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WSET Advanced Level -Looking behind the Labels

VAN

Tasting and Evaluating Wine

Tasting wine rather than simply drinking it increases our appreciation of t he
wine by allowing us to examine itin detail.Although the process can seemr epetitive
at first, with practice it becomes a subconscious habit. Forcing us to put our
sensations into words means the impression of the wine lingers longer in our
memory. It also helps us communicate to other people what the wine is like,
sometimes long after we have tasted it. This is an essential skill foranyo ne
involvedinthe production, distributionorsale of wine. Aswe willseein Ch apter
2,successful food and wine matching requires us to considerthe separat e
componentsofthewine.The systematicapproachtotastingoutlined below, shows us
how to do this.
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Tasting and Evaluating Wine
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Preparation for tasting

The idealtasting room will be odour-free(no smells of cleaning products, t
obacco, food or perfume), withgood natural light , andwhite surfacesagainst w hichwe
canjudgetheappearance ofourwines. Ourtasting palate shouldbec lean, and
unaffected by tobacco, food, coffee, gum or toothpaste. Chewing a piece of bread can
help remove any lingering flavors. Hayfever, colds and fati gue affect our ability to
judge wines, because they affect our senses of taste a nd smell.Many glasses have
been developed to show different wines attheir b est. However, we need one type of
glass in order to make fair comparisons bet weenwines.ISO glasshasarounded
bowlthatislarge enoughtoswirlthe wi



ne . The sides slope inwards in a tulip shape to concentrate the aromas, and t he
stem allows us to hold the glass without warming the wine.
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Tasting and Evaluating Wine

The WSET Systematic Approach to Tasting (Intermediate)

This approach systematically describes aspects of a wine in the order we

encounterthem. Appearancefirst, thenthe nose, thenthe palate, andfinally we may
use our impressions to draw a conclusion about the quality of the win e.
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Tasting and Evaluating Wine

Appearance

The mainreason forlooking atthe appearance of awine is that it can war n us of
faults.Ifawineistooold, has beenbadly stored, orthe cork seal hasf ailed,
allowing airtodamage the wine, thenitis described asout-of-condition.. It will be dull in
appearance, and will have at least a hint of brown, though a b rown colour does not
always indicate a faulty wine. ( Brown hints can appeari n healthy old wines,
particularly those thathave been aged forverylong perio dsinoak.) Haziness may
indicate afault, oritcould be thatthe wine has deli berately not been filtered
before bottling.
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Tasting and Evaluating Wine

It is worth making a quick note of the colour.

Lookattheintensity:isitparticularlyintense orpale? Purpleisanindicat ion of
youth; orange, amberand brown colours are indicators ofage. However
,bearin mind that some wines change colour more rapidly than others , so no
definitive conclusions about actual age can be reached.

If it is white wine, is it lemon or gold? Green indicates youth; orange and
brown indicate age.

Forrose wine, a bright purply-pink indicates youth; orange and brown hint s
indicate age.

The following are examples of more precise descriptions:

clear, intense ruby dull and cloudy, dark brown

clear, medium-intensity, garnet clear,

pale gold
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Tasting and Evaluating Wine

Nose

Swirlitinthe glasstorelease as many aromamolecules as possible, the n
take a sniff. Then make a note of the condition of the nose. The most comm on fault
that can be discovered on the nose iscork taint . At low levels, this can strip the wine
ofitsfresh, fruity aromas. Atits worst, itcanadd a pungent, un pleasant damp
cardboard or musty smell to the wine.



Out-of-condition wines will smell dull and stale, and may have excessive
oxidative aromas(coffee, caramel orsherry).

How intense are aromas?

Are they particularly pronounced, or light and hard to detect?

Describing the smellis a more subjective aspect. It will depend greatly on your
previous experiences. There are well-understood reasons why aromas s uch as
butter, vanilla, rose or raspberry appear in some wines, and other aro mas are less
well understood.

Someone avoid using aroma descriptors, but in order to evoke the wine t heir
tasting notes often use words such as ‘feminine, elegant, clumsy’, but the se
words are difficult to define.

Objective approach would involve naming the particular chemical compou nds
which are present, which is almost impossible to do accurately and useles s to most
wine drinkers.

Make your aroma description vocabulary as wide and precise as possible
. Always be aware, tasting note is to help describe a wine to someone who ha s not
tasted it.

Wine Tasting

Smell the wine, you can:

Differentiate the quality and style for both grapes and regions;

Estimate the wine and describe it;

Tasting and Evaluating Wine

Palate

It is often said that tasting is an entirely subjective matter. It is true thatou r
sensitivities to sweetness, acidity, tannins and certain aroma compounds diff er.

Different parts ofthe mouth have differentlevels of sensitivity to sweetne
ss, acidity and tannins.

