:- 2008 Seghesio, Zinfandel, “0l1d Wine”, Sonoma County 820:= (F13)
2005 Louis Roederer 1550:- 2008 Ojai Vineyard, ‘Thompson Vineyard”, Grenache, Santa Barbera County 790:= (H3)
2003 Louis Roederer 1350:= 2006 Alban Vineyards, Grenache, Edna Valley 1950:= (F1)
2004 Deutz 1390:- 2009 Saxum, “Broken Stone’s”, Paso Robles 2450:= (G4)
Jacques Selosse, Grand Cru, Extra Brut, V.0. 1990:= BIO 2008 Saxum, “Broken Stone’s”, Paso Robles 1850:= (F1)
1999 Jacques Selosse, Grand Cru, Extra Brut 3350:- BIO 2009 saxum, James Berry Vineyard, Paso Robles 2450:= (F3)
2009 SineQuaNon, “Turn the whole thing Upside Down”, Grenache, St Barbara County 3900:- (lag) 9600:-
Blanc de Roirs 2008 SineQuaNon, “The Line”, Grenache, Santa Barbara County 3750:= (G9) (Magnum) 9600:=-
FPleury, Carte Rouge 890:= BIO 2006 SineQuaNon, “Raven”, Grenache, Santa Barbara County (Magnum) 9900:-
2008 Roses de Jeanne, “Les Ursules”, Brut 1090:- 2004 SineQuaNon, “Into The Dark”, Grenache, Santa Barbara County (Magnum) 6900:-

2008 Jérbme Prévost, Ia Closerie, 'Les Béguines”, Extra Brut 990:=-



SOTA VINER CHAMPAGNE ROSE

Pol Roger, Brut Réserve 12c¢l 145:- 2010 Sturehof/Laroche, Rosé de la Chevalidre
2010 Massolino, Moscato d’Asti, Serralunga d’Alba (It.) 1/1 490:- 2004 Taittinger, Brut Millésimé 12¢l 170:= Vin de Pays a’oc 20cl 88:=, 1/1 325:=
2005 Tablas Creek Vineyard, Vin de Paille, Paso Robles (U.S.A.) 1/2 990:-

MOUSSERANDE 2011 Minuty, C8tes de Provence Rosé

2003 Bisson, Caratello, Passito (It.) 50e¢l 750:=-
Naveran, Brut Especial, Blanc de Blancs, 20cl 105:-, 1/1 370:-

2008 SineQuaNon, “Jinete Bajo”, Roussanne, Kalifornien 1/2 2590:=

Cava (Sp.) 12¢l 98:=, 1/1 450:=-
2010 Fournier, Sancerre Rosé,
Adelrstade vita viner “Les Belles Vignes”  20e¢l 140:=, 1/1 490:=
2009 Ch. Roumieu, Sauternes (Fr.) 8cl 128:=, 1/2 590:=-
2003 Ch. Suduiraut, l:er Cru Classé, Sauternes (Fr.) 1/1 1350:=- VITA VINER PA GLAS
2008 Lur Saluces, Ch. d’Yquem, Sauternes (Fr.) 1/2 3450:- 2010 Sturehof/Laroche, Viognier, Vin de Pays d'Oc (Fr.) 20cl 88:-, 1/1 325:-
1997 Lur Saluces, Ch. d’Yquem, Sauternes (Fr.) 1/2 3950:=- 2010 DPom. Laroche, Chablis, Bourgogne (Fr.) 20e¢l 135:=, 1/1 470:=-

2010 Ch. de Beauregard, Pouilly-Fuissé, “Classique”, Bourgogne (Fr.) 20cl 185:=, 1/1 650:-

2010 Gadais Pere et Pils, Muscadet Sur Lie, Loire (Fr.) 20cl 100:=, 1/1 350:=-

2010 Henri Bourgeois, “Les Baronmnes”, Sancerre, Loire (Fr.) 20c¢l 145:=, 1/1 510:=

2006 Kracher, “Nouvelle Vague - No. 6“, Grande Cuvée, TBA, Burgenland (0st.) 1/2 1190:- 2008 Ch. Blanc de Lynch-Bages, Pauillac, Bordeaux (Fr.) 20el 255:=, 1/1 890:=-

2005 Tschida, Trockenbeerenauslese, Samling, Burgenland (Ost.) 1/2 950:- 2011 Keller, Riesling, Trocken, Rheinhessen (Ty.) 20cl 135:=, 1/1 470:=

2010 Schloss Gobelsburg, Griiner Veltliner, "Lossterrassen”, Kamptal (Ost.) 20el 120:=, 1/1 420:-
2010 Bodegas del Palacio de Fefifanes, Albarifio, Rias Baixas (Sp.) 20cl 135:=, 1/1 470:=-

2010 Hofstatter, "Joseph”, Pinot Grigio, Alto Adige (It.) 20el 140:=, 1/1 490:-

2007 Demeter Zoltén, Tokaji, “Fébor“ (Ung.) 50cl 990:= 2010 La Motte, Sauvignon Blanc, Pranschhoek Valley (S.A.) 20cl 120:=, 1/1 420:=

2003 Szepsy, Tokaij “Szamorodni®, Cuvée Daniel (Ung.) 50cl 890:- 2010 Bodega Lurton, Chardonnay Reserva, Mendoza (Arg.) 20el 105:=, 1/1 370:-

2007 Kracher, Beerenauslese Cuvée, Burgenland (Ost.) 8el 104:=, 1/2 490:=-
2006 Kracher, “Zwischen den Seen - No. 5%, Scheurebe, TBA, Burgenland (Ost.) 1/2 990:-

2007 Willi Opitz, Pinot Noir, Beerenauslese, Burgenland (0Ost.) 1/2 650:=-
2007 Royal Tokaji, 5 Puttonyos“ (Ung.) 8el 112:=, 1/2 700:=

2003 Kirdlyudvar, Tokaji “Ilona® (Ung.) 50cl 890:- BIO 3
RODA VIKER PR GLAS

2010 Sturehof/Laroche, Syrah, Vin de Pays d Oc (Fr.) 20el 88:-, 1/1 325:-
2010 Georges Duboeuf, “Morgon”, Cru Beaujolais, Bourgogne (Fr.) 20el 105:=, 1/1 370:-

2000 Kirdlyudvar, Tokaji “Esszencia” (Ung.) 50el 5900:- BIO

Fortifierade vita viner 2010 Joseph Burrier, “Mémoire du Terroir"”, Bourgogne Rouge (Fr.) 20cl 140:-, 1/1 490:-
2003 J.P. lMoscatel de Setubal (Port.) 8cl 80:=, 1/1 750:= 2010 Delas, C8tes-du-Rhéne “Saint-Esprit”, Rhéne (Fr.) 20e¢l 100:=-, 1/1 350:-
1982 Pedro Ximenez, Grand Reserva, Toro Alba (Sp.) 6el 78:=, 1/2 490:=- 2009 Zenato, Valpolicella Classico Superiore, Veneto (It.) 20el 120:=, 1/1 420:=-

2009 Barone Ricasoli, 'Brolio”, Chianti Classico, Toscana (It.) 20el 135:-, 1/1 470:=
2009 Bodegas Hnos, Pérez Pascuas, Cepa Gavildn”, Ribera Del Duero (Sp.) 20el 120:=, 1/1 420:-
2009 Ferrer Bobet, Vinyes Velles, Priorat (Sp.) 20cl 255:=, 1/1 890:=-
2005 Dom. de Durban, lMuscat Beaumes-de-Venise (Fr.) 1/1 550:= 2010 Siduri,Pinot Noir, Russian River Valley (U.S.A.) 20el 215:=, 1/1 750:=
Ch. d4'Arlay, Macvin Blanc, Jura (Pr.) 6ecl 78:- 2010 McManis, Pinot Noir, Kalifornien (U.S.A.) 20cl 13%30:=, 1/1 450:=-
2010 Cline, Zinfandel, Kalifornien (U.S.A.) 20c¢l 105:=, 1/1 370:=-

Famille L. Dupont, Pommeau de Normandie (Fr.) 8cl 80:-
2005 Georges Duboeuf, Muscat Beaumes-—de=Venise (Fr.) 8ecl 80:=, 1/1 550:=-

Fortifierade roda viner

1997 Dolc de 1’Obac, Priorat (Sp.) 50cl 1090:- OL PX FAT SNAPS & AQUAVIT 223./(,1

Ch. d'Arlay, Macvin Rouge, Jura (Pr.) 6cl 78:- Pripps Bla, Klass I 25cl 29:= 40cl 39:= Skéne, Ostgota Sddes Brannvin,
2005 Dom. Gauby, “Caricia“, Riversaltes (FI‘-) 50cl 950:= BIO Carlsberg Hof 25cl 49:= 40cl 66:= Baska Droppar, Hallands Flader,

b t - = «P. Bra
Taylor’s, 10 Years 01d Tawny (Port.) 8¢l 88:-, 1/1 7501 Carlsberg Export 25cl 51 40cl 68 0.P fndersson, Pors Brannvin,
, Kronenbourg, Frankrike 25cl 53:= 40cl Tl:= Herrgards Aquavit, Gammel Forrlands

2005 Graham s, late Bottled Vintage (Port.) 8l 80:-, 1/1 690:- Hoegaarden Wit, Vetedl, Bel 25cl 53:= 40cl Tl:=  Aquavit, Linie Aquavit, Loitens Aquavit,
1995 Fonseca, “Guimaraens” Vintage (Port.) 8el 104:-, 1/1 890:- Staropramen, Tjeckien 25c¢l 53:= 40cl Tl:= Svartvinbdrs Brannvin, Karlssons Gold,
2000 Taylor’'s, Vintage (Port.) 1/11990:= (G13) Kilkenny Ale Pint, England 1/2 51:= 1/1 78:= Aalborgs Jubileum, Aalborgs

Guinness Stout Pint, Irland 1/2 51:= 1/1 78:=- Taffel, Aalborgs Dild Akvavit,
Sturehofsaft, Ovader, Tokdricka,

2000 Fonseca, Vintage (Port.) Magmm 2990:= (G13)

1985 Fonseca, Vintage (Port.) 1/1 1990:- (G13) 0L OCH CIDER P& FLASKA Gdddslem, Fyrings Hemkryddade
Carlsberg Export, Danmark 33cl 66:=
Landsort Lager, Sverige 50cl 78:- Alkoholfria alternativ
Bedard Bitter, Sverige 50cl 78:- Carlsberg Alkoholfri Lager 39:-

Brooklyn, East India Pale Ale, U.S.A. 35,5¢l 7l:= Alkoholfritt Vin 20cl 45:= 1/1 125:=
Cidraie, Cidre Blond, Frankrike 33cl 66:= Coca Cola, Sprite, Fanta & Ramlosa 36:=



VIT BOURGOGNE

Chablis
2010 Dom.
2008 Domn.
2007 Dom.

2010 TLouis
2009 Louis
2009 Louis
2008 Louis
2008 Louis

2010 Alice
2010 Alice

2010 Dom.

2005 La Chablisienne, Grand Cru,

2010 Dom.
2008 Willi
2009 Domn.
2009 Dom.
2008 Dom.
2008 Dom.
2007 Dom.
2007 Domn.
2007 Dom.

2010 Vince
2010 Vince
2009 Vince
2008 Vince

Laroche 470:-

Laroche, l:er Cru, 'Les Vaudevey~ 6

Laroche, Grand Cru, Les Clos”

Michel 550:=-

Michel, l:er Cru, “Butteaux”
Michel, l:er Cru, “Montée de Tonnerre”
Michel, Grand Cru, “Grenouilles” 1050:-

Michel, Grand Cru, “Les Clos”

et Olivier De Moor, 'Bel Air et Clardys”

et Olivier De lMoor, Bourgogne Aligoté

Pattes Loup 6

William Fevre

am Fevre, l:er
William Fevre,
William Fevre,
William Fevre,
William Fevre,
William Fevre,
William Fevre,

William Fevre,

nt Dauvissat,
nt Dauvissat
nt Dauvissat

nt Dauvissat

(NK)

20:=

(Magnum)

690:=

1090

“Ch. Grenouilles” (Magnum)

990: -

Cru, “Mont de Milieu”

l:er Cru,

l:er Cru, “Montée de Tonnerre”

l:er Cru,
Grand Cru,
Grand Cru,
Grand Cru,

Grand Cru,

“Vaulorent”

“Les Lys”
“Les Clos”
“Les Clos”
“Bougros”

“Les Preus

(Magnum)

90:=-
2990:-

(MK)

790:= (MK)

.
S

670:= BIO
470:= BIO

750:= (MK)
(Magnum) 1990:-
(Magnum)
890:= (MK)
1690: =
(Magnum) 2800:=
1590:=-

es” (Magnum)

2290:

2250:

2010
2008
2010
2009
2008
2006
2010
2009
2008
2010
2009
2008

2007
2007
2006
2007
2003

Vincent
Vincent
Vincent
Vincent
Vincent
Vincent
Vincent
Vincent
Vincent
Vincent
Vincent

Vincent

Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,
Dauvissat,

Dauvissat,

Dom. Frangois Raven

Dom. Frangois Raven

Dom. Frangois Raven

Dom. Frangois Raven

Dom. Frangois Raven

(MK)

