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IREPR 2P XA ) ( Graves )

B EAEAE ( Chateau Pape Clement ) / 002
TEAABEIE ( Chateau Haut Brion ) / 006
HWELTEAAITAE ( Chateau La Mission Haut Brion ) / 010

(EapHIEEE ( Chateau Smith Haut Lafitte ) / 013

LR ZHG 2 pir” X 44 )% (Medoc )
FI3ETE ( Chateau Lafite Rothschild ) / 018
FIEAE ( Chateau Latour ) / 022
A48 E ( Chateau Mouton Rothschild ) / 026
IZEGHEE ( Chateau Margaux ) / 031
Z1E/RBE ( Chateau Cos d'Estournel ) / 034
IR BE ( Chateau Montrose ) / 038
HEYHEAE ( Chateau Leoville Las Cases ) / 042
MM IEBE ( Chateau Leoville Poyferre ) / 046
FE2 BAE ( Chateau Ducru Beaucaillou ) / 049
£IIEAEFE ( Chateau Gruaud Larose ) / 053
LB BE ( Chateau Pichon Longueville,Comtesse de Lalande ) / 057
ES&8/E ( Chateau Pichon Longueville Baron ) / 060

EBEMZAE ( Chateau Rauzan Segla ) / 063
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MHEHEZEAE ( Chateau Durfort Vivens ) / 066
fBAERMBE ( Chateau Brane Cantenac ) / 069
HTEAE ( Chateau Lascombes ) / 072
<PEMSBE ( Chateau Calon Segur ) / 075
FI1%BAE ( Chateau Palmer ) / 079

JERRAE ( Chateau Beychevelle ) / 083

45 RZ5EE ( Chateau Pontet Canet ) / 087

AARAREE ( Chateau Lynch Bages ) / 090

LR 2 95 Fs = X 44 - ( Sauternes )

@< AE ( Chateau d'Yquem ) / 094

EHEEEE ( Chateau Rieussec ) / 098

IR /R 2 A% X 44 i ( Pomerol )
TAEIEFERE ( Chateau Petrus ) / 102
EMWSEE (Le Pin) /106
1) LiBEE ( Chateau Lafleur ) /111
ZEBFHBE ( Vieux Chateau Certan ) / 115
BJBEE ( Chateau Trotanoy ) /118
KREZ/RBE ( Chateau L'Evangile ) / 121
EBEE1#BE ( Chateau La Conseillante ) / 124
SEARMHEE ( Chateau Clinet ) / 127

+=B/E ( Chateau La Croix ) /131



AR 2 22 BORAMK X 44 ( Saint Emilion )
HSEE ( Chateau Cheval Blanc ) /136
BTGB ( Chateau Ausone ) / 139
FBIEBE ( Chateau Pavie ) /143
EHAE ( Chateau Angelus ) / 146
R 2B+ ( La Mondotte ) /150
PRFESEBEE ( Chateau Pavie Macquin ) / 154
<&BAE ( Chateau Canon ) / 157
EREZZEIEE ( Chateau Canon la Gaffeliere ) / 161
BB BAE ( Chateau Troplong Mondot ) / 164

E={%B8E ( Chateau Valandraud ) / 167

—

HIEIXBE ( Chateau Beau Sejour Becot ) / 171

Hu

=/RZ58E ( Clos Fourtet) /174

SEBE ( Chateau Fombrauge ) / 177

LEFEF X4 )% ( Champagne )
HIEANEIR / 182
AR IR EEHE ( Dom Perignon Moet & Chandon ) / 184
{EMESHEE ( Bollinger) /189

YOI EHIEEE (Salon) /195

LR RSB X4 A (Bourgogne )

ENFA4FERE ( Chambertin Grand Cru ) / 200
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PS5 HL LR = X 44 )= ( Priorat )
fRRIIBEE ( Clos Erasmus Daphne Glorian ) / 352
RIRZEE ( Clos Mogador ) / 355
BEZHE ( Alvaro Palacios ) /359

LR EEE ( Trossos Del Priorat ) / 362

RN X 44 1 ( Niagara Peninsula )
Z=USEE ( Inniskillin) / 368

W3EAE (Reif Estate ) / 372

FEEIMAIH JENEPN 44 )5 ( State of California )