If we wish to extract the maximum information, it is important to swirl the wine
around the mouth so that every part is exposed to it.

Sweetnessis an indicator of how much sugar a wine contains, though win es
made from very ripe grapes can have a slightly sweet flavour even when th ereis no
sugar.Almost all red wines, and most white wines, are dry, that is, th ey contain
almost no sugar.



White wines that taste slightly sweet are described as ‘off-dry’.The part of the t
ongue that is most sensitive to sweetness is the tip.

Tasting and Evaluating Wine

Acidityis what makes lemons taste sour. It causes the mouth to water, an d its
presencemakes wines taste vibrant and refreshing.lt is present in all wine s, though
levels in white wines are generally higher than acidity levels in reds. Certain
varieties, such as Riesling and Sau. Blanc, give wines that are particul arly high in
acidity. Cool climates generally result in higher levels of acidity tha n hot climates.
Acidity is very important for sweet wines. Ifitistoo low, the win es taste oversweet,
and cloying. Acidity is most strongly detected by the sides of the tongue.

Tanniniswhatmakes strong black teataste bitterand stringent. Theyare

presentin grape skins, and presence in a wine depends on the amount of ski n
contact during winemaking. White and rose wines receive very little, so they rarely
have any detectable tannin. Thick-skinned varieties have much highert annin levels
than thin-skinned ones. High levels of soft ripe tannins may indica te ahotclimate
wine.Note thatastringenttannins fromunripe grapes can caus e a strong, mouth
drying sensation, even when their levels are low.The bitter fl avours are most
strongly tasted at the back of the tongue; the astringent sens ations are most
strongly felt on the gums.Soft, ripe tannins contribute to the vi scosity and body of
the wine.

Body is also sometimes described as ‘mouth-feel’.

ltis the sensation of richness, weight or viscosity, and is a combination of the
effects of alcohol, tannins, sugars and flavour compounds extracted from the skins.lt
is possible forawine such as Beaujolais to be highin alcohol(13%

), but still be light in body because it has very little, and is lightly flavoured.

Tasting and Evaluating Wine

In contrastto sweetness, acidity, tanninsand body, which are detected in the

mouth,

flavour characteristics are detected when aroma components in the wine
evaporate off the tongue and rise up to the back of the nose.

This is why we cannot taste properly with a cold. To help these volatile fla vour
components reach the nose, many tasters slurp the wine by drawing airi nthrough
theirlips while tasting it. The groups of flavour descriptors arethe s ame as those
for the nose.



Length, alsocalledthefinish,ishowlongtheflavourslingerinthe mouth after
the wine has been swallowed or spat out. A long, complex finish is an ind icator of
quality.

Conclusions

Finally, having described our wine, we may form an assessment of its qu ality.
Agoodstartingpointistoaskyourselfwhetheryoulike the wine ornot. | fyoulikeit,
howmuchdoyoulike it,andwhatdoyoulike aboutit? Ifyoudid not enjoy it, try to
articulatewhat you did not like about it. An objective assess ment of quality goes
beyond personal likes and dislikes.

The key question is, is it a good example of its type?

Many criteria can differentiate between a poor wine, an acceptable wineand a
great wine. Include:

Balance Length Intensity

Complexity Expressiveness

In a good quality wine, the sweetness and fruitiness will be in balance wit h the
tannin and acidity.

A balanced, pleasant finish where the flavours linger for several seconds i s an
indicator of a high quality wine. For inferior wines, the flavours may disap pear
almost instantly leaving no lingering impression, or the flavours that linge r may be
unpleasant.

Dilute flavours can indicate a poor wine. And extreme, intense flavours ar e not
necessarily a sign of quality, because they can easily upset the balance of a wine
and make it difficult to drink.

Lesser wines often have 1 or2simple flavours and quickly become boring.

Great wines have many falvours.

Tasting and Evaluating Wine

Selecting and recommending

ltis important to take account of the tastes and preferences of those who will be
consuming the wine.

When catering for large numbers of people with diverse or unknown taste s, its
wise to avoid extreme styles of wines such as 1wine, and can be offeralt ernatives.