1750:=

Petit 790:= BIO

990:- BIO

990:- BIO

850:- BIO

l:er Cru, “Vaillons” 1190:= BIO

l:er Cru, “Vaillons” 1290:- BIO

l:er Cru, “La Forest” 1190:= BIO

l:er Cru, “La Porest” 1150:- BIO

l:er Cru, “La Forest” 1170:= BIO

l:er Cru, “La Porest” 1150:- BIO

Grand Cru, “Les Preuses” 1990:- BIO

Grand Cru, “Les Preuses” (Magnum) 6200:= BIO
Grand Cru, “Les Preuses” 1990:- BIO

Grand Cru, “Les Clos” 2150:= BIO

Grand Cru, “Les Clos” (Magnum) 6300:= BIO
Grand Cru, “Les Clos” 2150:= BIO

eau, l:er Cru, “Butteaux” 1290:-

eau, l:er Cru, “Montée de Tonnerre” 1450:=
eau, l:ier Cru, ‘Montée de Tonnerre” 1350:=
eau, Grand Cru, “Blanchot” 2250:= (VK)
eau, Grand Cru, “Les Clos” (Magnum) 6390:=

RODA VINER FORENTA STATERKNA

Pinot Foir

2010 McManis, Kalifornien

4503 =

2009 Straight Line, Mendocino County 720:-

2007 Grant Pamily Wines, “Couloir Monument Tree”, Anderson Valley, St Helena
2008 Calera, Central Coast
2007 Calera, 'Jensen Vineyard”, Mt. Harlan, Central Coast

2009 Hirsch Vineyards, “san Andreas Fault", Sonoma Coast

690:= (H4)

2009 Morlet, "Coteaux Nobles”, Sonoma Coast

“Maritime”, Sonoma Coast 13

2008 Radio-Coteau, “La Neblina”, Sonoma Coast

2007 Radio-Coteau, “La Neblina”, Sonoma Coast

2007 Kistler, Sonoma Coast

2006 Kistler, "“Kistler Vineyard”, Sonoma Coast

1600:= (F1ll1)

2010 Siduri, Russian River Valley 750:= (F1

2010 Siduri, Santa Lucia Highlands
2010 Siduri, “Keefer Ranch Vineyard”, Russian River Valley 1090:=-
2009 Kosta Browne, Russian River Valley 1490:-
2007 Ojai Vineyard, “Presidio Vineyard”, Santa Barbera County
T790:=
2009 Melville Estate, “Carrie’s”, Santa Rita Hills

2009 Melville Estate, Santa Rita Hills

2009 Melville Estate, "Terraces”, Santa Rita Hills
2009 Brewer-Clifton, Santa Rita Hills

2009 Brewer=Clifton, “Cargasacchi” Santa Rita Hills

820:= (F

850: -

2009 Antica Terra, Willamette Valley, Oregon

(H4)

1450:=-

50s=

1350:=

1350:=
3400:~

3)

9)

(F10)

(H4)

(F13)

990: =

1090:-
1090:=-

1190:=
(H3)

1290:= (F
1090:= (F1

(F8)
(F10)

(6G13)
(F4)

(F12)

1050: =

(F11)
(F10)

(F6)

2009 Ken Wright, “Guadalupe Vineyard”, Willamette Valley, Oregon 990

Syrah

2010 Melville, “Verna’s", Santa Barbara County 720:=-

2008 Piedrasassi,

2008 Radio=Coteau, “Las Colinas”, Sonoma Coast

2007
2002
2008
2008
2006
2005
2008
2009
2005
2009
2008
2006
2006
2005
2003

Central Coast 950:= (F1l2)

Radio-Coteau, “Timbervine” Russian River

Clos Mimi, °

Lillian, Kalifornien

‘White Hawk”, Santa Barbara

1290:= (F4)

1290:=
1450:=
1890:-

Alban Vineyards, “Patrina”, Edna Valley 1150:-

Alban Vineyards, “Reva”, Edna Valley 1950:-
Alban Vineyards, ~Seymour’s”, Edna Valley

Shafer, “Relentless”, Napa Valley

Kongsgaard,
Colgin, “IX
SineQuaNon,
SineQuaNon,
SineQualon,
SineQuaNon,
SineQuaNon,

SineQualon,

1190:
Napa Valley 3290:= (F1)

Estate”, Napa Valley

“B 20”, santa Barbara County

3990:=
“The Trill Of Stamp Collecting”, Santa Barbara County

3350:=
- (F7)

(67)

3750:=

(H3)

(H4)
(F9)

(F5) BIO

(F13)
(F4)

(F3)

(Fl), (Magnum)

“Raven”, Santa Barbara County (Magnum) 9900:-

“A Shot In The Dbark”, Santa Rita Hills

“Atlantis Fe,0,-1b”, Santa Barbara County

"The Inagural”, Santa Barbar

a 5450:=

5750:= (G6)
(Magnum)
(63)

1050:= (F2)

5)
2)

(F7)

(H2)

1= (F13)

3900:=-, (Mag) 9600:=-
9600:-

6900:-



RODA VINER FORENTA STATERKA

Cabernet Sauvignon & Merlot

2008 K Vintners, “The Creator”, Washington 990:= (F3)

2007 Andrew Will, “Champoux Vineyard”, Vashon, Washington 990:= (H4)

2005 Andrew Will, “Sorella”, Vashon, Washington 1190:= (F8)

2006 Quilceda Creek, Cabernet Sauvignon, Columbia Valley, Washington 3450:= (G9)

2005 Quilceda Creek, Cabernet Sauvignon, Columbia Valley, Washington 2750:= (G6)

2009 Avalon, Cabernet Sauvignon, Kalifornien 450:= (F1l3)

2006 VWest, Cabernet Sauvignon, Dry Creek Valley 690:= (H3)

2004 Laurel Glen, Sonoma Mountain 920:= (H3)

2004 Jordan, Alexander Valley 990:= (F13)

2009 Ch. La Grande Roche, Cabernet Sauvignon, Napa Valley 750:= (H4)

2008 Gallica, Cabernet Sauvignon, Napa Valley 1990:- (F1)

2008 spottswoode, Cabernet Sauvignon, St Helena, Napa Valley 2250:= (F1)

2008 Chappellet, Cabernet Sauvignon, “Signature”, Napa Valley 950:= (H4)

2007 Chappellet, “Pritchard Hill”, Cabernet Franc, Napa Valley 1150:= (F1ll)

2007 Napanook, Napa Valley 950:= (F7)

2007 Joseph Phelps, Napa Valley 1190:- (H4)

2005 Heitz, Napa Valley 1050:-= (H4)

2007 Shafer, “Hillside Select”, Stags Leap District, Napa Valley 3900:- (F6), (Mag) 8300:-
2006 Shafer, “Hillside Select”, Stags Leap District, Napa Valley 3650:= (F8)

2005 Shafer, “Hillside Select”, Stags Leap District, Napa Valley 3350:= (F3), (Mag) 7350:-
2004 Shafer, “Hillside Select”, Stags Leap District, Napa Valley (Magnum) 8190:-

2003 Shafer, “Hillside Select”, Stags Leap District, Napa Valley 3450:= (G6)

1996 shafer, “Hillside Select”, Stags Leap District, Napa Valley 4990:= (G3)

2006 Spring Mountain, “Chateau Chevalier”, Cabernet Sauvignon, Napa Valley 850:= (F13)
2005 Spring Mountain, Cabernet Sauvignon, Napa Valley 1420:= (F1)

2007 Maybach, “Materium”, Napa Valley 3890:-= (F3)

2006 Maybach, “Materium”, Napa Valley 3390:= (F9)

2006 Ovid, Napa Valley 3990:= (F6)

2009 Kongsgaard, Cabernet Sauvignon, Napa Valley 3300:= (F1)

2007 Dominus Estate, Napa Valley 2950:= (F7)

2007 Colgin, “IX Estate”, Napa Valley 7790:= (P7)

2004 Colgin, “IX Estate”, Napa Valley 5750:= (G4)

2007 Blankiet, “Paradise Hills”, Cabernet Sauvignon, Napa Valley 3450:= (F6), (Magnum) 7500:=
2006 Blankiet, “Paradise Hills”, Cabernet Sauvignon, Napa Valley 3450:= (F1l2)

2005 Blankiet, “Paradise Hills”, Cabernet Sauvignon, Napa Valley 3450:= (F4), (Magnum) 7500:=
2008 Hundred Acre, “Ark Vineyard”, Cabernet Sauvignon, Napa Valley 5900:= (G7)

2008 Hundred Acre, “Kayli Morgan Vineyard”, Cabernet Sauvignon, Napa Valley 5900:= (G4)

1996 Ridge, “Monte Bello”, Kalifornien 3450:= (G5)
1996 (F8)

1990 Diamond Creek Vineyards, “Voleanic Hill”, Cabernet Sauvignon, Napa Valley

Beringer, Napa Valley 1950:=

1990 Diamond Creek Vineyards, “Red Rock Terrace”, Cabernet Sauvignon, Napa Valley

3250:= (G12)
3250:= (G12)

CHAMPAGNE

Rosé

2004

2007
1999
2007
2006
2002
1999

Pol Roger, Brut Rosé 1150:=-

Bruno Paillard, Premidre Cuvée Rosé 920:=-

Laurent-Perrier, Cuvée Rosé 1490:-

Larmandier-Bernier, Rosé de Saignée 1090:-
Jér6me Prévost, “La Closerie = Fac=simile” 1150:= BIO
5490: -

1150:=-

Krug, Brut Rosé
Deutz, Brut Rosé
Deutz, “Cuvée William Deutz”, Rosé 3190:-
1450z =

1390:=-

7350:=

2990:-

Louis Roederer, Brut Rosé

Louis Roederer, Brut Rosé
Louis Roederer, “Cristal” Rosé

Bollinger, ~Grande Année”, Rosé

Prestige

1999
1998

2004
2004
2002
1997
1993
2004
2000
1999
2002
1996
1996
1995
1998
2002
1998
2002
1996
1997
1996
1998
1996
1996
1999
1979
1990
1979
1983
1970

(Magnum)
4850:-

Pol Roger, ‘Cuvée Sir Winston Churchill” 2290:-,

* (Magnum)
2550:=

1590: -

Pol Roger, “Cuvée Sir Winston Churchill’
Laurent-Perrier, “La Cuvée Grand Siecle”
Diebolt-Vallois, “Fleur de Passion”
3790:=
3900:=
4500: =
5100:=
2290:-

Louis Roederer, “Cristal”

Louis Roederer, “Cristal”

Louis Roederer, “Cristal”
Louis Roederer, “Cristal”
Perrier=Jouét, “Belle Epoque”
Taittinger, ~Comtes De Champagne”, Blanc De Blancs
5250:=

2390:=-,
4490: -

“Oenothdque”

2500: =
Salon, "Le Mesnil”, Blanc de Blancs
Mo&t & Chandon, “Dom Pérignon” (Magnum) 5900:=
Moét & Chandon, "Dom Pérignon”
Moét & Chandon, "Dom Pérignon”, 7490:=
4990: -

13500:=

Moét & Chandon, "Dom Pérignon", “Oenothéque"
Krug, “Clos de Mesnil”, Blanc de Blancs, Brut
1390:=-

2490:=

Philipponnat, “1522”, Grand Cru, Brut
Philipponnat, “Clos des Goisses”

1690: =
3200:-

Bollinger, ~Grande Année”
"Grande Année”
"R.D.” 3350:=
“R.D.” 3550:=-,
Veuve Cliquot Ponsardin, “La Grande Dame”
2790:=,

Billecart-—Salmon, “Le Clos Saint-Hilaire”

Bollinger,
Bollinger,
Bollinger, (Magnum) 8500:=
2650:=
(Magnum) 4990:-

5500: =

Billecart=Salmon, “Grand Cuvée”
Deutz, “Amour de Deutz”, Blanc de Blancs (Magnum) 6900:=
7500:=

2890:-

Deutz, 'Cuvée William Deutz” (Magnum)
Ruinart, ~'Dom Ruinart”, Blanc de Blancs
(Magnum)
3490z =

Charles Heidsieck, “Champagne Charlie” 7500:=
Charles Heidsieck, “Blanc des Millénaires”

Charles Heidsieck,  Royal” 7500:-

4950: -



VIT BOURGOGNE RODA VINER ITALIER

C6te de Beaune forts. Veneto
2009 Dom. des Comtes Lafon, Meursault 2750:=
2007 Dom. des Comtes Lafon, Meursault 2650:=
2005 Dom. des Comtes Lafon, Meursault 2990:- 2009 Zenato, Valpolicella Classico Superiore 420:-
2000 Dom. des Comtes Lafon, Meursault 2750:=

2009 Dom. des Comtes Lafon, Meursault, ~Clos de la Barre” 3190:-
2008 Dom. des Comtes Lafon, Meursault, "Clos de la Barre” 2990:=- 2007 Allegrini, Amarone della Valpolicella Classico 1090:= (E12)
2007 Dom. des Comtes Lafon, Meursault, ~Clos de la Barre” 2890:-
2006 Dom. des Comtes Lafon, Meursault, ~Clos de la Barre” 2790:-
2009 Dom. des Comtes Lafon, Meursault, l:er Cru "Goutte d4’0r” 3750:-
2009 Dom. des Comtes Lafon, Meursault, l:er Cru "Charmes” 4450:- 2009 Barone Ricasoli, Brolio”, Chianti Classico 470:-
2004 Dom. des Comtes Lafon, Meursault, l:er Cru ~Charmes” 3590:-

2008 Masi, ~Campofiorin”, Ripasso 420:= (E13)

2007 Zenato, Amarone della Valpolicella Classico 950:= (E6)

Toscana

2008 Barone Ricasoli, ~Castello di Brolio”, Chianti Classico 890:= (E7)

2009 Dominique Lafon, Saint Véran 920:- 2006 Barone Ricasoli, 'Castello di Brolio”, Chianti Classico 1/2 490:= (El12), (Magnum) 1700:=
2009 Dominique Lafon, Meursault 1850:-