HIEAE ( Verite Winery ) / 376
FEEIRMEBAE ( Grace Family Vineyards ) / 380
SAHEAE ( Robert Mondavi Winery ) / 383
{Ef—SSAE ( Opus One Winery ) / 386
REBBEE ( Cardinale Estate ) / 389

FEEREIE ( Stag's Leap Wine Cellars Warren Winiarski Estate ) / 392

TRRANIA E ( Australia )

SeHMCEILLARE ( Clarendon Hills ) / 396

FEBE ( Penfolds Winery ) / 400
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CHATEAU

PAPE CLEMENT

GRAVES
PESSAC-LEQGNAN
2009

BHE 2009

— 001 —

EHERE

Chateau Pape Clement

LR BRE—R

BYSZATIE: 1300 F

FAETEAR : 32.5 A

STEE SFh . Tk ( Cabernet Sauvignon ) 60%, E5< ( Merlot ) 40%

BEE &M KMHE ( Sauvignon Blanc ) 45%, 5% ( Semilion ) 45%, &
HrR1% ( Muscadelle ) 5%, X744 ( Sauvignon Gris ) 5%

FEHF=E: 1445 Bl

IEETE: JU/RY - B48F ( Bernard Magrez ) X4

BEEFER: FET4. EZ2 ( Chateau Pape Clement ) 9 /7ffl; BIFETZ: &=
35+ ( Le Clementin de Pape Clement ) 3.8 5, [FE+H. £

£ ( Chateau Pape Clement Blanc ) 6,000 #f; &/f#T5. ZHREST
5 ( Le Clementin de Pape Clement Blanc ) 4,500 3

RAEEH: 1950, 1956, 1962, 1964, 1975, 1986, 1988, 1990. 1998. 2000.
2001, 2003. 2005. 2006. 2008. 2009. 2010, 2011, 2012

arfig

WEEN, TAERER, Ak, BBE. EH5, HE. T
T, BE, FRE, g RE. BE, A RERAREREE
B, ONDEFHREE. PEEER, RAUBELR, WERERT TR K0 E XIERNE
EH, LAFME RN, ATAE., VEESKATEY &, XUTHESE
Wt AR THRESd, HAEBTAGWLEANELE, Xeamun. KFAWa
Foft - &% % (Josh Raynolds ) 71 % 1H4F - W X BH E MM ZIE A T2k,
tEA LBy, WTERRZER T (G4 - 0w o B IR o




EREBEEMTATSR

| RP | wA | ws | JR | DEC | wL
2013 | 89 91

2012 | 92-95 | 92-95 93+

2011 96 92-94 | 92-95 16 17 95

2010 100 [93-95+| 93-96 | 16.5 | 18.5/5| 99+

2009 95 94-96 95 17 18.5 98

2008 95 95 90 17 18/4 94

2007 92 91+ | 88-91 16 4 90

2006 95 95 89-91 17 4 93

2005 98 96-100| 96 18 16.5/4 | 97+

2004 91 89 91 16.5

2003 95 94 93 16 95

2002 93 89 17 5

2001 95 92-94 | 88-91 16 4 89+

2000 95 93-95 92 17 5 96

1999 91 91 80-84 | 16.5 3 86

1998 93 92 95 18 95

1997 87 86-88 88

1996 90 86 16.5

1995 90 90 15

1994 87 80

1993 86 88-91 84 90
i id

i 4b 9% /K 2117 ( Bordeaux ) fiil 5% 5¢ ( Pessac )

UTRB A BRI E ( i
& K E 1300 4F, A T W57 (Langon) 1Y
WoIRZ XK EZ DUHER (Bertrand de Goth ) 5.0
PRIE 7 —H b, ENBEER AR R, fERKE
HOBGE T, X AR PR AR B 17— HE A A e, It
PWIRZBOEMIHT. DURFIIIT 1306 454 1 T % 3
SLOUNE 196 AL, kR e S R Lt
( Pape Clement V), JRACEIY LA FIEMR T,

Chateau Pape Clement )

L R AR X Z ) (Graves ) 003

ST Y Yk AR K B G K R
RO B, AR 205 ik G Kbt D
H—DEEE, A R AAE R 4ER ( Avignon )
ARk, TR 28 B A A (14 25 B % ( Chateauneuf du
Pape ) F=DXIAIAS . Iy S U] T DU T8 S