Very rare, fine, special bottles may be best saved for a modest occasion where
they can be given the attention they deserve. Food is an important con sideration
when selecting a wine for an occasion.
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3 . oaked, ] L2 Bk AR —Fh, (HEZEOL T RMEH T BRARFEFBZA
Fo

Unfined/Unfiltered — AR £ 7875 8 €

Vegetarian/Vegan, —i& H T &= &%, FKOVH T8IE S I8 0 SR FE 63 4 1) £
AN HALSI I E H . A3 Vegetarians A A Refi H AR ME AEIER,
FRIR Vegan £ M0 M) b3 i A& & AR AN BEAE

Organic — A HLFHE

T8 %) P 2 VB AT A IR, B R AIFR5L55] . Biodynamics
AV 1t SR E MR A ERIE V) R — BB R, A8 T REHBREA
FHH I HARTEIA B

Reserve/Riserva/Reserva % H % € & X

Cuvee/bin H I 7EFR 2 BB A LRz X

Estate/Chateau/Domaine/Weingut

Hee T UL A 280 %) )7 R R 178 25 1 s 25

Merchant/Negociant $i5 W SE A1 R 12k B Ho At S AR AR 108 2 Rk



Co-operative cellar s& i HH— & 2 & 1 S AR LL [F] 3G 1 R 1 4 it

LT H3C R = ORHE PREEAE  AE 15 fi
Wine & Vin Vino Vino Vinho Wein
Red AN Rouge Rosso Tinto Tinto Rot
Rose e Rose Roasto Rosado Rosado Rose
White = Blanc Bianco Blanco Branco Weiss
Dry e Sec Secco Seco Seco Trocken
Off Dry >+ Halbtrocken
Medium }-#H Demi-sec Semi-secco Semi-seco Semi-seco Lieblich

Moelleux
Sweet  ilf Liquoreau Dolce Dulce Doce Suss

Doux

Millesime
Vintage/ - Vendemmia o |

B Vendange Vendimia Colheita Ernte

harvest X4 Annata

Recolte

B2 AR D A A, oI R 3R BATANIE 2 R A A S Ll 240
A DARRGE B3R N A e e 8 o 10 EL R A R i 3 X AN R T A AR K

EIA . BE A OAKREIFIINER . FUEHMA, PURAER T
(YIS F S

HEE X, RFRFIRR A — e S IX . AR IR SR S AE LA A D VR
YN SER

R R Fr i X WA ARk &, HE . TR
HERTRIKIE.

B H R, R 75 22 I ) T U RIE AR AN 2 R E T dh R e ok B 1R

FURKEE A0 Rl Yy

PEFEIID (ZERERE) 5N g o A ey

PEARACE JE . A HAHE T

B 22 NI PSP A AR R T K i, Wi i, s I ER 2 INE R G
REACHE il . I BNV 2% [ ] IR .



R — IR

ZWEE Z W DXAEEE R ZR S, REHX . MRS FE . &3
B ERLEZAMA. SIS ILN.

Chablis B AiAE— MR IRAMIX, BREE G H ™. X B A KA 3845
SR TR BRI S RIE, R A — 2 e e [l AR 2 e 2 [l ) R BN B
I . B T AADEEI AN, I8 HeHh P EE 22 AR 2D B AR A J B BRI o

Cote d’Or &1L R B H LM, B 2200 HA %) 10 22 80K B AU R
# Cote de Beaune R, FFH U= oA FE 4 P48, HE AN EZ
Meursault Z/RZ A1 Puligny Montrachet #fi BB S2I5 Tt .

/KGR AR 5 P AR A A IR BIR RV YRS TG i = 358 i &2 25 4 AT TG 44

PR DB AR, FRE O, BRI KEES, FHHE
EHEBR. HRIERIE.

Maconnais L& HEMRFEEK & X £ KERMEET . WS
W, A PTG IRIE ) B # & . &% WL iZ Macon AC

Pouilly Fuisse AC NINAWKARS 2, WA E . PIRSERTKERWRIE, BN
I ) 22 B A S rE BB PG S 2 I BES .

HAMER Z W~ X

WAFIE — 5 A4 Hunter Valley(New South Wales)

JET R, WA, e RER G KRR IE

— JINEZ A3 K~ X Victoria

— AKAHX % Padthaway

— [EEE X Adelaide Hills (South Australia) 47 iS5, iase. #it
B T8 3 B E

— IO NN Margaret River (West Australia)

Fe B (RN 2 22 TN XA 2 7 A B B A SR TSR AR E ,  H A HH Bk
TR 22 1 58 45 2R A A AL HH B R SO AR A AL B A 7

F17t == Hawkes Bay/Gisbourne/Marlborough

R, RERD, WEHEBRARMIRE

FEE N California

RPN HIFRES =B KA, A& SIRAS. HRERE

DETRE ] WATIEEE R S 7 20, DL — 0 % [ AR Y PR =

M ERZ IR 215, R 2 ZIEIRIRA . & FE WA HE. &P
TEARIRIE ), A D E e 6 L i XUk

| Central Valley/Casablanca Valley(north of Santiago)ii & & . iKAIE
AR S R BRI TE