2009 Domini o Puls ontrachet. 1 oru “Cn cain” 2990 2006 Fontodi, Chianti Classico Riserva, “Vigna del Sorbo” 950:= (E11)
ominigue Lafon, Puligny-lMontrachet, l:ier Cru amp Gain 1=

2007 Fontodi, “Flaccianello della Pieve” 1100:= (E11)

2008 Dom. Pierre lMorey, Aligoté 520:- 2005 Tenute Ficcolai, Brunello di Montalecino 890:= (E10)
2007 Dom. Pierre Morey, Meursault 1150:= « "
2006 Gaja, Brunello di Montalcino, ' Sugarille 2250:= (E8)

2008 bom. Roulot, Bourgogne Blanc 790:- BIO 2008 Podere Poggio Scalette, “I1 Carbonaione” 990:-= (E8)
2008 Dom. Roulot, Meursault, “Vireuils” 1850:- BIO

2007 Dom. Roulot, Meursault, “Vireuils” 1750:-= BIO
2008 Dom. Roulot, Meursault, “Luchets” 1850:= BIO 2008 Tenuta di Biserno, “I1 Pino di Biserno”, Bolgheri 890:= (E13)
2007 Dom. Roulot, Meursault, “Luchets” 1750:= BIO

2008 Dom. Roulot, Meursault, “Tesson = Cuvéee Mon Plasir” 1950:= BIO
2008 Dom. Roulot, Meursault, l:er Cru “Bouchdres” 2400:= BIO 2005 Cupano, “Ombrone” 990:= (E9) BIO

2008 Tenuta di Biserno, “Insoglio del Chighiale”, Bolgheri 520:= (E12)
2007 Tenuta di Biserno, 'Biserno”, Bolgheri 2250:= (E3)

" , 2004 Podere Forte, Guardiavigna”, Orcia 1390:= (E5)
2008 Dom. Leflaive, Macon=Verzé 850:= BIO

” . ” s
2008 Dom. Leflaive, Puligny-lontrachet, l:er Cru “Clavoillon” 1550:= BIO 2004 Podere Forte, Petrucci , Orcia 1390:- (E1)
2008 Dom. Leflaive, Chevalier-Montrachet, Grand Cru 6500:= BIO 2008 Tenuta dell Ornellaia, "Le Serre Nuove”, Bolgheri 990:= (E8)
. ” . .

2008 Dom. Coche-Dury, Bourgogne Aligoté 1450:=- 2008 Tenuta dell Ornellaia, Ornellaia , Bolgheri 2290:= (E1)
2008 Dom. Coche=Dury, Bourgogne Blanc 1850:- 2007 Tenuta dell Ornellaia, “Ornellaia”, Bolgheri 2290:= (E4)
2008 Dbom. Coche=Dury, Meursault 3990:-
2007 Dom. Coche=Dury, Meursault 3990:=-
2006 Dom. Coche=Dury, Meursault 2990:- 2009 Tenuta San Guido, 'Le Difese”, Toscana 550:= (E6)
2008 Dom. Coche=Dury, Puligny-Montrachet, “Les Encégnidres” 3190:-
2006 Dom. Coche=Dury, Puligny-Montrachet, “Les Encégnidres” 2990:-

2005 Tenuta dell Ornellaia, ~Ornellaia”, Bolgheri 2190:= (E7)

2009 Tenuta San Guido, ~Guidalberto”, Toscana 850:= (E4)

2008 Tenuta San Guido, ~Guidalberto”, Toscana 820:-= (E12)

. ; ““ ’ RN ” .-
2009 Etienne Sauzet, Chassagne=Montrachet, Les Enﬁegnleres 1250. 2007 Tenuta San Guido, “Guidalberto”, Toscana 890:= (E11)
2009 Etienne Sauzet, Puligny-lMontrachet, l:er Cru Les Perridres 1690: - " "
2009 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Champ Canet” 1790:- (Magnum) 3850:- 2008 Tenuta San Guido, "Sassicaia’, Bolgheri 2190:- (E1)
2008 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Champ Canet” 1790:- 2007 Tenuta San Guido, “Sassicaia”, Bolgheri 2090:= (E1)

2006 Etienne Sauzet, Puligny-lMontrachet, l:er Cru “Champ Canet” (Magnum) 3900:-
2009 Etienne Sauzet, Puligny-Montrachet, l:er Cru “La Garenne” 1490:-
2009 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Les Folatidres” 1750:- 1999 Le Macchiole, “Serio” Syrah, Bolgheri 2150:= (E3)
2008 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Les Folatidres” 1850:=
2007 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Les Polatidres” 1590:=
2009 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Les Combettes” 2390:= (Magnum) 5390:=
2008 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Les Combettes” 2350:= (Magnum) 4950:=
2007 Etienne Sauzet, Puligny-Montrachet, l:er Cru “Les Combettes” 2350:-

. . “ . |
2008 Etienne Sauzet, Batard-Montrachet, Grand Cru 4090:- 2005 Passopisciaro, Franchetti, Etna 1750:- (E2)
2009 Etienne Sauzet, Chevalier-Montrachet, Grand Cru 4800:-
2009 Etienne Sauzet, Montrachet, Grand Cru 8600:-
2008 Etienne Sauzet, Montrachet, Grand Cru 8900:=-
2007 Etienne Sauzet, Montrachet, Grand Cru 8500:-
2006 Etienne Sauzet, Montrachet, Grand Cru 7900:-

2004 Le Macchiole, “Messorio”, Bolgheri 3350:= (E3)

1998 Le Macchiole, “Serio” Syrah, Bolgheri 2150:= (E3)

Sicilien



RODA VINER OVRIGA VARLDER VIT BOURGOGNE

Australi C8te de Nuits
usiralien 2009 Dom. Jacques=F Mugnier, Nuits-St-Georges, l:er Cru “Clos de la Maréchale” 1490:- BIO
2008 d’'Arenberg, “The Laughing Magpie”, Shiraz/Viognier, liclaren Vale 550:= (H2)

2007 d’Arenberg, “The Dead Arm”, Shiraz, McLaren Vale (Magnum) 1990:=, (HG) 2008 Dom. Comte Georges de Vogiié, Bourgogne Blanc 2700:-

. “ . ” A
2010 La Curio, The Nobile , Grenache/Shiraz, McLaren Vale 590:= (H3) 2009 D.R.C. Montrachet, Grand Cru 31500:=

2010 La Curio, Bush Vine Grenache Reserve, lMclaren Vale 650:= (H4) 2008 D.R.C. Montrachet, Grand Cru 26500:=
2006 Jim Barry, “The Armagh”, Shiraz, Clare Valley 2950:- (H2) 2007 D.R.C. lMontrachet, Grand Cru 21900:=
2006 D.R.C. Montrachet, Grand Cru (Magnum) 49500:-
2005 D.R.C. Montrachet, Grand Cru 24900:-
2001 Torbreck, “RunRig”, Shiraz, Barossa Valley 2900:= (H2) 2004 D.R.C. Montrachet, Grand Cru 21500:=

2007 Kaesler, “0l1d Bastard”, Shiraz, Barossa Valley 1890:= (H2)

2006 Wynns, “John Riddoch”, Cabernet Sauvignon, Connawarra 1090:= (G11)

2008 Leroy, Bourgogne Blanc 820:-

2008 Leroy, Puligny-Montrachet, l:er Cru “Hameau de Blagny~ 1990:-
2005 Penfolds, “Bin 28 Kalimna”, Shiraz, South Australia 490:= (H2) 2002 Leroy, Meursault, l:ier Cru “Les Perrieres” 2290:=-

2005 Penfolds, “Bin 707", Cabernet Sauvignon, South Australia 1990:= (G7)

2006 Penfolds, “Magill Estate”, Shiraz, South Australia 1490:= (G8)

C8te de Beaune

2008 Dom. Bonneau du Martray, Corton-Charlemagne, Grand Cru 2250:= (BS)
2004 Penfolds, “St Henri”, Shiraz, South Australia 1490:= (G10) 2007 Dom. Bonneau du Martray, Corton-Charlemagne, Grand Cru 2490:= (BS)
2005 Penfolds, “Grange”, South Australia 4450:= (G11) 2006 Dom. Bonneau du Martray, Corton-Charlemagne, Grand Cru 2490:= (BS)
2001 Dom. Bonneau du Martray, Corton-Charlemagne, Grand Cru 2390:= (BS)
2000 Dom. Bonneau du Martray, Corton-Charlemagne, Grand Cru 2390:= (BS)
1999 Penfolds, “Grange”, South Australia 3550:= (G11) 1999 Dom. Bonneau du Martray, Corton-Charlemagne, Grand Cru 2390:= (BS)

2005 Penfolds, “Magill Estate”, Shiraz, South Australia 1490:= (H1)

2001 Penfolds, “Grange”, South Australia 4450:= (G8)

2007 Dom. des Croix, Corton=Charlemagne, Grand Cru 1990:-

Nya Zeeland

2008 Clos Henri, Pinot Noir, Marlborough 720:= (H2) 2008 Joseph Drouhin, Chassagne=lMontrachet, l:er Cru “Morgeot = Marquis de Laguiche” 1150:=

2009 Felton Road, Pinot Noir, “Bannockburn”, Central Otago 850:= (H3) BIO
o [ . ”
2010 Felton Road, Pinot Noir, “Cornish Point”, Central Otago 1050:= (H3) (lagnum) 2250:= BIO 2010 Louis Jadot, Bourgogne Blanc, ~Couvent des Jacobins® 450:-

2010 Felton Road, Pinot Noir, “Block 3”, Central Otago 1290:= (H3) (Magnum) 2750:= BIO 2008 Lucien Le Moine, Meursault, lier Cru “Perridres” 1890:-
”

2009 Felton Road, Pinot Noir, “Block 3", Central Otago (Magnum) 2990:- BIO (EG) 2008 Lucien Le Moine, Puligny-Montrachet, lser Cru “Champ Gain” 1590:-

”

. - . . . “ Y » .
2007 Felton Road, Pinot Noir, “Block 3”, Central Otago (Magnum) 2990:= BIO (EG) 2008 Lucien Le Moine, Puligny-Nontrachet, l:ier Cru "Folatidres  1750:-
2008 Lucien Le Moine, Corton, Grand Cru 1950:-

2008 Lucien Le Moine, Corton-Charlemagne, Grand Cru 2250:-
2009 Felton Road, Pinot Noir, “Block 5”, Central Otago 1190:= BIO (H2) 2007 Lucien Le Moine, Batard-Montrachet, Grand Cru 7500:=

”

2010 Felton Road, Pinot Noir, “Block 5", Central Otago 1290:= BIO (H2)

”

2008 Felton Road, Pinot Noir, “Block 5”, Central Otago 1190:=- BIO (H2) 2006 Lucien Le loine, Batard-lontrachet, Grand Cru 6550:-
2007 Lucien Le Moine, Montrachet, Grand Cru 9900:-

2005 Lucien Le Moine, Montrachet, Grand Cru 7800:-
2004 Lucien Le Moine, Montrachet, Grand Cru 6450:-

2007 Craggy Range, “Le Sol”, Gimblett Gravels, Hawkes Bay 1290:-= (H2)

Sydafrika

2009 Henri Boillot, Meursault, l:er Cru, “Les Genevridres” 1650:=
2008 Boekenhoutskloof, Cabernet Sauvignon, Franschhoek 770:= (GH)

2008 Nvemve/Raats, “NR de Compostella”, Stellenbosch 1350:- (GH) 2007 Arnaud Ente, Meursault, “La Sdve du Clos” 1990:—

2006 Mvemve/Raats, “MR de Compostella”, Stellenbosch 1250:= (GH) 2007 Arnaud Ente, Meursault, l:er Cru "La Goutte d’0r” 1990:-
2007 Arnaud Ente, Puligny-Montrachet, l:er Cru “Les Referts” 1990:-

Sydamerika 2008 Antoine Jobard, Meursault, “Les Tillets” 990:=
2009 Bodega Catena Zapata, ~Catena”, Malbec, Mendoza, Argentina 470:= (GH) 2008 Antoine Jobard, Meursault, “En La Barre” 990:-

2007 0. Fournier, “B Crux”, Mendoza, Argentina 490:= (GH) . . . .
“ " 2008 Dom. Rémi Jobard, Meursault, l:er Cru Les Genevriéres 1150:=

2004 0. Fournier, Alfa Crux , Mendoza, Argentina 750:- (GH) 2007 Dom. Rémi Jobard, Meursault, l:er Cru "Le Poruzot=Dessus” (Magnum) 2590:=
2008 Montes Alpha, Syrah, Colchagua Valley, Chile 570:= (GH) 2007 Dom. Rémi Jobard, Meursault, l:er Cru "Les Genevridres” (lMagnum) 2590:=

2007 Montes Alpha, “M”, Apalta Valley, Chile 1150:= (GH) w "
2007 Dom. Jacques Prieur, Beaune, l:er Cru Champs-=Pimont 1/2 520:=-

“. 9 .
2005 lMontes Alpha, 'L°, Apalta Valley, Chile 1390:- (GH) 2009 Dom. Jacques Prieur, Meursault, “Clos de Mazeray” 950:-

2007 Dom. Jacques Prieur, Puligny-lMontrachet, l:er Cru “Les Combettes” 1/2 790:=, 1/1 1650:=
2007 Dom. Jacques Prieur, Montrachet, Grand Cru 7500:-



