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(WiBR). (&%) (4#%) EHFFXTRENER, GH
Pk, RBRE—ARARNGWIZES, FHAME, BERT, REAIT,
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EE-HEAEIZB, GRIFEN T, MEAR, BRER L,
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FINE DRINK is a series of publications that
studies wine and spirifs, even the whole large
system of drinks. The book will be distributed
in the form of quarterly and each issue starts
with a topic. We invite experts in the industry
and renowned contributing writers all over
the globe to join the production.

Here we present DRINK GUIDE
particularly, a pamphlet of recommendation,
which gathers the “should not miss” wine
in the season. Some of the nominees can
be bought in China while some have
not been in the Market yet. The team
that consists of Thomas Chung, famous
sommeliers and international judges, would
share their opinions about the fine wines

completely fairly.

Want to become a wine expert? The 49

secret tricks in the book will help you to be

areal good wine lover step by step.
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Add The Wine Websites To Your Favorites

030 emgmuixscamaEmLS
032 Save A Gap For Lovely Wine Books In Your Bookcase
IS —R BB MOX LR A EH
038 Read WINE SPECTATOR
BE—Z Wine Spectator
040 Take Part In A Wine Seminar
RE— DA ERRE
44 Playing Wine Games
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B —EBAE X
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FFASEEER
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004 DIY, Atlas Of Wine Regions
_ HfE—kaEEE
006 AnEffect Of Tasting Chart
BIR—KEANDER
4 Ways To Keep The Wine Label
008 gk
The Leaves, The Cépages
010 soratesEmanm
Wine Snobberys' Jargon
012 XL EEBETE
014 10 Phrases To Talk About Wine With Foreigner
A 10 NMRIBEFE MK B EE
The Wine Ceremony
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Robert Parker, Who He Is?
08 mirwe s
o The Context Of 010
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T8 “H3E 1982" EMHF
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048 Buy A Bottle Of Wine Onlines
LRSS EE
052 Invest En Primeur
RKENFEELTHE
058 Collect A Wine Record
Wi — Sk A EE
064 Create Your Own Wine Label
PEECREEERR
066 As Your Age As The Wine
Wi — A B CREM 4B
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T 0% W Conecows 19 RTRBRERN o
080  SOS.Broken Cork MR Az
083 Open A Bottle Of Champagne &2 %ﬂ%‘*ﬁ
084  Right Wine, Right Decanter ﬂiEﬁ%Eﬁ_E&@%ﬁ
086 Try New Sobering Tc)oiis ;Hﬁ%iﬁﬁ&fﬁﬁ -
088  The Ring Of Temperature it A—TFMEER
089 Carry A Tin Of WINE Aw:v BB S WINEAWAY
086 090  YouNeed An 'SJEG@ HE—R IS0 5@%7‘ S
_ 091 Have Two Vacuum Caps T}ﬁﬁﬁ/\ﬁﬁﬁ R=ME 7
092 \/\/ho'r YouNeed Is A Tastevin, Indeed #H—R & BT -
094 _OwnAWinePerfume HA—EBER B
095 Buy A Constant Temperature Coblne‘:}ﬁﬁ RUIEREIEREE o
K\ — o S TR amsE
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Build A Wine Cellar In Your House 7ERE@E—/NEH
p - e 2 €
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104 Joint A Wine Tasting Party Hot Wine For Warm
ShRES 129 mRmERmR
108 Happy Birthday To Beaujolais Nouveau 131 Cook With Wine
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N2 wokexER HEEHAYE L WEE

Auction! Auctionll Auctionl!!
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Make A Wine Cooler, Make A friend
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Wine Museums

193 S wEEEYIEEEAR SR

146 Taste The Flavors Of Grapes
R S FHERLHTRE
150 Take A Aerial View Of The Vineyards In Sky
FALEA N SHHEE
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WEHERITUAR
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EIMEEBITR S 5HH WEERERW \
ﬁﬁ;!nzuﬁ?k 166 Wedding In The Vineyard It
—141mliz o,
EREEE2TIEIL /
REEE SR RNkt e SR

FINE DRINK




e R
EIFLGERE R —2,

A, FHE, Eo

LB, RFLE~TE, HEEAER,
FIEKE IR, FFEE K, WEFFLE?
EEBHZA], RN Tk,

WANE T REVT R E BE4F - bl
52 ( Robert Parker) #0 “$3E 1982,
iE/LaE ANITIE, THR—SY,
A BEHLEENRERTF B ES,

Everything begins with the first
step. Are you ready? Col
Remember how you start learning

to swim and drive when you’ re

a completely green hand?