B[ #R £ Mendoza

VR v S5 AR 6 3 3R P i 888X L 1) S 22 T A <R A

i dF Coastal Region such as Walker Bay

BRZMNA S v LLid& 2 A A K, I HASR AT DA I HH R 045 o A e
ML PERSEKRES, mHEm =S, eI
Colombard/Chenin Blanc/Semillon/Viognier Z:%i% fhfE &AL 22 )7

i — 218 %) v B

X2 — MR R A H X S A, DX T SRAR R i A i PR HE 9 A Pk
JIRIFR . RS R B IR AR R RN (T &8k, TRk K EE 2
EABRIE, I H AT DAEARATI BRI « 1P SR AR I 20 & fl AT
HEEIET S ERSE, SOEEER, =% RE A mE,

8 Rz U e AR R

FER NI, B R st Ao SR R SRR s, 1o A 4 it fh o tH e
M RRIE. RIOPET RS ESRMBaRRE OfR. BE TN , fF
MBS RA B E R QBT BIE. KB .

R R REERRORA R R B R E A, A F MBS R/ SIRE S
1 54 78 B2 T A B RS B 4H IR

DR A P 7 14 58] 2 19 1S N 1 A SR T 7 3 SR A A

TR 1) 38 R i 7 X — V5 [ 2R S

RS i f K IR R AR MER e T T R . B AN R A A = D VAN A,
AR Z X S & B AN R A 44 7

Bourgogne AC itkH4%, RAEFHRN, KT, BREHE.

Village AC #iltn
Gevrey Chambertin, Nuits St Georges,Beaune, Pommard Z5258 3 # 5 kAl &5
R HL 5] BRAKHS,  Fpal Rt H ) — 2 6 76 [l

Grand CruAC il Le Chambertin AC 4525 i 45 [l /= i W oA s Al K75
, et F R B ) R R v T

Ho A BRIPI0 5T 58 B2 T 7 X

WP LUAD AR 2 I 72 R UL AR A IRAT , IREE(RT R A S H ., W
A MENE . FLAE SRR B RN 1 FRLIRIE .

Martinborough, Central Otago, 5t il S Al i 28 7 i

Marlborough )5 fZ 17 58 g, I HAR 2 # FH T BRIERIH

California Carneros& cooler part of Sonoma

(such as Russian River Valley), & [a] TR B, KE > #BRAWAL, D5
A B R SRR T SE B A B R A U R



Oregon i/ B8 Ik T ) A &5

Australian i< xid #0417 Yarra Valley 52 213 XK 51 L 52 )

Chile Casablanca Valley, i 5 545 % RS B &

South Africa ¥ ifEH X

Yris BRI B 2 % — Romainia #5377 2. 153, FHH A FRARIE
HAR I A SR P T A A K R

7 F IR R AR — £1 78] % o ol

XA 2] i MO AR S, I HAR R RCIR G BRI . AR I 2 R
BS Ik HL TR R BRI B8 2 X I 008, DR i B A 1) B R, 15 DU AR ™5
W TR ERERNNZGHRESG NPT BREAUIR T o RSB S AN, A% A
e 2 B g A, SRR EAS B — A

ZiN- BNl SELS I

BRRIZ, P ARES, REKRE., FEFSEIRANRE. HR. BE
AP 7 EB o R R A T 19 21 & RE

A A K RRTE (NG, BN mE LRSS RRE CGHER. &
i HRAD , IR RO R AL F A, AT R, B 7R, B
AR IE

RIS BT A A

WA B (BA, BA&F, BEHD , BAKE, PERRE, SRS
P T

U ) S T ]

R K R EREAN T 50 )R IE

i R B BRI A

RAEARHE, ZDRES CRAE. RN ) Mgk (F) , FFTMRE
o B v — L

MR TR E AR XS 2D, BRIEWREEILWAS, P ARER LA EERER, H
AR AR RS PSR B = o Bl MRS ZE FRSORAIRR R, RS A R B, <%
LN SEP

D05 75 B BR A ARV 7 4

Bordeaux i& A R A%, FF Hig KRR KK

R PARERERNE

Medoc AC, Haut Medoc AC, Grave AC ( {l{A 25 E, &rtT. @RE, &
HKs, RWIEK. ATUESERBRH, AdBREE AT, e A EG
IR FNENT B REARE B SES . M TS MEEREFS . BF st RAamKE.
15 8= R/ I PAR R



HiE DS AE S

St Emilion AC, Pomerol AC

WHE AL RERI, T HRESSE, wHAORE (7, 4%) , X
e E A AR A S .

EAHFEUAIMLX —$5% FR7s:  Bordeaux AC, Bordeaux Superieur AC

XA R SE T AN, EE T HRE S EYSE, A KREMERE
KR EMEBAREG RS, EEEFEEIRH, DR A R EE R

HAhAR 5 75 B BRI AV Hh X

IOPNES oy Hu X, e i HLIX ) Napa and Sonoma Valley.