VITA VINRER OVRIGA FRANKRIKE RODA VINER SPAKNIEK OCH OVRIGA EUROPA

Alsace SPANIEN
2010 Dom. Weinbach, Pinot Blanc Réserve 650:= Rioja

2009 F.E. Trimbach, Riesling Réserve 470:-

2005 F.E. Trimbach, Riesling, “Cuvée Prédéric Emile” 850:=
2004 F.E. Trimbach, Riesling, “Clos St Hune” 2450:=

2010 Dom. Weinbach, Riesling, “Réserve” 620:= BIO

2001 Vifia Izadi, " Expresidén” 1050:= (GH)
2008 Bodegas Artevino, “Malpuesto” 790:= (GH)
2006 Artadi, "Pagos Viejos” 1290:= (GH)

2009 Dom. Weinbach, Riesling Grand Cru, “Schlossberg” 790:= BIO 2006 Finca Allende 590:= (GH)
2008 Dom. Weinbach, Riesling Grand Cru, “Schlossberg Cuvée St-Catherine” (Magnum) 2290:-= BIO 2005 Pinca Allende, ~Calvario” 1690:=, (GH), (Magnum) 2990:= (HG)
2007 Dom. Weinbach, Riesling Grand Cru, “Schlossberg Cuvée St=Catherine” (Magnum) 2390:- BIO 2004 Finca Allende, “Aurus” 2290:- (GH)

2006 Josmeyer, Riesling, Grand Cru, ‘Hengst”, “1’Exception” (Magnum) 2450:= BIO
2007 Hugel & Fils, Pinot Gris, ~Hugel”, Tradition 720:=-

2008 Dom. Weinbach, Pinot Gris, “Cuvée St=Catherine” (lMagnum) 1850:= BIO

2007 Dom. Weinbach, Pinot Gris, “Cuvée St=Catherine” (lMagnum) 1850:= BIO

2003 Dom. Weinbach, Pinot Gris, “Altenbourg”, Vendanges Tardives 1/2 1790:= BIO

Ribera del Duero

2009 Bodegas Hnos, Pérez Pascuas, "Cepa Gavildn” 420:=

” .

2009 Bodegas Hnos, Vifia Pedrosa” 550:= (GH)

2009 Dom. Engel F. & Fils, Gewiirztraminer, “Bergheim” 490:- 2006 Bodegas Hnos, "Vifia Pedrosa”, Reserva 890:- (GH)

2009 Bugel & Fils, Gewurztraminer, "Bugel” 540:= 2004 Bodegas Hnos, “Vifia Pedrosa”, Gran Reserva (Magnum) 2350:= (HG)
2008 Dom. Weinbach, Gewlirztraminer, “Cuvée Théo“ 890:= BIO 2004 Bodegas Hnos, Pérez Pascuas, Gran Reserva, Gran Seleccion” 3590:=
2001 Dom. Weinbach, Gewiirztraminer, Selection de Grain Noble, Cuvée d’0Or 1/2 3900:= BIO 2001 Bodegas Hnos, Pérez Pascuas, Gran Reserva, “Gran Seleccion” 3590:=-

2009 BOdegaS Y 'Vlnedos Alnardo S-Il-y Psi 2500-

2010 Gadais Pere Et Pils, Muscadet Sur Lie 350:-
2010 Sdbastien Brunet, Vouvray, ‘Renaissance” 520:=

2006 Finca Villacreces, Cuvée “NEBRO” 3590:-= (GH)
2004 Pinca Villacreces, Cuvée “NEBRO” 3590:= (GH)

2010 Henri Bourgeois, Sancerre, ‘Les Baromnes” 510:- 2001 Finca Villacreces, Cuvée "NEBRO” 3590:= (GH)
2009 Henri Bourgeois, Sancerre, “Jadis” 790:= 2008 Emilio Moro, Crianza 620:= (GH)

2009 Gitton Pére & Fils, Pouilly-Fumé, “Péchignolles” 550:- 2008 Emilio Moro, “Malleolus” 850:= (GH),

2009 Didier Dagueneau, Blanc Fumé de Pouilly, “Pur Sang“ 1150:= BIO 2007 Emilio Moro, “Malleolus” (Magnum) 1890:= (HG)

2009 Didier Dagueneau, Blanc Fumé de Pouilly, ‘Buisson Renard” 1250:= BIO
2009 Didier Dagueneau, Blanc Fumé de Pouilly, “Silex” 1600:= BIO
2008 Nicolas Joly, Clos de la Coulée de Serrant 1050:= BIO

2007 Emilio Moro, "Malleolus de Valderramiro” 1690:= (GH)
2006 Emilio Moro, "Malleolus de Valderramiro’ (Magnum) 3490:= (HG)
2007 Emilio Moro, "Malleolus de Sanchomartin” 2490:= (GH)

Rhéne och Sodra Frankrike 2006 Emilio Moro, “Nalleolus de Sanchomartin” (Magnum) 4690:- (HG)
2010 Sturehof/Laroche, Viognier, Vin de Pays a’0c 325:-

2010 Vincent Paris, C8tes Du Rh6ne, Granit Blanc, Rh8ne 520:- 6vrj_ga Spanien

2009 Dom. Du Vieux Lazaret, Chateauneuf-du=—Pape, Rh8ne 590:= 2007 Pas Curtei, Penedds 520:= (GH)

2009 Ch. Beaucastel, Chateauneuf-du-Pape, Rhéne 1490:-
2007 Ch. Beaucastel, Chateauneuf-du-Pape, Roussanne Vieilles Vignes, Rhéne 2390:-
2006 E. Guigal, “Ex Voto”, Hermitage Blanc, Rhéne 2750:-
2004 J. Louis Chave, Hermitage Blanc, Rhéne 2290:- BIO
2005 M. Chapoutier, Ermitage Blanc, ~Le Méal”, Rhéne 1350:— BIO 2004 Bienvenida, “Sitio de el Palo”, Toro 650:= (GH)
"De 1’0rée”, Rh6ne 1450:= BIO 2006 Noguerals, “Abellars”, Priorat 790:= (GH)
2004 M. Chapoutier, Ermitage Blanc, "De 1’0rée”, Rhéne 1250:- BIO 2007 Mas Doix, “Costers de Vinyes Velles”, Priorat 1990:= (GH)

” ’ ’ ”
De 1 0rée”, Rhéne 1750:- BIO 2006 Mas Doix, “Costers de Vinyes Velles”, Priorat 1990:- (GH)
2008 Dom. Gauby, “Les Calcinaires”, Vin de Pays des C8te Catalanes 490:= BIO

2008 Dom. Matassa Blanc, Vin de Pays des C8tes Catalanes 790:-= BIO

2004 Sot Lefriec, Pened®s 1090:- (GH)
2005 Cambrico, Rufete, Castilla y Ledn 890:-= (GH)
2006 Quinola, Toro 1290:= (GH)

2005 M. Chapoutier, Ermitage Blanc,

2000 M. Chapoutier, Ermitage Blanc,

2009 Ferrer Bobet, Vinyes Velles, Priorat 890:= (HG)
2007 Ferrer Bobet, Priorat (Magnum) 1890:=- (HG)

Bordeaux .

2007 Clarendelle Blanc 490:= OVRIGA EUROPA

2008 Ch. Blanc de Lynch-Bages, Pauillac 890:- 2005 Altas Quintas, Alentejano, Portugal 590:- (GH)

2005 Ch. Smith Haut Lafitte, Graves 2150:= 2007 Weingut Hans Schwatz, ~Schwarz Rot”, Burgenland, Osterrike 1050:= (GH)

2004 Ch. Pape Clémant, Graves 2850:=
1997 Ch. Haut-Brion Blanc, Pessac-Léognan 8900:-
1996 Ch. Haut-Brion Blanc, Pessac-Léognan 7500:=-

2000 Gernot Heinrich, “Gabarinza”, Burgenland, Osterrike (Magnum) 1850:= (HG) BIO



RODA VINER ITALIER

Piemonte

2006
2008
2004
2008
2005
2005
2008
2008
2008
2004
2004
2004
2006
2007
2007
2005
2010
2007
2007
2008
1997
2006
1996
1997
1996
1997
1996
2004
2005
2004
2005
2005
1996
2005
2001
2006
2006
2004
2001
1999
2001
2000
2009
2006
2001
2000
1998
2001
2000
1998

Trinchero, Barbera d Asti Superiore 520:= (E13)

Tenuta

Tenuta

Coppo,

Carretta, "Bric Quercia”, Barbera d’Alba Superiore 650:=—
Carretta, “Bordino”, Barbaresco 950:= (E9)

“Camp du Rouss”, Barbera d’Asti 550:= (E10)

Coppo, Barolo 990:= (E11)

Parusso
Parusso
Parusso
Parusso

Cavallo

, Barolo 1150:= (E3) BIO

, “Mariondino”, Barolo 1150:= (E11)

, “Le Coste=lMosconi”, Barolo 1550:= (E4)
, “Bussia”, Barolo 1650:= (E12)

tto, “Bricco Boschis”, Barolo Riserva 1490:= (E9)

Chiara Boschis, ~Cannubi”, Barolo 1190:= (E7)

Brovia,

"Villero”, Barolo 1120:= (E9)

Stroppiana, “Leonardo”, Barolo 790:= (E10)
Sottimano, “Cottd”, Barbaresco 990:- (E11)

Sottimano, “Fausoni”, Barbaresco 990:= (E9)

Sottimano, “Pajoré”, Barbaresco 1050:= (E2)

Renato Ratti, “Torriglione”, Barbera D’Alba 550:= (F13)
Renato Ratti, “Marcenasco”, Barolo 950:= (E6)

Renato Ratti, “Rocche”, Barolo 1450:-= (E10)

Roberto
Roberto
Roberto
Roberto
Roberto
Roberto
Roberto
Roberto

Voerzio, “Priavino”, Dolcetto d'Alba 490:= (E13)
Voerzio, “Vignaserra”, Vino de Tavola 1050:= (E10)
Voerzio, “Brunate”, Barolo 3200:= (ET7)

Voerzio, “Brunate”, Barolo 3450:= (E2)

Voerzio, “Cereguio”, Barolo 3150:= (E5)

Voerzio, “Cereguio”, Barolo 3150:= (E6)

Voerzio, “La Serra”, Barolo 3150:= (E4)

Voerzio, “La Serra”, Barolo 3150:= (E4)

Giuseppe Mascarello, Monprivato”, Barolo 2250:= (E4)

La Spinetta, “Campe”, Barolo 2490:= (ES5)

La Spinetta, “Campe”, Barolo 2190:= (ET7)

La Spinetta, “Valeirano”, Barbaresco 1990:= (E4)

La Spinetta, “Gallina”, Barbaresco 1990:= (E6)

La Spinetta, “Gallina”, Barbaresco 3450:= (E5)

La Spinetta, “Starderi”, Barbaresco 1990:- (E2)

La Spinetta, "Starderi”, Barbaresco, Riserva (Magnum) 4250:=
Aldo Conterno, “Conca Tre Pile”, Barbera d’Alba 750:= (E13)
Aldo Conterno, “Cicala”, Bussia, Barolo 2190:= (E3)

Aldo Conterno, “Romirasco” Bussia, Barolo 1950:= (E3)

Aldo Conterno, “Cicala”, Barolo 3690:= (E7)

Aldo Conterno, “Cicala”, Barolo 3690:-= (E9)

Aldo Conterno, ”“Gran Bussia”, Barolo, Riserva 3590:-  (E8)

Aldo Conterno, "Gran Bussia”, Barolo, Riserva 4490:= (E2)

Gaja, “

Gaja,

Sito Moresco”, Langhe 920:-= (E8)
Sito Moresco”, Langhe 1/2 490:= (E3)

Gaja, Barbaresco 3250:= (E5)
Gaja, Barbaresco 3250:= (ES)
Gaja, Barbaresco 3250:-= (E5)

Gaja, “

Gaja,

Gaja, “

Costa Russi”, Langhe 3590:= (E4)
Conteisa”, Langhe 2550:= (E1)
Sperss”, Langhe 3250:= (E2)

(E10)

VIT BOURGOGHNE

C6te de Beaune forts.