WHSEFHHEIREM LR, i B R,
WS T T R AR A 5 [ T0 2 7Y 485 25
T A P

RPCR WA R R PR 2R, R
SEAE I L D, S B U U R i
MR, R 2 I T DLk B R A
TR 127 I TRT A3 ) 280 5B B ™ DX

REfnla, PURE M2 AR RK A iR
¥l ( Charles Peixotto ) £ F T, I AW 9k
W E AL 1810 4F, A% bd iy i AL th 4.3 2 b
POREN 13 AW, Y 44 0 A %5 R AR
% (AJdullien ) 15 fth 1816 4 (1t € 7 45 5 1 fj %
%%>m.m%%&%%&¢m@%&%m%
WIEZ —. 1858 4F, FEFTL - EL424L (Jean
Baptiste Clerc ) & F [, Jfatidk 17 ifife =40
AR, LR e M T A L R R R A AR
TR ZE, W i Hik - M gL iR N

ABLBEEEIURY - BEFNEEBT S
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M, I Zb R P THESG, PRUE IR Y
i, ik - LUEEAE T 1889 AR, AL B Ay —
XA AC S RE A IR T 5L, 1890 41, S 111 JE MY
HIAWY R - BTl (Jean Cinto) WK T IE, M
FE RN A AN R, 0 A TR 21 A ik
b O ERRRE . 1939 4, T AL Al 4
il WA R ORY - SEIEAR I ( Paul Montagne )
SER TSR, A% 1 1971 4R, 3R h 42 LA
LU VIIREN - AR AR K
SRR IR AR R R
Ho— (I AT LA 3R S P IROR [ 2RO
(7] L RAN ] 77 X 40 ZE I3 AR, Jrfi;
HZ, SETHURE VR - SR A
JORAT A BFER” (), B S O B ek

0

=

RYEBERE

Tobt, HEAFARZN AR, K4 NI

2014 AFERKCR, TNHERAM#I A Z H, alilgir /b
PRAE A BAAT =7 A B 2O P PR fe W, ) ez
)7 g T AN R AR . M A
Gk LMW, BB IR Z A2, Fm
I SE M AT (T ps HRBTRZSHI0E ). (B4 A
S de HCRY St TR LA BT AR
8 iMERT [ O 42 L HEME S5, RS AL
Mie: WEE &R )

an Ay R B A AT 3 KR 28900 T,
GG S Y BEA WA S, PTARAE
R EEIEE . HASHIOEH, SRk A K 0 A A
W MR By e A1, HOE 518 L VERR R T
Behhaibed . IR AL DL RGN - ThRs R vl 1




#AA T 2o 19 %, SRR DR 2l - B
) WG AR, BER T RERE
Jiei A A A ASORS T UF DR R A - 2 51 5
&wm&w%xﬂ&m%m ZJG, UURYN -
F TR TS S T AT R, R O A A T
AR VLRGN - EhAg T 5 I Lo kR AR,
— TR ﬂ"l?ﬂﬁi)\ﬂd%‘:%?/l TR ranE, B2k
DUJRYN - thAg AR S AR SN AT 1 40 AN
R R A AR B T — AN L RV
RIS, O i R, Al e R L AT 1Y
%1 FRE SRR AT -

A NHH R M 2, VRN ks 1
RANAEE A b7 B R TR R
GEHE (A R AR AT oy EEIRIN YA ), I
JRGN - HhRE T S T 2011 4E JR ¥E 3,000 T3 BK
JG, WA 8 A i A B 2 0t 0 it 4 o i BC T By
INEEE (BT 32 INEE R BE ),
IZEE A SO R (St Emilion ) $14% 1

JPEEIIE ( Chateau Fombrage ) 1, JFEAHF# Y 4

% (Jean Cordier

( Stradivarius )

A A AR 75 0 /N BE TR I I e i 42, AT AR
KGR N —HPL Wb SRR, EA
O NACES . XA FLE AR R, ol T A
WP AT R ZE A AR R E A

B EMAEEEC LR H IR - 5
RS, TR H A B Al KL DLR
g4 - LYK% (Bernard Pujol ) T3¢, FRIPTER Y L