California Cab Sau, #7817, Rk BOTR € LA RS AR R

California Merlot,Jl & AWK E, WA BEAREMARERE, LSRR
B o X PN % e O S S IR 2 AR — R VR S T BC BRI

#H] Maipo Valley, Rapel Valley ( R TH )

PRI v o = VR A TR BC R ER BRI 40V, A IR S Bnemt
MR RETAR, NGBS, EaERals.

B iR £ Mendoza

ZINEEE 7S GiNe IR L £l ol P bR ¥ N ] IR B g SR [ B
HS RERSTFIARIE . fERAT Mendoza Hu[X H, S 1 1A E4E
B ey FR T Bl A 7 R R ) T B e, D BRI A L A 4 e T SR A SR R

WORHNY,  FiE T KERIZRERR, Hofh 2 DX a@emarn iR sy

Coonawarra , ‘i A AIERIEAT . B, DL A TR B AR R AR IR 4L )% A2 F <,

CIT

Margaret River, PU# 1 X 48 FH 7R ER BR ARV L [F . PP T & &Em, WA R
R F MBI E S S

6~ Hawkes BayCab ,Merlot, Cab-Melot

FHTMREEETE, WA S BINewtEES

AR AR I IR ER R A 1 O R 2 VAT B R )RR AT . BRI OK
AR AR B R 2= Sk i, SR/ DimEYHEE S EZ. IRZKE Stellenbosch
)R 260 WY RS R 21 TR 2 Wk, P T MIERE & &5 .

Yris 58 B 1 75 B BRI AR VS

Chile(Central Valley), Southern France(VDP’Oc),

South Africa(Western Cape), South Eastern Australia, California(Central
Valley), Argentina(Mendoza), Bulgaria, Northern Italy(

ARTE IR IS ), Bordeaux( VE¥R 44 1 &5 RIS Oy T2 B JEURHA 72 )



THC

7R B B H R B e W R R B 2 R A BN E e AP

Australia(cab with shiraz)
Argentina(merlot with malbec) Chile(carmenere with cab)

KA — B % & A

FEEAAR B R DU AR S IEHr . SRMEHIRIE . 31X — RUATEE 22 NN NI4T R Rt B
HIXFEG,  JF BAE XA B EGER 20 A 3 2 1 A 28 IE

KAH Bk IE

J& TS A A A, BRI RIIN RO R BN RLES, Fl~HE. F
W BRES, WAETE, KEPERIEMRTH. N7 BRI ESEE S
1 T R A SR

PUAS TSR IX, 3 A et DR Ay s 260 388 o S /D A TR i R o R
Sie

N Y S BRI TR R B R A XUk, KBS ERANME AR A B . /D
2T AR AR GRER A 7 i G 2 A H S

KEBT P2 it AR R AT R, ST 2D 5 ) SR A T R i

KEB KA B RIER R =y, B [F] 0008 SRS AR 20, el R e /R 2 K75
HEH X

PR A B X

Loire Central Vineyards-Village of Sancerre, Pouilly Fume

PR R SRR vy, RS AR P s I 50 B Y SR A S
, [FINRAA SRR E FREYER S, AR — 22 3R ST EE B

Bordeaux, most blend with semillon

Sau 5l AP R IE i I A G S R, S R EIRAR R A & Rl B0 T
Semillon #& BEELERE, Jf HAMP KR E R FEE, RN,
H A Semillon 8N SEINFR LM . BREEHEE2E, MK AHE G S8
HIHRIER, REFEEETERNE, H0r~ A BRRERIE. sIFRKHEEK
H/RZ ) Grave/PessacLeognan , 7] AR ARG E HIEE . MEESR

2

HoAth KA B P X

#ii=% Cool climate Marlborough in south island

PR RS E T, BREE R, WA MRARHI XK, WA S, oA o gl
RIE, BFENEE. BER. TR ER. REEFEFEER .
DR AR R R Y AT ERGE

FAIE BORZ MG A8 AR R8> R I & EEY)RE S



oG 22 )XAg KR R AR, R DR A R O

JPH IR SRS A & AR S

Napa Valley, NEGARAIE ., 151K 2R ERIGOR XM, LESKRE [F—HUX 1
B, AR AHBEFE AR L, MRES . &7 fhEk
WAB R P AZRET VAR FE. HEMERRARHE .