2010 Jean-Louis Chavy, Puligny-Montrachet, l:er Cru “Les Champs=Gains” 1050:=

2010 Benjamin Leroux, Bourgogne Blanc 650:=

2009 Benjamin Leroux, Meursault, “Les Vireuils” 990:=

2007 Pierre=Yves Colin-Morey, Corton-Charlemagne, Grand Cru 1990:-, (Magnum) 4090:-

2007 Jean-Noél Gagnard, Chassagne-Montrachet, l:er Cru “Morgeot”

1690:=

2009 Paul Pillot, Chassagne-Montrachet, lser Cru “Les Grandes Ruchottes” 1250:=

2009 Paul Pillot, Chassagne-Montrachet, l:er Cru “ILa Romanée”

2008 Dom. Ramonet, Bourgogne Blanc 850:-

1490:-

2009 Dom. Ramonet, Chassagne=Montrachet, l:er Cru “Les Ruchottes” 1350:-

2008 Dom. Ramonet, Chassagne=Montrachet, l:er Cru “Les Ruchottes” 1350:-

2009 Dom. Ramonet, Puligny=Montrachet 1050:=
2008 Dom. Ramonet, Puligny-Montrachet 1150:-

2009 Dom. Ramonet, Puligny-Montrachet, l:er Cru “Champs=Canet”

2008 Dom. Ramonet, Puligny-Montrachet, l:er Cru “Champs=Canet”

1690:=
1690:=

2009 Dom. Ramonet, Bienvenue=Batard-Montrachet, Grand Cru 5900:=-

2008 Dom. Ramonet, Bienvenue-=-Batard-Montrachet, Grand Cru 5500:-

2009 Dom. Ramonet, Batard-Montrachet, Grand Cru 5900:=
2008 Dom. Ramonet, Batard-Montrachet, Grand Cru 5500:=-
2007 Dom. Ramonet, Batard-=Montrachet, Grand Cru 5500:=-
2006 Dom. Ramonet, Chevalier-Montrachet, Grand Cru 8500:=-

2010 Hubert Lamy, Bourgogne Blanc, “Les Chataigners” 650:=
2010 Hubert Lamy, Saint-Aubin, “La Princée” 690:=
2009 Hubert Lamy, Puligny-Montrachet, “Les Tremblots” 990:-

C8te Chalonnaise & MAconnais
2010 Ch. de Beauregard, Pouilly-Fuissé, “Classique” 650:=
2010 Ch. de Beauregard, Pouilly=Fuissé, “Vers Cras” 790:=

2006 Les Héritiers du Comtes Lafon, Macon=Milly-Lamartine 850:=

2010 Dom. Valette, MAcon=Villages 550:=

2010 Dom. Montanet=Thoden, “Le Galerne”, Bourgogne Vézelay

550:=



VITA VINER OSTERRIKE NORRA RHONE

Nedergsterreich u " 2009 Alain Graillot, “Ia Guiraude”, Crozes-Hermitage 820:= (D5)

2007 Weingut lalat, Riesling, 'Das Beste® 990:- 2007 Alain Graillot, “Ia Guiraude”, Crozes-Hermitage 850:= (D4)
2009 Nicolas Perrin, Crozes-Hermitage 650:= (E13)

Kamptal 2007 Wicolas Perrin, C8te-R8tie 1090:= (D5)

2010 Schloss Gobelsburg, Griiner Veltliner, “Lossterrassen” 420:- 2009 Dom. Vincent Paris, Cornas, Granite 30” 720:= (D9)

2004 Weingut Briindlmayer, Riesling, Zobinger Heiligenstein, “Lyra” (lMagnum) 1850:= BIO 2007 Guillaume Gilles, Cornas 850:= (D10)
2007 Dom. A. Clape, Cornas (Magnum) 2650:= (HG)

Wachau 2008 Delas, Hermitage, ' lMarquise de la Tourette” 650:= (D6)

2010 Weingut Knoll, Griiner Veltliner, "Loibner”, Federspiel 650:= 2006 J. Louis Chave = Selection, Saint=-Joseph, “Offerus” 490:= (D6)

2007 J. Louis Chave = Selection, Hermitage, “Parconnet” 990:= (D5)
2004 J. Louis Chave, Hermitage 2790:= (D2) BIO
2002 J. Louis Chave, Hermitage 2590:= (D4) BIO
1998 J. Louis Chave, Hermitage 4190:- (D1l1l) BIO
1997 J. Louis Chave, Hermitage 3990:= (D11l) BIO

2010 Weingut Knoll, Griiner Veltliner, "Ried Kreutles”, Federspiel 690:=
2010 Weingut Knoll, Riesling, ~Loibner”, Federspiel 690:=

2010 Weingut Veyder-Malberg, Riesling, ~Bruck” 850:=

2010 Weingut Veyder-Malberg, Riesling, "Buschenberg" 1250: = 1994 J. Louis Chave, Hermitage 3150:= (D11l) BIO
2004 M. Chapoutier, Ermitage, "L Ermite” 2290:- (D1l) BIO
2008 Franz Hirtzberger, Griiner Veltliner, “Honivogl”, Smaragd 1050:= 2000 M. Chapoutier, Ermitage, "L’Ermite” 2290:= (D7) BIO
2008 Franz Hirtzberger, Riesling, ~Singerriedel”, Smaragd (Magnum) 2500:= 2000 M. Chapoutier, Ermitage, ~Le Pavillon” 2290:- (D3) BIO
1998 M. Chapoutier, Ermitage, "Le Meal” 2290:= (D2) BIO
2010 Weingut Prager, Griiner Veltliner, 'Hinter Der Burg”, Federspiel 690:= 1997 M. Chapoutier, Ermitage, "Le Meal” 2700:= (D3) BIO
2010 Weingut Prager, Griiner Veltliner, “Wachstum Bodenstein”, Smaragd 1190:- 2005 René Rostaing, C6te~REtie 1090:= (D7)
2009 Weingut Prager, Griiner Veltliner, ’Wachstum Bodenstein”, Smaragd 1090:-, (Magnum) 2190:=- 2009 Mathilde et Yves Gangloff, Saint Joseph 870:- (EG)

2009 Mathilde et Yves Gangloff, C8te-R8tie, “La Barbarine” 1150:= (D8)

2009 Mathilde et Yves Gangloff, C8te-R8tie, “Sereine Noire” 1690:= (D10)
2005 Mathilde et Yves Gangloff, C8te-=R8tie, “Sereine Noire” 1690:= (D8)
2008 Michel & Stephane Ogier, C6te-R6tie 1050:=- (EG), (Magnum) 2250:=-

2007 Michel & Stephane Ogier, C8te-R8tie, “Lancement” 2690:= (D3)
&
&

2010 Weingut Prager, Griiner Veltliner, ~Achleiten”, Smaragd 990:-

2010 Weingut Prager, Griiner Veltliner, ~Achleiten”, Stockkultur, Smaragd 1090:=

2009 Weingut Prager, Griiner Veltliner, ~Achleiten”, Stockkultur, Smaragd (Magnum) 2190:=-
2010 Weingut Prager, Riesling, ~Steinriegl” Federspiel 650:=

- . . . ” . . ”
2010 Weingut Prager, Riesling, Steinriegl Smaragd 950:= 2005 Michel Stephane Ogier, C8te-R6tie, "Lancement” 2690:= (D2)

2010 Weingut Prager, Riesling, ~Achleiten”, Smaragd 1100:- 2007 Michel & Stephane Ogier, COte-RGtie, "La Belle Helene” 2690:= (D3)
2009 Weingut Prager, Riesling, ~Achleiten”, Smaragd (Magnum) 1990:- 2005 Michel & Stephane Ogier, C8te-R8tie, "La Belle Helene” 2690:= (D2)
2010 Weingut Prager, Riesling, “Klaus”, Smaragd 1090:=- 2008 E. Guigal, Saint-Joseph, “Vignes de 1’Hospice” 1150:= (D10)

2009 Weingut Prager, Riesling, 'Klaus”, Smaragd 1090:= (Magnum) 2190:- 2007 E. Guigal, C8te=-R8tie, “ChfAteau d’Ampuis” 1990:= (D5)

2008 Weingut Prager, Riesling, 'Klaus”, Smaragd 990:= (Magnum) 1990:= 2006 E. Guigal, C8te-R8tie, “Chfteau d’Ampuis” 2290:= (D1)

2010 Weingut Prager, Riesling, ~Wachstum Bodenstein”, Smaragd 1150:= 2005 E. Guigal, C8te-R6tie, “Chfteau d’Ampuis” 2290:- (D4)

2009 Weingut Prager, Riesling, ~Wachstum Bodenstein”, Smaragd 1090:=, (Magnum) 2190:- 2004 E. Guigal, C6te=R6tie, “Chfteau d’Ampuis” 1950:= (D3)

2003 E. Guigal, C8te-R8tie, “Chfteau d’ Ampuis” 2350:= (D2)
2001 E. Guigal, C8te-R8tie, “Chfteau d’ Ampuis” 2350:= (D11)
1996 E. Guigal, C8te-R8tie, “Chfteau d’Ampuis” 1690:= (EG)
2007 E. Guigal, C8te-R8tie, “Ia Turque” 5290:=
2006 E. Guigal, C8te-R8tie, “La Turque” 4990:-
2005 E. Guigal, C8te-R8tie, “Ia Turque” 5750:=
2004 E. Guigal, C8te-R8tie, “La Turque” 4390:-

2008 Weingut Prager, Riesling, ~Wachstum Bodenstein”, Smaragd 990:- (Magnum) 1990:-
2007 Weingut Prager, Riesling, 'Wachstum Bodenstein”, Smaragd (Magnum) 2050:=

2009 Weingut Prager, Riesling, ~Achleiten”, Beerenauslese, Wachau (0st) 1/1 1450:=

“
2010 F.X. Pichler, Griiner Veltliner, “Loibner Frauenweingarten”, Federspiel 620:=
2010 F.X. Pichler, Griiner Veltliner, “Loibner Klostersatz”, Federspiel 650:=

2009 F.X. Pichler, Griiner Veltliner, “Loibner Klostersatz”, Federspiel 620:= 2003 E. Guigal, C8te-RStie, “La Turque” 6900:-
2010 F.X. Pichler, Griiner Veltliner, “Diirnsteiner Kellerberg”, Smaragd 1190:-,(Magnum) 2450:= 2001 E. Guigal, C8te-R6tie, “La Turque” 4890:=
2009 F.X. Pichler, Griiner Veltliner, "Diirnsteiner Kellerberg", Smaragd 1100:- 2007 E. Guigal, C8te=Rftie, “La Mouline” 5290:-
2009 F.X. Pichler, Griiner Veltliner, “Loibner Berg”, Smaragd (Magnum) 1650:= 2006 E. Guigal, C8te-R8tie, “Ia Mouline” 4990:-
2010 F.X. Pichler, Griiner Veltliner, "M”, Smaragd 1290:-, (Magnum) 2590:- 2005 E. Guigal, C8te-R8tie, “La Mouline” 5750:=
2009 F.X. Pichler, Griiner Veltliner, “M”, Smaragd 1150:=, (Magnum) 2190:= 2004 E. Guigal, C8te-R6tie, “La Mouline” 4390:=
2010 F.X. Pichler, Riesling, "Loibner Burgstall”, Federspiel 690:— 2003 E. Guigal, C6te-RStie, “La Mouline” 6900:=

2001 E. Guigal, C8te-R8tie, “Ia Mouline” 4500:-

2008 F.X. Pichler, Riesling, "Urgestein Terrassen”, Federspiel 690:=— « ”
2007 E. Guigal, C6te-R6tie, La Landonne 5290: -

2009 F.X. Pichler, Riesling,  Loibner Berg”, Smaragd (Magnum) 1990:- 200 s C8teRBt Ia I » o
2010 F.X. Pichler, Riesling, "Diirnsteiner Kellerberg”, Smaragd 1290:-, (Magnum) 2700:= 6 E. Guigal, e= 1€ & andonne" 4390:-
2005 E. Guigal, C6te-R6tie, La Landonne 5750: -

F.X. Pi Ri j "Diirnstei K berg” -
2009 Pichler, Riesling, Diirnsteiner Kellerberg , Smaragd 1200 2004 E. Guigal, C6te—RStie, “La Landonne” 4%90:—
La Landonne” 6900:-

2003 E. Guigal, C8te-=Rftie,

2007 F.X. Pichler, Riesling, "Diirnsteiner Kellerberg", Smaragd 1200:-

2010 F.X. Pichler, Riesling, "M”, Smaragd 1350:=, (Magnum) 2700:= 2001 E. Guigal, CSte-RStie, “Ia Landonne” 5050:=
2010 F.X. Pichler, Riesling, ~Unendlich”, Smaragd 2590:-, (Magnum) 5190:- 2000 E. Guigal, C8te-R8tie, “La Landonne” 5490:-
2009 P.X. Pichler, Riesling, ~Unendlich”, Smaragd 2190:- 2007 E. Guigal, Ermitage, "Ex Voto”, 5290:-

2005 E. Guigal, Ermitage, "Ex Voto”, 4520:-



SODRA RHONE OCH OVRIGA FRANKRIKE

Sodra Rhéne

2010
2009
2008
2007
2009
2009
2009
2009
2007
2007
2009
2009
2006
2006
2004
2004
2005
2007
2006
2005
2004
2005
2008
2006
2008
2007
2006
2005
2004
2004
2004

2009
2009
2009
2009
2008
2007
2008
2006
2008
2008

2450:= (D3)

Delas, C8tes—du-Rh8ne “Saint-Esprit” 350:-

Dom. Du Vieux Lazaret, Ch8teauneuf-du-Pape 620:= (D13)

Ch. Mont-Redon, Chf@teauneuf-du-Pape 650:= (D10)

Clos Saint-Jean, Vin de Pays de Vaucluse, “Les Calades” 390:= (E13)

Clos saint=Jean, Ch8teauneuf-du-Pape 920:= (C6)

Clos Saint-Jean, Chfteauneuf-du-Pape, “La Combe des Fous® 1750:= (D4)

Clos Saint-Jean, Chfteauneuf-du-Pape, “Deas Ex Machina“ 1850:-= (D1)

Clos Saint=Jean, Ch&teauneuf-du-Pape, “Sanctus Sanctorum® (Magnum) 5400:=

Dom. du Grand Tinel, Ch&teauneuf-du-Pape, “Alexis Establet® 690:-= (D5)

Tardieu Laurent, Chfteauneuf-du-Pape, Vieilles Vignes 1290:= (D6)

Dom. de Cristia, ChfAteauneuf-du-Pape, “Renaissance” 1320:= (D7)

Dom. de Cristia, Chf8teauneuf-du-=Pape, Vieilles Vignes 1490:= (D12)

