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T U ¢ ShT& : Cabernet Sauvignon 75%, LAY b RTA >,
e Merlot 25% & : Merlot 70%, Cabernet Franc 30%,
AT R AT

v 77— 12019

JN—2— R : 3342590060482
T—RAE 750mI <6
M&a— K : LVET19
/NFE{HA © ¥5,500 (Fik)

By 75— 12016
/N—3—F : 3770000105742
7 —AAE  750ml < 6
B3 — K : KRSB16
/TR © ¥4,800 (k)

S b— A HA2
B Chateau Haut Caillou
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DEETED27 NV %2ER, NERIIBREEEET
WERADZAT Y LRR Y THEE - il

K- BRRNY—DT7HET, 2=V <. O
NEEBHARALLIICENY FT. BERRUVERN.
F—X, FaaL—hreEbET,
fufE : Merlot 80%, Cabernet Franc 10%,

Cabernet Sauvignon 10%
2AT R

EvF— 12019
/N—3—F : 3258690001686
7— 2N 1 750ml %6
s3I — F : KRHC19
/NFEAA © ¥4,300 (Fik)

Y b= TIUAZYR T TV Yy b= TIUAZYR =D
[ Chateau Argadens Blanc B Chateau Argadens Rouge
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Ry TRHRIETET, 7Ly yahBgeaunit ENFTRIICY, 7Ly 27—y ERRE
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RAT K
EvTF— 12019
/N—3—F : 3394150055070
r—2ZAEK 1 750ml < 6
mma—F : SIAG19
/NTE(AR © ¥3,200 (%)

fnf&E : Sauvignon Blanc 65%, Semillon 35%
2471 H

EvF—3 12022

N—3— K : 3394150056183

T—ZAE - 750ml < 6
&3 — F : SIAG22B

NGRS © ¥3,200 (Bik)
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