BH) I Casablanca Valley

Y g (8 B AR A B X

R 15 BLORBAAN, 32 K 7ot X AR BRAE K A AH A e 2 i . 46
Touraine AC, white Bordeaux AC. VDP du Jardin de la France(Loire)

VDP’ OcarealsoimportantsourcesofSauBlanc
Chile California South Africa

VA i

Bordeaux(with semillon)

Australia, Chile, USA (with semillon)

LI — ) A

TR BB, BFEF. T GHRRIEZHE, S5 1R R A
R AFEEHIFEEBVA R R SR, SRR AT A A FIRIL. Wi =
2 N BERI S AR O3 6] PEl RO, S 2RI R RS i, SR E PR /KRB
S AN B 68 A 7 ey 3 ) P i 2 Tl 44 R 44 T 2 19

AW HIRE

B e T T A A A, RN A EGET BSeR I B R. (EAIX,
AR R E L, ST SRR i RE A A RIE LA D VG SR G
HATHIE S

TR, MEAZREE TN LS, REHS BB ST & <.

XA AR, RERM, WERMKEEIERL. T, "RfEE,
R EEEUERR A AT, MEORRFRER DA, BT RRIE, X
LepE Ak AY P A DL T BT EGEHRIE R

LI RIS D EE AR BRI T A ) AU AR BE A SE IR e, R AR
BAR BT B A R R R

v PRS2 A 0 B0 ) SR o0 3 2 3 26 T R P A R KB SF Ak o e e i
EAPERE R ZFER T LRI AT TIMIRIE . BRIS 5 22 3050 %) 8 A
RAME AR AN -

PR 22 37 X

T, RELMlz. IRIENEZEE, BEdo iy



QbA- Qualitatwwein bestimmter Anbaugebiet, i & i i 78 i S A, Bk,
BAE— g2
QmP- qualitatswein mit Pradikat, 7z & #i&EZ /> (D 500 N L2

Kabinett, T {/&iE %, BRER, WA B FRAEERE. SkPsE, BEEE K
v BCE RS S R SR T A AT

Spatlese, WX AR —LE, G FAEMFTE . 8 S K R E o

Riesling

Auslese, R EINE, AT RANEERE. Ko mil&f+. fi,
%2 0 B 0 87 i A2 T B

Beerenauslese/Trockenberrenauslese, F 521 57 J55 42 1l i 6 2 1A 1R & 1 76
AR

Eiswein, FH 52 i 5 1) i 26 B 38 ) E 8 26011

Mosel-Saar-Ruwer, B 1P {7 B 075 R = 2 kA &) . Kabinett 1
Spatlese 18 ¥ A& B GH 117 1 21 2 2 V8 . 75 228 e - 1) e e el A2 T
Piesport and Bernkastel A} & B #HK o

= 22— ] ) R

Rheingau, &&R/NIF=X X H ¥ Kabinett, Spatlese #1
Auslese Riesling 18 F A& H S I8 A (1 20 78] 4 11 -

Pfalz 58 k—t FEEIREEE R Alsace. Forst A1 Deidesheim £ 4 B i 1)
F] 26 el 38 HH e ST A B B A T

FoAth 1 2 22 30 77 X

1%HE Alsace Fl/REFFHrAIEK . TERMERNAKZ, NTH. WEEPERE
e W PR T AR R, WA IR RS R X B WIS AR K
AR I B A W, AREEIRAR, HAPE & AR

Alsace

MR R o, BRI, R R A FERER ARG, N— 072 55—
HiU T PR A R DX B B SR, e I AT RE A R R AR BT 71, TR A
W A RE . R AR B 4SS

Austria, R 955 2 AR A4 1T 24 22 IR AT . 8 A AR A AZ SR
RAESRHE, BREHSERE . A0 % b 7 s A 4 A B A<

Australia



PRI i) & 22 R AV R e, F8li2& Clare Valley. Eden Valley. i 5 1~
ae TR, WA SE, RES, WA HERIMERE. BREEER R B igEEA
BEPERTIFS o L™ il BEAR PR R HH M B 2 B I I R ) A URE R

New Zealand

TE T HRH X RIS I 22 Bk ot b3k, BE AR TR, mRE, FA
SRR RAMER TSR KE =G S EFE RN, WA DH &R IE R
J& K E RS

B2k -CR A 4—A2% 0 Welschriesling i Fh 6 %)

I AE A BRI & 22 Tk

A8 A R = RS B 22 0 R 1 — 80 0 = B R ) el
Bt Liebfraumilch. i { B FD H At 25 22 30k 7~ [X A5 /D &7 KA A 3 B A 25 22 308

B

TRA R

RAETEE R Liebfraumilch #2 KEATH . fERHA], HLEoA
Gewurztraminer RIG IR F, BRIEHEFEEETREE. &

o R AR G — 176 2] v o

EVEEDIAMEX, HEBAKFNT S T AR RELS, xR, Fhimgs
Mchi 1. BEARGH AR ME AR B H 235, ik, <E. &
AR FR L

ARG AL AR U,  ABRLLTE &) b MO E Yo B R4 28 =i, KR g)
FeEVE E AT HE . 2 B RAE N REC S

Syrah/Shiraz [kiE

Syrah %], RE GRSk /N, FIGEREGaWIERRE, FHTMiREH
%o R LLEORAS, WA BOER (B MBI IHERFA.