Dom. de Cristia, Chfteauneuf-du-Pape, Vieilles Vignes 1690:= (D3)

Dom. de Marcoux, Ch8teauneuf-du-Pape, Vieilles Vignes 2250:= (D9) BIO

Dom. Pierre Usseglio & Fils, Ch&teauneuf-du-Pape, ~Cuvée de Mon Aieul” 1390:=

Dom. Pierre Usseglio & Fils, Ch&teauneuf-du-Pape, ~'Cuvée de Mon Aieul” (Magnum)

Dom. Pierre Usseglio & Fils, Ch&teauneuf-du-Pape, “Réserve des deux Freres”

Ch. de Beaucastel, Chiteauneuf-du-Pape 1520:= (D4), (Magnum) 3490:= (FG)

Ch. de Beaucastel, Chiteauneuf-du=Pape 1450:= (D12)

Ch. de Beaucastel, Chiteauneuf-=du=Pape 1390:= (D8)

Ch. de Beaucastel, Chiteauneuf-du=Pape 1490:= (D11)

Ch. de Beaucastel, Chiteauneuf-du-Pape, ~Hommage a Jacques Perrin” 7900:= (D3)

M. Chapoutier, Ch8teauneuf-du-Pape, “Croix de Bois” 1150:= (D1l) BIO

M. Chapoutier, Ch8teauneuf-du-Pape, “Croix de Bois” 1150:= (D7) BIO

M. Chapoutier, Chfteauneuf-du-Pape, ’Barbe Rac” 1390:- (EG) BIO

M. Chapoutier, Ch8teauneuf-du-Pape,  Barbe Rac” 1450:= (E12) BIO

M. Chapoutier, Chfteauneuf-du-Pape, ~Barbe Rac” 1350:-= (D9) BIO

M. Chapoutier, ChAteauneuf-du-Pape,  Barbe Rac” (Magnum) 3390:= BIO

Dom. du Caillou, ChfAteauneuf-du-Pape, 'Les Quartz” 1150:= (D11)

Ch. La Nerthe, Ch&teauneuf-du-Pape, Cuvée des Cadettes” 1490:- (D1)

Henri Bonneau, Chfteauneuf-du-Pape, ~Cuvée Marie Beurrier” 2300:= (D2)
OVRIGA FRANKRIKE

Sturehof/Laroche, Syrah, “Vin de Pays”, Pays d'Oc 325:=

Larmandier-Bernier, l:er Cru, ~Vertus Rouge”, Coteaux Champenois 990:= (B13)

Dom. Anne Gros & Jean-Paul Tollot, 'Les Fontanilles”, Minervois 570:= (E13)

Michel & Stephane Ogier, Syrah, 'La Rosine”, Vin De Pays 650:= (D13)

Dom. Matassa Rouge, Vin de Pays Des C8tes Catalanes 790:-= (D1l) BIO

Clos des Truffiers, Coteaux du Languedoc 1890:= (E13)

Ch. Montus, Madiran 650:= (D13)

Ch. Montus, Madiran 620:= (D13)

Ch. Montus, "Cuvée Prestige”, Madiran 990:= (D13)

Ch. Bouscassé, Vieilles Vignes, Madiran 720:= (D13)

Ch. Bouscassé, Vieilles Vignes, Madiran 690:= (D8)

2007

VITA VINER TYSKLARD

Mose
2010
2011
2010
2010
2008
2009

Nahe
2010

1

Fritz Haag, Riesling, Trocken (Magnum) 1120:=-

Fritz Haag, Riesling, Kabinett, "Brauneberger” 650z =

Egon Miiller, Riesling, Scharzhof 690:=

Egon Miiller, Riesling, Kabinett, “Scharzhofberger” 990:=-
Egon Miiller, Riesling, Kabinett, “Scharzhofberger” 750:=
Egon Miiller, Riesling, Spdtlese, ~Scharzhofberger” 1750:-

Emrich Schénleber, Riesling, ~Lenz” 590:=

2007 Schafer-Frdhlich, Riesling, Trocken, 'Felsenberg”, GG (Magnum) 1790:-

Pfalz

2010 Dr.Biirklin=Wolf,

2009
2009

2010 Dr.Biirklin=Wolf,

2007 Weingut Okonomierat Rebholz, Riesling, ~Kastanienbusch” (Magnum)

"Wachenheimer”, Riesling Trocken 490
Dr.Biirklin=Wolf,

Dr.Biirklin=Wolf,

Riesling, Trocken, ~Gaisbohl”, GG 850:=
Riesling, Trocken, ~Pechstein”, GG 990:-

Riesling, Auslese, Ruppertsberger” 1/2 590:-

2090: -

Rheinhessen

2011 Keller, Riesling, Trocken 470:-

2010 Keller, Riesling, Trocken 450:=

2010 Keller, Riesling, Trocken, “Dalsheim Bubacker” 1050:=

2010 Wittmann, Riesling, Trocken 450:=

2010 Wittmann, Riesling, Trocken, ~Westhofener” 690:=

2007 Wittmann, Riesling, Trocken, ~Morstein”, Grosses Gewdchs (Magnum) 2050:=
Rheingau

2010 Georg Breuer, Riesling, ~Sauvage” 450:=

2010 Georg Breuer, Riesling,  Berg Roseneck”, Riidesheim 920:=

2009 Georg Breuer, Riesling, 'Berg Roseneck”, Riidesheim 870:=

2008 Georg Breuer, Riesling, ~Berg Roseneck”, Riidesheim 870:=

2010 Georg Breuer, Riesling, ~Berg Rottland“, Riidesheim 920:-, (Magnum) 1900:
2009 Georg Breuer, Riesling, ~Berg Rottland“, Riidesheim 870:=-

2008 Georg Breuer, Riesling, 'Berg Rottland“, Riidesheim 870:=

2007 Georg Breuer, Riesling, 'Berg Rottland®, Riidesheim 850:=

2010 Georg Breuer, Riesling, 'Nonnenberg”, Rauenthal 1050:-

2009 Georg Breuer, Riesling, ~'Nonnenberg”, Rauenthal 1050:=, (Magnum) 2250:=
2008 Georg Breuer, Riesling, 'Nonnenberg”, Rauenthal 1050:=, (Magnum) 2250:=
2010 Georg Breuer, Riesling, “Berg Schlossberg”, Riidesheim 1190:-

2009 Georg Breuer, Riesling, “Berg Schlossberg”, Riidesheim 1190:-, (Magnum)
2008 Georg Breuer, Riesling, “Berg Schlossberg”, Riidesheim 1190:-, (Magnum)
2007 Georg Breuer, Riesling, “Berg Schlossberg”, Riidesheim 1150:=, (Magnum)
2006 Georg Breuer, Riesling, “Berg Schlossberg”, Riidesheim (D-Magnum) 4450:-

BIO

2750:=
2750:=
2650: =



VITA VINER OVRIGA VARLDER

Forenta Staterna

2006
2009
2008
2009
2009
2009
2009
2009
2008
2009
2006
2005
2006
2006
2005
2008
2007
2005
2006
2009
2008
2009
2008

Nya
2010
2009
2010
2009

Morlet, “La Proportion Dorée”, Sonoma County 1090:-
SineQuaNon, “On The Lam”, Kalifornmiem 3190:-
SineQuaNon, “Kolibri”, Kalifornienm 3190:-
Brewer=Clifton, Chardonnay, Santa Rita Hills 750:=

Brewer=Clifton, Chardonnay, “Mount Carmel”, Santa Rita Hills

Saintsbury,

Pahlmeyer, :

Shafer, “Red Shoulder Ranch”, Chardonnay, Carneros, Napa Valley 990:-

‘Jayson”, Chardonnay, North Coast

Chardonnay, Carneros 670:=

950:=

Radio=-Coteau, “Savoy”, Chardonnay, Anderson Valley 1450:=

Kistler, “Les Noisetiers”, Chardonnay, Sonoma Coast
Kistler, “Durell Vineyard”, Chardonnay, Sonoma Coast
Kistler, “Durell Vineyard”, Chardonnay, Sonoma Coast
Kistler, “Kistler Vineyard”, Chardonnay, Sonoma Valley
Kistler, “McCrea Vineyard”, Chardonnay, Sonoma Mountain
Kistler, “McCrea Vineyard”, Chardonnay, Sonoma Mountain
Kistler, “Vine Hill Vineyard”, Chardonnay, Russian River Valley
Kistler, “Vine Hill Vineyard”, Chardonnay, Russian River Valley
Kistler, “Dutton Ranch”, Chardonnay, Russian River Valley

Kistler, “Hyde Vineyard”, Chardonnay, Carneros

Kongsgaard,
Kongsgaard,
Kongsgaard,

Kongsgaard,

Zeeland
Cloudy Bay,

Clos Henri,

Felton Road, Chardonnay, “Bannockburn”, Central Otago

Felton Road, Chardonnay, “Block 2”, Central Otago

Australien

2010 d’Arenberg, “The Dry Dam*, Riesling, Mclaren Vale
2007 Henschke, “Tilly’'s Vineyard®, Barossa Adelaide Hills

1250:=
2850: =
2550 =

2850: =
Chardonnay, Napa Valley 1850:-

Chardonnay, Napa Valley 1850:-

“The Judge”, Chardonnay, Napa Valley 3990:=

“The Judge”, Chardonnay, Napa Valley 3990:=

Sauvignon Blanc, Marlborough 620:=
Sauvignon Blanc, Marlborough 590:-
T790:=

950:-~ BIO

420:=

3400
2850: -

1090:-

2550:=

2550:=

BIO

570:= BIO

1850:-
1750:=

ROD BORDEAUX

2005 Ch. Coufran, Cru Bourgeois, Haut=Médoc 790:= (D13)

1982 Ch. Sociando-Mallet, Cru Bourgeois, Haut=-Médoc 2590:= (C7)
Saint Estéphe

2006 Ch. Phélan Ségur, Cru Bourgeois 950:= (Cl1l1)

2003 Ch. Calon=-Ségur, 3:e Cru Classé 2290:= (C5)

2000 Ch. Calon=-Ségur, 3:e Cru Classé 1990:= (C7)

2000 Ch. Montrose, 2:e Cru Classé 4500:= (C9)

1996 Ch. Montrose, 2:e Cru Classé 2500:= (Bl2)

2005 Cos d Estournel, 2:e Cru Classé 7450:= (C2)

2002 Cos d'Estournel, 2:e Cru Classé 2290:= (C4)

1996 Cos d Estournel, 2:e Cru Classé 2790:= (C2)

1995 Cos d Estournel, 2:e Cru Classé 3450:= (C5)

Pauillac

2005 Ch. Clerc-=Milon, 5:e Cru Classé 1890:= (D13)

2005 Ch. Pontet=Canet, 5:e Cru Classé 2890:= (C8) BIO

2004 Ch. Pontet=Canet, 5:e Cru Classé 1750:= (DG) BIO

2003 Ch. Pontet=Canet, 5:e Cru Classé 2750:= (C1l0) BIO

2002 Ch. Lynch Bages, 5:e Cru Classé 2290:= (C7)

2006 Ch. Pichon Longueville Baron, 2:e Cru Classé 2290:= (Cl)
2005 Ch. Pichon Longueville Baron, 2:e Cru Classé 2290:= (C3)
1996 Ch. Pichon Longueville Baron, 2:e Cru Classé 23%90:= (C4)
2003 Ch. Pichon Longueville Comtesse de Lalande, 2:e Cru Classé 3600:= (C9)
1998 Ch. Pichon Longueville Comtesse de Lalande, 2:e Cru Classé 2790:= (C3)
2005 Ch. Mouton Rothschild, l:er Grand Cru Classé 14950:=-
2000 Ch. Mouton Rothschild, l:er Grand Cru Classé 7500:= (C2)
1998 Ch. Latour, l:er Grand Cru Classé 5750:= (C2)

Saint Julien

2008 Ch. Lagrange, Grand Cru Classé 950:= (Cl3)

2006 Ch. Talbot, 4:e Cru Classé 1350:= (C1l2)

2003 Ch. Talbot, 4:e Cru Classé (Magnum) 2950:= (FG)

2001 Ch. Branaire, “Duluc-Ducru”, 4:e Cru Classé 1190:= (DG)
2000 Ch. Léoville Poyferré, 2:e Cru Classé 2850:= (C5)

2000 Ch. Gruaud Larose, 2:e Cru Classé 2790:= (C7)

2005 Ch. Léoville Barton, 2:e Cru Classé 2590:= (C4)

2003 Ch. Léoville Bartom, 2:e Cru Classé 3990:- (Cll), 1/2 1690:-= (Cl2)
2002 Ch. Léoville Barton, 2:e Cru Classé 1750:= (C1)

1996 Ch. Léoville Barton, 2:e Cru Classé 2450:= (C3)

2003 Ch. Ducru=Beaucaillou, 2:e Cru Classé 3990:= (Cl1)

1998 Ch. Ducru-=Beaucaillou, 2:e Cru Classé 3150:= (C1)

2005 Ch. Léoville=las=Cases, 2:e Cru Classé 8990:= (C2)

2004 Ch. Léoville=las=Cases, 2:e Cru Classé 3090:= (Cl2)

2001 Ch. Léoville-=las=Cases, 2:e Cru Classé 3150:= (C1l1l)

2000 Ch. Léoville-=las=Cases, 2:e Cru Classé 6300:= (Cl1l)

1998 Ch. Léoville=las=Cases, 2:e Cru Classé 3690:= (C6)

1996 Ch. Léoville=las=Cases, 2:e Cru Classé 5990:= (Cl1)

1995 Ch. Léoville=las=Cases, 2:e Cru Classé 3990:= (C9)

1990 Ch. Léoville=las=Cases, 2:e Cru Classé 4290:= (C9)

1989 Ch. Léoville=las=Cases, 2:e Cru Classé 4590:= (C5)

1985 Ch. Léoville=las=Cases, 2:e Cru Classé 4290:= (C3)



ROD BORDEAUX VITA VINER OVRIGA EUROPA & VARLDEN

largaux Italien
2005 Ch. Giscours, 3se Cru Classé 2190:= (C3)
2001 Ch. Giscours, 3:e Cru Classé 1750:-= (CG) 2010 Pieropan, Soave Classico, Veneto 420:-