/i ( Gilles Paquereau ) $H%

PSR S N E ST I U NN (S E S SR
RV IR U 2K 2ot FLOT- i FLOMURE (V) S50, 7 R
TG J6 ] KB - %2 2% ( Mlichel Rolland ) 5.0 I &)
N, DOz 2l 1300 4RI 7K 22 20 0L FE T
o MFRATIE N SR R R Y B, AP
1,500 AFA4 % 04 i A B RECRE A, 200009 11 800 41 iy

L IR ZASR e =X A E ((Graves ) 005

RHEBTHE

(O RN, KB, R0 0 i 5 A A i
AAERR, R AR LR A
SERE, R T AR T e A R S A TR AT B 3
MF5M, N ERAMY T R ERE, T T R 2T
SRR R, AR TAR T BRIN SRR D
BRI AT, ARREAT B A G T AL 21X
IR RUR 2 K55

1 FE %K ]

<3S

20124, B2 E s 3T Wk
#rFF (Gascon ) 4 & HEATH] 47 [ 89 #F 4 T
fE. XAKLFZNBEBILE, —kMDrg
# (Marel ), — k" # =~ % (Blanc), &
SL#RE K 900 BE. H MR, AL ERE
T B, O R A T RORE A HT B G Y
B %% (Occitan ), Ff L JE fi 74 B ¢
M TATHFERET R EE, UEHET
fil. FEE /RS - AR E 3K A2 b T
Mg, BRDEMY, FodAELE" ()
T, BENREEELHRTFEDE o=
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A IERE T4 1989 £F

LE CLARENCE
DE HAUT-BRION

Gl Rooms Pkl Roppotinee

(AR | R AR 7S

— 002 —

AN ESRiPES

Chateau Haut Brion

L% MIE—R, 1855 FIEER %

BISLRTE): 1525 F

FRAEERR: 51 2000

JEE M. FRETR ( Cabernet Sauvignon ) 45%, £ 4 ( Merlot ) 40%, &

ARER ( Cabernet Franc ) 15%

BE&E MM K482 ( Sauvignon Blanc ) 47.4%, #£EE ( Semilion ) 52.6%

EWFEE: 2332 5

MEEFE: T1AF - FARET T ( Prince Robert of Luxembourg )

BEF&R: T ZIE1% ( Chateau Haut Brion ) 13.2 5, Bl T4L.
INT B ( Le Clarence de Haut Brion ) 8.8 ¥, [FRTE. 42
A H ( Chateau Haut Brion Blanc ) 7,800 #ifi; &lf#T5. /NIGAE
A ( Les Plantiers du Haut Brion Blanc ) 5,400 #f

BRAEEM: 19260 1928, 1937, 1945, 1949, 1953, 1955, 1961, 1982, 1986.
1989, 1994_ 1995, 1996, 1998, 1999, 2000, 2001. 2003,
2004, 2005. 2006. 2008. 2009, 2010. 2011, 2012

BERENRED L. BHEREEZE, THHRAFXFERSEE
KW SRR, FEFP2 BE, BHE. Em0EREE LR
F, MBEXFZ i, BRASHAKR, BFEFRARBERSRE. N0 ZIRAETT
BEE, AHTZATRANAARTEX LA &K, Z(ZLHE) B Hkey
NEFARD? BPmRns s, HXRTWmELWENFTLE, KEWREETER
B, FEAEMME, HEARNFER, KTFEWE, XAREFTHOHE, F
FRORBENT T, 2P EOBRGHILTR, BENERL L, HHEALETE
T, XE—MARBERAFELERE, LACHEELHL !




AR BEIEMTOFESR

2013
2012
2011
2010
2009
2008
2007
2006
2005
2004
2003
2002
2001
2000
1999
1998
1997
1996
1995
1994
1993

90

95
100
100
96
92
96
98
95
95
89
94
99
94
95+
89
95
97
93
92

93-95
92-95
92-94

98-100
96
94

92-94

96-100

93-95
93-95

96
96-98
91-93

96

92

93-96
96-99
98
92
89-92
92-94
100
95
96
93
95
92-94
92
95-100
90
93
95
94
91

18.5
18.5
18.5
18.5
17.5
18
17.5
18.5
17
17,5
17.5
18.5
18
17+
17+
18.5
18.5
18.5