ARG ERX, S AEYEEWRE G R, RS RRIE
(FBHO

R, WHEZHERMIIHE, THREEFNIRIE. BF G 5 e
KIERBIME R MG RREIRES, Bl E ., BNEEARME LR, MER
RKHLIX, Z AR e 7E 7 LA

2R RLAGARGE, AR EAARIEEAR . ZEFERTES
W HIORTE SN 7S . MR AR XU

Grenache/Garnacha jifi&

Grenache 7t i3 7 $t 5 i Garnacha , s&SRsEfiki R, REHE. B EES
TP P ARR PR R 26 it Ao AL R AR HE SR TR /DA B 3R URIE Y, dR IR



HARIKE . AR E TP ERAE R T, LAEHIRL. HENT HH
RIRIE . B S I 15 A K 0 B AT B o R R TE

Grenache 75 %2 % TSR K 78 70 B, FH T SR R 3 R 171 0 5 PR 3 Bk 21 60 VY
, & ST RANEARIRE, WA ERRER . A DECER ARG IR
v REWABHIPR LA

Grenache TEm % N4 1EE M EAEIEA 8 32 FH TR PR 410, K
o HE A AR R AR I« R R B RE RSO BT R 19 B K
, FFHASREAR R, REWRAEIRAHE, HEREHEIEM.

Syrah #1 Grenache I [7]1#

MIZRERER. MEE AR, AR ARt e RBCEH, B A
A PLAS B BRI LA N 2 LG 100 %6 7 75 BRIRGE 1Y 2070 2010 58 2 NIl &

Grenache, BESSITEFE &, AT T IR AL, i RELR A MBI AR R

Syrah, IAGE . FFTAIRE, FHWRNINREERER . KEa% g5
o S 2 VS S FH A A AN At 7 A ORI ARG o I S A AP R
i Mourvedre Al Cinsault , J9il 77 K5 22 52 AR 11 AR L8 7 it Ao D) FH SR BRI
A, R R,

TEMAFINE,  Shiraz/Grenache &5 HECAT A, BiRis H >R i 7= b Ak
H, PRI, A IRES, MMOKE GO E AR B DX R AR
HE R 1 e 26 TP DU B PRy, VRARVRER, B ARMEANREE G, A I oAt 4 A
f4n:  Mataro(Mourvedre) , XFERTECAE R bR EARIAN ‘GSM

7K Syrah A1 Grenache =X

Northern Rhone Jt%'44, & Syrah mZ&SLFjHIX .

A Hh B 0 () 20 JERER B T2 g X BEUE . BRAERIRRH, PrE EAE AR AN
THAT, BImERmEAIE. &KX 452 Cote Rotie AC, Hermitage AC.
Crozes Hermitage AC X K—Leiy, HAg —H o & PR . i
Cote Rotie and Hermitage , A A RSB =M, HEMEHER.

EAfFEE X,  Syrah %% IEE A BEAUXES, PR

The Southern Rhone %' 4}

EHERLATE, BAERERNRE. wE ey, PR EFIRZ2A
ko XHB AT GyE A 3, XFF Grenache B NEAE, i#7 5 Syrah,
Mourvedre #1 Cinsault & /5 F AL «

X A= X & CotesduRhone AC , %44 = [X Y [l PN s - 4 2 [l
2=1Eh2% FA3H] Cotes du Rhone Villages AC )44 5. %81 45 dtofh B FH 355 FE 31
FrE L BRIEFOR. P XS A = LT TH R 2R



B R E AP EEE, FHTIS, B R AR B RIERE
=8

e B N I ()% & 2 Chateauneuf du Pape , Lit2ilk. RE. M
MR _E RS R B i 1. ERIHAE R 2 ) LA ML AC & A B I I
X R B i, A EE# ] 100% Grenache BRI ; 1 K60 #F & AL T
Syrah, Mourvedre 1 Cinsault; t /2 /D& AL G 12 T Z) bt & JL
Chateauneuf du Pape 1AW E, FH %, BEMGTELR. HRAEY)E L
HERHRER

Syrah 1 Grenache AR5 7= X

Australia &P\ Shiraz HARIF=X. HEILZGILL Syrah =32 FRHE,
SRR ) N ) 1S 00 5 Y A BE AR L, P R B D o i A 9% At s ()
Shiraz 7[X, NIEXMHAFEERE. B rEROAER, MHEAMEBELEHHESR
REAE .