2000 Ch. Giscours, 3:e Cru Classé 2790:= (C3)
2005 Ch. Rauzan-Ségla, 2:e Cru Classé 3150:= (C9)
1996 Ch. Rauzan-Ségla, 2:e Cru Classé 2790:= (C5) 2008 Zenato, ‘Lugana”, Veneto 520:=-
1995 Ch. Rauzan=-Ségla, 2:e Cru Classé 2790:= (C8)
2003 Ch. Kirvan, 3:e Cru Classé (Magnum) 2590:= (FG)
2002 Ch. Margaux, lser Grand Cru Classé 5750:= (C2) 2011 Terlan, "Winkl” Sauvignon Blanc, Alto Adige 490:-
1998 Ch. Palmer, 3:e Cru Classé 4150:= (C1l1)

2008 Pieropan, Soave Classico ~La Rocca”, Veneto 650:=—

2009 Angiolino Maule, Masieri, Veneto 420:=

2010 Terlan, Gewiirztraminer, Alto Adige 520:=

Pessac=Leognan 2010 Hofstatter, "Joseph”, Pinot Grigio, Alto Adige 490:=-
2007 Ch. Picque Caillou 520:= (D13)

2006 Ch. Bahans Haut-Brion 1190:-= (C8)

2005 Ch. Bahans Haut=Brion 1490:= (DG)

2002 Ch. Pape Clément, Grand Cru Classé 1390:= (C9)
1998 Ch. Pape Clément, Grand Cru Classé 2790:= (C4) 2011 Protos, Verdejo, Rueda 350:=
2007 La Chapelle De La Mission Haut=-Brion 1350:= (C6)
1999 Ch. La Mission Haut-=Brion 3450:= (C7)

2006 Ch. Haut=Brion, l:er Grand Cru Classé 11500:=- 2010 Bodegas del Palacio de Fefiflanes, Albarifio de Fefiflanes, Rias Baixas 470:=
2005 Ch. Haut=Brion, l:er Grand Cru Classé 16500:=

2003 Ch. Haut=Brion, l:er Grand Cru Classé 9900:= (C6)

Spanien

2008 Martin Codax, Albarifio, “Lias”, Rias Baixas 550:=—

2007 Bodegas del Palacio de Fefifianes, Albarifio de Fefifianes, "III Afio”, Rias Baixas 690:=

2002 Ch. Haut-Brion, l:er Grand Cru Classé 3490:= (C8) 2008 Vinya Dels Taus, ~Nun”, Penedds 920:- BIO
2001 Ch. Haut=Brion, l:er Grand Cru Classé 9900:= (C6) . .
1999 Ch. Haut-Brion, l:er Grand Cru Classé 9900:= (C6) 2008 Rafael Palacios, Godello, As Sortes , Valdeorras 920:-

1997 Ch. Haut=Brion, l:er Grand Cru Classé 8300:= (C6)

1994 Ch. Haut=Brion, l:er Grand Cru Classé 8500:= (C6)

1988 Ch. Haut-Brion, l:er Grand Cru Classé 9500:= (C6) Sydamerika
1986 Ch. Haut-Brion, l:er Grand Cru Classé 11500:- 2010 Bodega Lurton, Chardonnay Reserva, Mendoza, Argentina 370:=
Saint Emilion 2009 Montes Alpha, Chardonnay, Casablanca Valley, Chile 520:-
2007 Ch. Bélair, l:er Grand Cru Classé 1390:= (CG)

2006 Clos des Jacobins, Grand Cru Classé 890:= (Cl3)

2005 Clos Fourtet, l:er Grand Cru Classé B 1990:= (Cl0) Sydafrika

2003 Clos Fourtet, l:er Grand Cru Classé B 1990:= (C9)
2003 Ch. Troplong Mondot, Grand Cru Clased 2250:= (C1) 2010 La Motte, Sauvignon Blanc, Franschhoek Valley 420:-

1999 Ch. La Mondotte 5500:- (C10) 2010 Raats, Chenin Blanc, Original, Coastal Region 420:-
2006 Ch. Angelus, l:er Grand Cru Classé 3450:= (C9)

2003 Ch. Angelus, l:er Grand Cru Classé 3890:= (C9) 2003 Raats, Chenin Blanc, Stellenbosch 430:-
2000 Ch. Angelus, l:er Grand Cru Classé 7700:= (C10)
1998 Ch. Angelus, l:er Grand Cru Classé 6450:= (C5)
1999 Ch. Monbousquet, Grand Cru Claseé 1890:-= (Cll)

2007 Boekenhoutskloof, Semillon, Franschoek 550:=

W W w w

Pomerol

2007 Ch. Plince 890:= (C13)

2005 Ch. Plince (Magnum) 1750:= (FG)
2007 Ch. La Grave a Pomerol 920:= (C13)
2004 Ch. La Grave a Pomerol 990:= (C13)
1998 Ch. La Grave a Pomerol 1500:= (C1l)
1995 Ch. La Grave a Pomerol 1790:= (C3)
2005 Ch. La Conseillante 5690:= (C2)
2005 Vieux Ch. Certan 3790:= (C7)

2004 Ch. Certan de May 1150:= (C12)
1998 Ch. Certan de May 2290:= (C3)

1999 Ch. Clinet 1750:= (C7)

1998 Ch. Le Bon Pasteur 1690:= (C4)
1998 Ch. Petit Village 1750:-= (C10)



ROD BOURGOGKE

Céte de

2008
2008
2000

2006
2004

2008
2009

2008
2007
2006
2009
2008
2007
2008
2006
2009
2008
2007
2009
2008
2006

2007
2007
2006
2004
2007
2006
2004
2003
2001
2007
2006
2006

2008
2007
2007
2008
2007
2008
2007
2006
2004
2007
2006
2007
2006
2007
2006
2008
2007
2006

Dom.
Dom.
Dom.

Dom.
Dom.

Dom.
Dom.

Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.

Ruits forts.

Ponsot, Morey=Saint=Denis,

Ponsot,
Ponsot,

l:er Cru,

Clos de la Roche, Grand Cru,
Clos de la Roche, Grand Cru,

Mommessin, Morey=St=Denis, Grand Cru

Mommessin, Morey=St=Denis, Grand Cru

Jacques=F
Jacques=F

Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F
Jacques=F

Mugnier,
Mugnier,

Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,
Mugnier,

Nuits=St=Georges,
Nuits=St=Georges,
1/2 890
Nuits=St=Georges,
Nuits=St=Georges,
Nuits=St=Georges,
Chambolle=Musigny,
Chambolle=Musigny,
Chambolle=Musigny,
Chambolle=NMusigny,
Chambolle=NMusigny,
Bonnes Mares, Gran
Bonnes Mares, Gran
Bonnes Mares, Gran
Musigny, Grand Cru
Musigny, Grand Cru

Musigny, Grand Cru

Ge
Ge
Ge

Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.

Christophe Roumier, Ruchottes=Chambertin, Grand Cru
Christophe Roumier, Ruchottes=Chambertin, Grand Cru
Christophe Roumier, Charmes-Chambertin, Grand Cru, “Aux Mazoyeres”

Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain
Sylvain

Rounier,
Rounier,
Rounier,
Rounier,
Rounier,
Rounier,
Rounier,
Rounier,
Rounier,

Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,
Cathiard,

Chambolle=Musigny 2350:=
l:er C
l:er C
l:er C
l:er C
l:er C
l:er C

Bonnes Mares, Grand Cru

Chambolle=Musigny,
Chambolle=Musigny,
Chambolle=Musigny,
Morey=Saint-Denis,
Morey=Saint-Denis,
Morey=Saint=Denis,

Bonnes Mares, Grand Cru

1190:=
1190:=
l:er

Vosne=Romanée
Vosne=Romanée
Vosne=Romanée, Cru,

Vosne=-Romanée, l:er Cru,

Vosne=-Romanée, l:er Cru,

Vosne=Romanée, l:er Cru

Vosne=Romanée, l:er Cru

Vosne=Romanée, l:er Cru

Vosne=Romanée, l:er Cru
Chambolle=Nusigny, “Les
Chambolle=Nusigny, “Les
l:er C
l:er C
l:er C
l:er C

Romanée=St=Vivant, Grand

Nuits=St=Georges,
Nuits=St=Georges,
Nuits=St=Georges,
Nuits=St=Georges,

Romanée=St=Vivant, Grand
Romanée=-St=Vivant, Grand

“Cuvée Des Alouettes”
3450:=
4250:=

1250:=
(A11)
(B12)

Vieilles Vignes
Vieilles Vignes
Tart”
Tart”

"Clos de
"Clos de

4690:-
2850: =

(A11)
(A4)

Fourches” 1050:-
“Clos de la Maréchale”
1450:=- (B9),
“Clos de la Maréchale”
“Clos de la Maréchale”
“Clos de la Maréchale”
2090:=
2290:=
1890:-

“Clos de
l:er Cru
=y, 1/1
l:er Cru
l:er Cru
l:er Cru
l:er Cru, "Les Fudes”
l:er Cru, "Les Fudes”
l:er Cru, "Les Fudes”
l:er Cru “Les Amoureuses”
Amoureuses”
(A8) BIO
(B4) BIO
(A5) BIO
BIO

BIO

BIO

l:er Cru “Les
d Cru 3890:-
d Cru 3990:-
d Cru 3690:-
6890:- (A3)
5650:= (B2)
5190:= (B3)

(B11)
“Les
“Les Cras”
“Les Cras”
“Clos de 1la
“Clos de 1la

ru “Clos de 1la

8200:-

8900:-

ru Cras” (B5)
(B8)
(B10)
2550

2450:

3150:=
3150:=
2990: -
Bussidre”

ru
ru
ru

. ”
Bussidre
9y

ru
Bussidre’

5500:=
5500:=

(B11)
(48)

(B13)
(BG)
“En Orveaux”
“Les Suchots”
“Les Suchots”
“*

Aux

[y

Aux

[y

Aux
“Aux
Clos
Clos

ru,

2090: -
2350:= (B3)
2290:= (A4)

2890:-
2890:-
2890:-
2750: =

1290: -

1250: =
1850:-
1890:-

1950: =
1950:-

(B1)

Malconsorts”
(B10O
(46)
(B5)

(B2)

(B11)

(B1)

(BG)
(B6)
(B12

Malconsorts”
Malconsorts”
Malconsorts”
de 1’0rme”
de 1’0rme”
“Aux Thorey”
ru, “Aux Thorey”
ru, “Aux Murgers”
ru, “Aux Murgers”
Cru 7500:=

Cru 7500:=-

Cru 6900:-

3990:=-
3990:- (A42) BIO

(B9)

(C13) BIO

(Magnum) 3500:= (FG) BIO

(Mag) 2850:= (FG)
1350:= (B5) BIO
1350:= (B4) BIO
(B12) BIO

(B11) BIO

(B10) BIO

(A2) BIO

- (al1)
- (B12)
1/2 1190:- (B7)

4900: -

(BB11)

)

)

ROD BOURGOGHRE

Céte de

2004

2008
2008
2008
2007

2009
2009
2008
2006
2009
2008
2007
2006
2009
2008
2007
2006
2004
2009
2008
2007
2006
2009
2008
2007
2006
2005
2004
2003
2009
2008
2007
2006
2005
2004
2003
2009
2008
2007
2006
2005
2004
2003

2004
2005
2005

2008
2007
2008

Dom.

Dom.
Dom.
Dom.
Dom.

D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.
D.R.C.

Dom.
Dom.
Dom.

Dom.
Dom.
Dom.