18.5

18/4

S~ W s s

92+
100
99+~
98
91
93
99+
96

99+
93

96

T T 1111l TTS
T T T I T I T I TT

P IR 2 AT EIX A ((Graves ) 007

21 B 459 JF ( Chateau Haut Brion ), X FAF
SRR IR BN BT, TR A e
PR EE sy, FEESBUR Z TN TR, iR E
e KT haReMAE R, W R
HiBfE— A FEA 2 70 (Medoc ) P2 IX I E, L2
HABPIAES N ET o g, R
PRZRETEE

ST Y S0 R 22 Dy S e S A I T E 22—
Bl B IR i Ak, R Z AN e, S Y
RZMA PN T, (HLaEEWER T Rk, M
TERY LTI E B i /R 22 il ) ) B L e
WL RRAR LSS — A RAW A A M bR AR BOR 200k
FIT .

LA Bt KT i B NI
e Pl 4. 1525 4F 4 1 23 B, Al R0
M2 JLEE - DUJE ( Jeanne de Bellon ) 1545104 IR %
LA CIL - B35 (Jean Pontac ), M A Al
B L — B FR A “Huat Brion” i, X4~ H 14
VENLLAA LA H L RS S Y 2 e TR A

BB SEARRBELE

] g —
R
H P R
BN




008 9Ly e 4 % W TE e B vE 4y K4

LR, 1533 4F, il - P s O EE TN 4
bel JE B9 254 “Maison Noble de Haut Brion” £
TR, JFLAE TR A, Bk 203
FWGEAYIR . 1549 47, SReRainl, BDELEwiE
A9 A< B 435 1550 41, i R v S5 FLTE W A
AW Sl RRIOTEE I

(20 A, Z0290 75 4 T 28 XUE 4 4 IR
M, AR S A K e IR - il B ( Samuel
Papus ) 445 #): 1663 454 J1 10 H, fE % [H4E

B R FE A AW (Royal Oak Tavern ) i 17—

IHBEERE

AR LT A S R A% - FOHE (Ho Bryan )
(170 R AT AT L LA A AT T A I ) S 4 MR LA
Sl %

ZLARI S — AR AT B
(I, 1666 A 3E ve AL T8 2 I ve 4
JT ( Pontacs Head Tavern ) JFsk., oAb 2 & A
B LD A I, o g i ANt R
(SRS . AERBANAEAR i 7 20 [ 3 4
SRR, FHE S AU W bR . 2L
RIS —AE L R R 22 ™ B HLAT b3k 3




Wb 11 30 [ A A A0 A 0 [l A7 A G
ks AT, 2 I 2180 45 38 K REAT T 8 2 550 1
P (Livres ) BEME, 712 450 A7 EENG, e
2 410 HLR R

[VHR), 200200 A 2 5 — AT i o iy 2
PR ER PR L. 1787 4F, L5 - A
( Thomas Jefferson ) GLGEAFEENT, FEFLERA 25 T
T2 MAL B 7 26 1 b AE % Je W ( Virginia ) B9 )]
J X LT AN 1T . 2T 7 O RE S TR ALY
TG, BT AR AE 7 [ g 1) 114 L fth g 45 4 o
eI 5E B N BBk 5E. " (2015 410 A, &
FRHEER, EkEF AIELME 1989 1FA
HEME, Rl RE L AR TEF £
Fo AR A b BAGRIE? )

4 AEdrf, B GOBE BL S AT A I 2 K
o, WAEDAZD R LA WA A,
Tk R 2 W 4 . MK ., kRO, B
FEIH ( Guyenne ) RIX <, 3 HIEGH s X PUELF
3P R BT, RL A AR RS 1 A S A
H - L U ( Charles Maurice ) %45, X EETETE (T
(014 24 AT TICIE o SO LT B (LR 2 1T —
J2 4

1935 4F, W IE i i —IK 5 TR L4r Bl 1
RN, A S S O AR TR
se AT - 7k Je ( Clarence Dillon ). 1954 44k &
Z FIEM T ( Douglas ) HY AT 26 (R BE vk € K AT,
JEAT & IV O K

1975 4F, EAS ST 20 J LB (Joan ) B 45 1+
BRI AR, 202 O i g, Mtk
M4 . EF At S, 20BN I SR b B
1978 4F-f% I8 ik vi - £ B2\ B} ( Duc de Morchy ),
Mikwe - EEMZ N TLEFENENEFK., E
FITE AT E RS L —— 21y - 5 AR

TR R AR R IX A ( Graves ) 009

T ( Prince Robert of Luxembourg ).