PR VAR ARG 450 FH 2B Bk [ B S5k, K] b DR 08 70 4 7 1 3 s 0 s A A
B BN AR, Shiraz fEBRPNFHE S, E0s ERLEEE WAR 2 AN [F )
INEIX . A IEFE:  HunterValley, McLaren Vale, #1 BarossaValley.

KH Barossa Valley [Y) Shiraz §#5l55206 71, RISE AR BIE
HI1&4 Grenache , SAAE/D ILBIIXAE R 5

25 & X 4 Western Australia, Coonawarra, #1 Victoria 1 /5 &
L X, SREIXHEE Shiraz #7AG B 2 EHRIRIE, AT EA 5 A X
IBAHRE, XLl X ) R A ELRAC, SRR 5 B AR XU &, FFE LR
Frem MBS . X2 = X EREHACA MR R EARZE b, HRZH ER
7N South Australia B(# South Eastern Australia

Garnacha 7EFUHE A FiiE & AT 72, (H B IE S & 5 CA s A 45 65 1 7= i A1
RAFR . KEB/-ER# T ERIE M B s E W & s AT CAUE NS A 5 HoAl
A PRARCHE Tempranillo 2% 5L B S $h [X 1 HAd b, RE R IZ 0 X A & 4 1
B Zan PR AEVREE 8 2 T ERE Ak L ), R ARk B T
Navarra.

HH 7 A R AT AR IS R T 7 X

Cotes du Rhone, Provence, LanguedocRoussillon.

Minervois AC, Cobieres AC, Fitou AC, Cotes du Roussillon AC, Langued oc
AC, XL iy 32 S 0 8 2 v AR BCGRE GRAE ITAR. Rt = R P A v P 7))

Syrah A1 Mourvedre V&G, HRERIE B AR w0 S 408 2000, 1 PE PR B
&R Grenache #5 2 RS 48 B A2 d o



5[ Shiraz, L2/~ H T8 AR Riverland, Murray-Darling F1
Riverina ( i#% RFr1HA South Eastern Australia) .

I HMES B r a4 = A% fE B VDP Syrah

Syrah 1 Grenache [T

Syrah 5 Viognier 8 & ( 3L[FIREE, 2E&ardbZF 497730, Ll Viognier 3
05 BE AN Ry K SRR )

Syrah 5 Cabernet Sauvignon

Grenache 5 Tempranillo

VRE — V2 R e WA RS 1A e 7 X P SR VRS ) e 2 A

WIR %

= AL o T A T Y R A R ST A . Chateau XN, HEA
—E BRE SR T I, 1T R A T P S i R R B A E 136
o WFERT VAR, tHn] DA SEA - 0h, PRI g 4 %6 el T AR oK/ 2 AR 5l

A L A UV PR (1 48 SRR, (ELX 8 P i o 2 R = AR AT o2 7 )
.

Grand Vin — i8] £ 5 LI B BERL d BT, AHIXAN A 57 i it ek
W FERA K /N TE R

L — BIRZ

FeIX

Bordeaux AC:F4L A1+ H

Claret: e iE r8 I /R 22 £118 1) & F IR

Bordeaux Superieur AC:ii /K 2 Hi X 25 7= iy, (EGHF RS FE A B8 =y 225k

Medoc (red wines only)#8% (XA 205 %))

Medoc AC HF4%

Haut Medoc AC | #§#%

Pauillac AC # 7

Margaux AC K

Cru Bourgeois: M X 1 = — 2520, TR T FI 57 i

Grand Cru Classe: 1855 TF/E (554, 2511982 i i it s AR

Graves(red and dry white) #+ik (TZLAITH)

Graves AC 4k

Pessac Leognan AC:fii* e R, i RKH—in

Cru Classe: i 18 £

St Emilion(red only) £33 (R A4 %)



St Emilion AC X7

St Emilion Grand Cru AC: XX £ (FEHE)

Pomerol(red wines only) 364 (A 205 %))

Pomerol AC % {5

EE — R

G L EEHLIX R AR SR s I B R T, 0 9GBS B A AN R T Y TR AR

B 3K ERL P 2 VR IS A P AT I 1) 44 - T AR 2D s FH R 4 R
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1355 Cote d’Or Gevrey Chambertin AC

Nuits St Georges AC

Beaune AC
Pommard AC

FHEIHR 288 Chablis Chablis AC

EAi#] Chablis 1er Cru

Chablis Grand Cru

Cote d’Or Puligny Monrachet AC

4 1 % Meursault AC

Maconnais Macon AC

LfL Macon Villages AC

Pouilly Fuisse AC
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Beaujolais AC Beaujolais Nouveau AC

Beaujolais Village ACBeaujolais Crus (10)
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