Georges Mugneret=Gibourg, Vosne=Romanée
Georges Mugneret-=Gibourg, Gevrey-Chambertin, l:er Cru 1590:-
Georges Mugneret=Gibourg, Rouchottes=Chambertin
Georges Mugneret-Gibourg, Nuits-Saint-Georges, l:er Cru, ~Les Chaignots” 1290:-

Nuits forts.
Jean Grivot, Echezeaux, Grand Cru

2450:= (A7) BIO

1090:= (BG)
(B4)
2490:= (A8)

(ca)

Corton, Grand Cru 4590:-
Vosne=Romanée, l:er Cru ~Cuvée Duvault-Blochet” 3250:-
32503=

2990:=

(B7)
(B7)
(A11)

Vosne=Romanée, l:er Cru ~Cuvée Duvault-Blochet”
Vosne-Romanée, l:er Cru ~Cuvée Duvault-Blochet”
5790:= ()
4490:- (4A8)
4190:=- (Al2)
4590:=, (4l2),
Grands Echézeaux, Grand 9090:-
72503
6690:=
7150:=,
6190:=

Echézeaux, Grand Cru

Echézeaux, Grand Cru

Echézeaux, Grand Cru

Echézeaux, Grand Cru (Magnum) 9900:-

Cru

Grands Echézeaux, Grand Cru

Grands Echézeaux, Grand Cru

Grands Echézeaux, Grand Cru (Magnum) 15500:=

Grands Echézeaux, Grand Cru

Romanée=St=Vivant,
Romanée=St=Vivant,
Romanée=St=Vivant,

Romanée=St=Vivant,

Grand Cru
Grand Cru
Grand Cru
Grand Cru

14500~
11400:=-
9900: -

10500:=, (Magnum) 22500:-

Richebourg, Gra

Richebourg, Gra
Richebourg, Gra
Richebourg, Gra
Richebourg, Gra
Richebourg, Gra
Richebourg, Gra
La TAche, Grand
La
La
La
La
La
La

Romanée=Conti,

T8che, Grand
T&che,
T8che,
T&che,
T8che,

T&che, Grand

Grand
Grand
Grand

Grand

Romanée=Conti,
Romanée=Conti,
Romanée=Conti,
Romanée=Conti,
Romanée=Conti,

Romanée=Conti,

nd
nd
nd
nd
nd
nd
nd

Cru

Cru
Cru
Cru
Cru
Cru
Cru
Cru

Cru
Cru
Cru
Cru
Cru
Cru
Grand
Grand
Grand
Grand
Grand
Grand
Grand

Jean=Jacques Confuron,
Jean=Jacques Confuron,

Jean=Jacques Confuron,

Prieuré Roch, Clos de Vougeot, Grand Cru 2800:=-
Prieuré Roch, Clos de Vougeot, Grand Cru 3150:=-
Prieuré Roch, Chambertin Clos de Beze, Grand Cru

14500:= BIO
11400:= BIO
9900:- BIO
10500:= BIO
15000:= BIO
8500:= BIO
8500:= BIO
18500:-
14500:=
13000:=
14500:=,
19900:=
12500:=
12900:=
68000:=
57000:=
52000:=
56000:~
72000:=
45900:-
45900:=

(Magnum) 29900:-

BIO
BIO
BIO
BIO
BIO
BIO
BIO

Cru
Cru
Cru
Cru
Cru
Cru
Cru

Chambolle=Musigny 1290:= (BG) BIO
Chambolle=Musigny, l:er Cru 1590:= (B8) BIO
Nuits-Saint-Georges, l:er Cru “Les Fleuridres” 950:- (B10) BIO
(B2)
(B7)

3900:= (B6)



ROD BOURGOGKE

C6te de Beaune.

1990 Joseph Drouhin, Beaune, “Clos des lMouches

2008 “Boucherott
2007
2009
2008
2008
2008
2007
2007

l:er Cru
l:er Cru
l:er Cru

Louis
Louis
Louis
Louis
Louis
Louis
Louis
Louis

Jadot,
Jadot,
Jadot,
Jadot,
Jadot,
Jadot,
Jadot,
Jadot,

Beaune,
Beaune,
Beaune,

2008
2008
2007
2006
2005
2006
2005
2008
2006
2008
2007
2006
2005
2005
2005
2005
2005
2005

Bourgogne Rouge 890:=
Chambolle=Musigny, l:er
Chambolle=Musigny, l:er
Chambolle=Musigny, l:er
Chambolle=Musigny, l:er
Vosne=Romanée, l:ier Cru
Cru
Cru
Cru
Grand
Grand

Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le
Lucien Le

Moine,
Moine,
Moine,
Moine,
Moine,
Moine,
Moine, Vosne=Romanée, l:er
Moine, Vosne=Romanée, l:er
Vosne=Romanée, l:er
Clos de la Roche,
Clos de la Roche,
Clos de la Roche, Grand
Clos de la Roche, Grand

Bonnes=Mares, Grand Cru

Moine,
Moine,
Moine,
Moine,
Moine,
Moine,
Moine,
Moine,
Moine,
Moine, Richebourg,
2009
2009
2008 Dom. Tollot=Beaut, Chorey-Les=Beaune 650:
2007
2009
2008
2007
2006

790:=
l:er
l:er
l:er
l:er

(Al13) BIO
Cru “Clos des
Cru “Clos des
Cru “Clos des
Cru “Clos des

Conmte
Conmte
Conmte
Conte
Conmte

Armand,
Armand,
Armand,
Armand,
Armand,

Volnay

Pommard,
Pommard,
Pommard,
Pommard,
2001 Henri
2006
2005
2004
2004
2004

Dom.
Dom.
Dom.
Dom.
Dom.

Jacques
Jacques
Jacques
Jacques
Jacques

Prieur,
Prieur,
Prieur,
Prieur,
Prieur,

1999
2005
2008

(B6)
1390:=
2450: =

Leroy, Santenay 1550:=
Leroy, Savigny-Les=Beaune

Leroy, Gevrey=Chambertin

(B6)
(B11)

C6te Chalonnaise & Beaujolais

”

”
es

Chambolle=Nusigny, l:er Cru “Les Fudes”

Vosne-Romanée, l:er Cru “Les Beaux Monts”
Corton Pougets, Grand Cru 1250:=
Chapelle=Chambertin, Grand Cru 2590:-
Chambertin=Clos de Bdze, Grand Cru

(B13
Cru
Cru
Cru
Cru
“Les
“Les
“Les
“Les
Cru
Cru
Cru
Cru
319

-

Epe
Epe
Epe
Epe

(Magnum)

790:=

“Clos des Ursules” (Magnum)
“céldbre les 150 ans de la Maison Louis Jadot”
1190:=-

165
(B11)

(B8)
3750:= (B

)
“Les
“Les

Amoureuse
Amoureuse
“Les Amoureuse
“Les Amoureuse
Suchots” 179
Suchots” 189
Malconsorts”
Malconsorts”
2390:= (B10)
2590:= (A5)
2450:= (45)
2550:= (A3)
O:= (AlQ)

Chambertin=Clos de Beze, Grand Cru 3350:=
Grands Echezeaux, Grand Cru 4290:-
Romanée=-St=Vivant, Grand Cru 5890:=-
Grand Cru 9190:=-

(A7)
(410
(A10)

Anne Gros, Savigny-Les-Beaune, l:er Cru, ' Les Lavidres” 11
Dom. Anne Gros, Chambolle=Musigny, “La Combe D’Orveau”

115

C13)

neaux’ 1790:-
1690:=
1590:=

1590:=

”
neaux
”
neaux
”
neaux

Boillot, Mazis=Chambertin, Grand Cru “Cuvée Madeleine

Corton=Bressardes, Grand Cru 2190:=
Corton=Bressardes, Grand Cru 2250:-
Corton-Bressardes, Grand Cru 1990:-
Musigny, Grand Cru 3390:-
Chambertin, Grand Cru 2650:-

(A4)
(46)

2006 Dom. A. et P. de Villaine, C8te Chalonnaise, ~La Digoine”

2005 Dom. A. et P. de Villaine, Mercurey, "Les Montots”

2009 Marcel Lapierre,

2010 Georges Duboeuf, “Morgon", Cru Beaujolais

"Cuvée MMIX”, Morgon, Beaujolais

37

820:=
820:= (

O:= (GH)

2890: -

(EG)

1950:= (HG)
(B10)

O:= (B6)

9)

s” 2790:-
s” 2990:-
s” 2790:-
s” 2990:-
O:= (Bl)
0:= (B5)
1990:-
2550: =

(B4)
(49)
(42)
(A7)

(B6)
(B3)

(A9)

)

50:=
O:=

(B7)
(B13)

(B1) BIO
(Al) BIO
(B7) BIO
(B3) BIO
Collignon” 3200:=
(A7)
(49)
(Al0)

720:= (GH) BIO
(B13) BIO

GH)

850:-

(B2)

ROD BOURGOGNE

Céte de

2009
2008
2009
2009
2008
2009
2008
2007

2008
2005
2005
2008
2005
2004

2007
2007
2007
2007
2007

2009
2008
2007
2009
2008
2007
2009
2008
2007
2009
2008
2007
2006
2009
2008
2007

2005
2005
2005

2009
2008
2009
2008
2008
2007
2009
2008
2007
2007
2009
2008
2007

2007
1995

2008
2008
2008

Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.

Bernard
Bernard
Bernard
Bernard
Bernard
Bernard

Dom.
Dom.
Dom.
Dom.
Dom.

Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.
Dom.

Dom.
Dom.
Dom.

Robert
Robert
Robert
Robert
Robert
Robert
Robert
Robert
Robert
Robert
Robert
Robert
Robert

Dom.
Dom.

Dom.
Dom.
Dom.

Nuits
Bachelet,
Bachelet,
Bachelet,
Bachelet,
Bachelet,
Bachelet,
Bachelet,
Bachelet,

Dugat=Py,
Dugat=Py,
Dugat=Py,
Dugat=Py,
Dugat-Py,
Dugat-Py,

Fourrier,
Fourrier,
Fourrier,
Fourrier,
Fourrier,

Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand
Armand

Trapet
Trapet
Trapet

Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,
Groffier,

des Lambrays,
des Lambrays,

Perrot=Minot,
Perrot=Minot,
Perrot-=Minot,

Bourgogne Rouge
C6te de Nuits-Villages
Gevrey=Chambertin
Gevrey=Chambertin, l:er Cru “Les Corbeaux”
Gevrey=Chambertin, l:er Cru “Les Corbeaux”
Charmes=Chambertin, Grand Cru 2990:=-
Charmes=Chambertin, Grand Cru 2890:-
Charmes=Chambertin, Grand Cru 2850:-

Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,
Rousseau,

Bourgogne Rouge

Bourgogne Rouge

Gevrey=Chambertin
Gevrey=Chambertin
Chambolle=Musigny,
Chambolle=Musigny,
Chambolle=Musigny,
Chambolle=Musigny,
Chambolle=Musigny,
Bonnes-=NMares,
Chambertin=Clos De Beze, Grand Cru 3750:=-
Chambertin=Clos De Beze, Grand Cru 3890:=-
Chambertin=Clos De Bdze, Grand Cru

(C13)
850:= (C13)
1150:= (B13)

750:=

1650:-
1650:-
(43)
(B8)
(B9)

Gevrey=Chambertin, “Coeur de Roy”, Tres Vieilles Vignes
Gevrey=Chambertin, “Coeur de Roy”, Tres Vieilles Vignes

1990:=
(A4)
(49)
(44)

Pommard, “La Levridre”, Vieilles Vignes
Charmes=Chambertin, Grand Cru 5190:-
Charmes=Chambertin, Grand Cru 3990:=-
Charmes=Chambertin, Grand Cru 2990:=-

Morey=St=Denis, l:er Cru, "Clos Sorbées”, Vieille Vigne
Gevrey=Chambertin, lser Cru, “Les Goulots”, VV. 1350:=
Gevrey=Chambertin, lser Cru, ‘Combe aux Moines”, VV.

Gevrey-Chambertin, l:er Cru, “Clos St-=Jaques”, VV.
Griotte=Chambertin, Grand

Cru 2550:= (4Al12)
Cru
Cru
Cru
Cru

l:er
l:er
l:er
l:er

Gevrey=Chanbertin,
Gevrey=Chanmbertin,
Gevrey=Chanmbertin,
Gevrey=Chanmbertin,
Gevrey=Chambertin, l:er Cru
Gevrey=Chambertin, l:er Cru
Mazy=Chambertin, Grand Cru
Mazy-Chambertin, Grand Cru 1890:-
Magzy-Chambertin, Grand Cru 1790:=
Charmes=Chambertin, Grand Cru 1990:=-
Charmes=Chambertin, Grand Cru 1890:-
Charmes=Chambertin, Grand Cru 1790:-
Clos de la Roche, Grand Cru 2790:-

Chambertin, Grand Cru 4190:= (B2)

Chambertin, Grand Cru 3590:= (Al2)

Chambertin, Grand Cru 3490:= (B2)

1990:= (B10)
(43)
(A11)
(B10
(4a2)
(B9)
(A5)

& Fils, Chapelle-Chambertin, Grand Cru 1990:-
& Pils, Latricidres=Chambertin, Grand Cru 1990:=-
. & Fils, Chambertin, Grand Cru 2990:=-

(B3) BIO

(c13)

(B13)

(B9)

(A13)

Cru, “Les Sentiers”
Cru “Les Hauts Doix’
Cru “Les Amoureuses”
Cru “Les Amoureuses”
Cru “Les Amoureuses”
3550:= (A3)

750: =
750: =
1150: -
1250: =
l:er
l:er
lser
lser
lser
Grand Cru
(B2)
(B2)
3790:= (45)
Morey=St-Denis, Grand Cru “Clos des Lambrays”
Morey=St-Denis, Grand Cru “Clos des Lambrays”

Morey=Saint-Denis, “La Rue De Vergy” 1150:=
Nuits-Saint-Georges, l:er Cru, La Richemone”
Charmes=Chambertin, Grand Cru 3890:= (Al2)

“Lavaux Saint Jacques”
“Lavaux Saint Jacques”
“Lavaux Saint Jacques”
“Clos Saint Jacques”
“Clos Saint Jacques”
“Clos Saint Jacques”

2100:=

2150:=
2990: -
2990: -
2990: -

(B12)
(BG9

2190: -
2090: =

(B9)
(B8)
(B1)

1250:= (B6)
(C13)
1390:=-

1990: -

(B5)
(B7)

1550:=

1450: -

1390:=
2990:-
2850:-
2750 =

(B11)

(B12)

(B5)
(39)
(46)
(48)

)

(A2) BIO
(B3) BIO

(B4)
(B3)
(B4)
(B5)
(46)

2590: =
(Magnum)

(49)
5900: -

(38)

2190:-= (B11l)