ZTE S REAR YL T AT 2 B T, A
MK R DG A N DU, R R G B A
RS W R AR AR T AN I, A R G HLE O
T AT - 22 S R R A A T 4Rk 0%, R — i
HE TR IS BE e T Ay S T S R i T
FH 45 Bkt 08 B B0 15 B w25 R M BEL AR, 3 L %
T BRI B #A, BOCEAR IR 2] T 1525
P, BURHIGRT, FUERSE e N, MESE .
A, IR, B ANEAT L g, SRR AT
500 AT % ] e

= 0)@ - ~9(© =
\¢ ST e Bk )
() ) ( Cw
N - - \’
®) , (®

( 1961~2003 FH A, FHAHBBAAE

EREIDEER S - I IS b ST
Jfiik - & 48 & B (Jean Delmas ) & ¥ 21 B
REE, REARMGAREHRREAE
PR S 1E PR X P S I e RS A R e B
% % - K % ( Christian Moueix ) #4% 7
iy, MOTFT IR B E R I B K 4 A
2 AR By 5 B ELAE A AR
1989 4 fr By 41 L A5 2 1 JE 09 5 3K,
— TN AT LE(HEIEEER)
( Wine Spectator ) #2 & 78 X Jfi % {6 4F - 18
ST 10022, MEEEE R,
30 SR A, KT H CME— MR
B B UE R R AT A A R i SE AT L RE y,
@) B, HHE 1989 F i HA! )

/o
/s

</,Cb B
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CIHIATTIE AW

LAMISSION HAUT-BRIOY

MIS LN BOUTEILLE AU CHATEAU
DOMAINE CLARENCE DILLON
PROPRIETAIRE

U BEA 2009

i
LA CHAPELLE DE
A MISSION HAUT.H

MIS EN BOUTEILLE A LA PROPRY

DOMAINE CLARENCE DI
PROPRIETAIRE

LA S S TLLIBLR

e P B B K A

— 003 —

AR AT IHE

Chateau LLa Mission Haut Brion

LR BIuE—R
BISZATE]: 1682
FhEmER
SEESM: FFEER ( Cabernet Sauvignon ) 48%, £ % ( Merlot ) 45%, &

21 2B

FUER ( Cabernet Franc ) 7%
FHF=E: 10.82 S
HEEE: 2 (Dillon ) Z7k
BEFm: FRETL . B4 20A ( Chateau La Mission Haut Brion )7.2 77 ;
BlRET4T. /NHEU A ( La Chapelle de La Mission Haut Brion )
3.6 5T
EAEFEM: 19210 1935, 1939, 1943, 1945, 1948, 1949, 1955, 1959. 1961.

1964, 1968, 1975, 1978, 1982, 1987, 1989, 1990. 1995,

1998, 2000, 2005, 2006. 2008, 2009. 2010, 2011

amiAig

R E R L, RAAE. HAFRNEEFTEFEA, AEMEH
WALEMERE, TR, E&H. Mk #F E5, RERK, ARTw
F, RiE——H5. BHNOREFRENLERANRER, ADHHEALOER
RENBE, RUERGEARE, mF—a AR AN LT SBNETE kB
A, TRADRRK) FHKT S, FENRA S5 KR % B 5 3h e b EALF
H, XBEBAAENSIE, ZAERENEFBIALSY . FAFAEHERTHD?!

B, RO EBRAERGMEEERAKYE, HENTEELHEN
FRRABFHRI . wREHFAR, WHGEASIHKRTATRWARA L. REAL
R, BHFHARYK=ZFOART TWREY A —EERNRRIT, RERERT;
WwRAEN2ARE, BRTUSLH. (REREERE, XETHRL L, FAUAUE
ik, WAMELTWAH, wHEL, 2H5F%E.)

FTHMREFALENARAEE, REFEHORET, HEHREBERE
ETEFH, FHNREBEREEFEETRAEE, FFNHE. UESEXH
I, BT 2N