Before tasting, let’ s do some warm up.
Cet to know the well-known Robert

M. Parker Jr. and Chateau Lafite
Rothschild 1982. Furthermore,
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“ %/ Lancat B/, Match

DIY, Aflas Of Wine Regions
hll {E— S A 2 s

WA B e H E B GPRS

. WEBENFEE, RA—IEH 2D, RR—MMBRRNOEEE, £THTHRMT,
ETFHER EWR— K L7 DEREE AR Bk g, BTRATINGEET MR, X e FHart
HRZEF, FEELEAR, HREBU, SBRELHELTS, TIRER B A LE R T & BB
HINFRR. HENESAEHEE, SWEEN T Bthe F ik,

REFE, DFREBRMNEACHHEEHE '
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REELINHEERN ZRERSHE, TaEiEx
PR BEOWEESRE, B~ Kb EL A R—ing
BE—IBNEIRERER, #55 TR, BRENB MR
REENESNUE, FTHENSIS, HROBSETERKE
0B E F—XOWEE, R, 29%
RIS G, TRSESHX 2, EHaEhrEs
MEABIPNER, ZRHEFTUNEELLE, 8. HED
FPESRE], AXMFIathIERRE, XKL FReH
HBXk, ShHRERIE. REGME, SBSHmimbirT
BRFIREEN R, FFRIRIENR K SRR PR K
ROREZENRE, HANERREL LN,

BAE—AHE B GRS BEFB S FRE— R
B4, XRBTRECHEKRERR, WR—FIakBa%
BHXHTRR, 3—BHE2E, REfIEBEARESK
AAEW, MAISEERENA, T ERRE AR
NERHITER. RFRTEBOAS IR SR T
o5, RFBRHEE, XUEEHE?

WRIFBREEL, BLRFFTE,

BEABRMNBE-KERME, NEOCE—KGK
£, EBTFRFSRMNORR, BEBE~XAS K Fraits
30° ~ 50°, EMNWEEHEthEPEXFILREHEE
o HMEIF—BEEM, LRIVEETRB— P =EH~XH
B, M F R EEXBIRERNET, mEENT
FEOE—F, DIEFRIWE, sEHE Er—E/ETF, B
BHEAMBREREHN M, STEEBAKN, RKE
BAETETZOME EEENZBERNSEN, Rask
HERRATE~X, FEESHEEE, AtbEFa—aR
—ABETRSES,

LIRSS, BATT TSk ki B E 7R T,
BARBIRATEBBRE AT AEILER, FESSEN™

XM AEN~XEE>EFWOHEE, MHERNSE,
APTRRENELFEE, HEBLARNES, BTERN
FTEECIRIBBE—IEENEL, RITLUEEHER RS,
NEBIRNRAS G, LEFREAHR, TESXRENRE.

TBXBIR( Bla0fe iR, REENHREX )

WHEER ( EAFMERE AT ;

WHEENME (LT LT85, BRELHA, FE
BHATRAOLBK, HEEFHRMK);

HEGT ( LXPAENEESR)

SR (SRR R KR SIRIE RS RISE) |

TR (DER, ®t. BREE)

HEFTX (WERORBIR, KORRAFHTKERS
WRKERFEE);

BRIEFR (REREE. FIRESSE),

P ( MEENERSE, MHAERFE, KREIR,
R+ RIEE),

BLEFREBBRNIRE, BETHEMN, MExNE
&2E, RERPMRXEFELEELURRNF R HIERT
B, IERRRGHMBZR, RISBIHERNLESE
HEENARARNEEEEHAXR, EENHREXT,
HETAZRHEZANEESATAL, SRS TII%E
ERONE, REFTHE— AR R IR Do,

IBHEEE—ETNE, RIEERFRRABT BB IS
( FEXFPERRNATERARE), FIERDELEBE—
ETHNE, SREFTAEENOINME, RITUEEXBREE
EBEMARBMESHER, IISRNTHEFRELS!
TRIOSRA— DN RZBRIDH B BHRIKNSHE,

BE—H, F8—F, DHR—B—EHHES, T
BIROEX A TBEIE, RERMECHKBENMR, &iE
HABEREES, HABESEE, WRRMNSTIEA T
EHIRIRT, HABRESTESGWHEE, tTEE, @

FINEDRINK 005



‘ X%/ Lancat B/ Match

AN Effect Of Tasting Chart

HIR—KBANRIER

—BERRER

B SRR SR EERERE LR AS T REE
B, REBMNSBEBHAA LXK AM, EXFARRE
HENSBEIL TRELICHOER, £5%ES M
1%, BEM—ERREERMN ; EEHBENRE, TA
FHLEHMIRIEBR TR, EOLWERNYDE
BE ; SEERAYENHEERIN, REBSC
THBEE LM ZBELIL.

FRMIIRTFSMOA, BEHBEEDSHELL.
“iE—KRE%, WISk

BHRSHBELCRERES, TREB—HE— R
EMIFICRMARTRES, TRENE TRBIERES
REGBERFHUA, RAMH—IE, BAM—KEEK, BB
EREETENHL, BREMSHEDEEE, HEBLS T
MERZ S, B, BUK, RAOEESEHLT, bt
TENIEIERIA B H AL L, 1L BUA ST DM T BTARK
PR BN T,

BEINEELSR?

BB, S=6iE, 46, XTENHEHE, £,
RTBNSBHR, DRRBIEFEINSEETR,; $=4, %
TENORHR, X—aIESK—&, ERNESBFETHES,
BERKRIL, RTROKRN ( WRELHEENE), FHOER,
BEHSE, RPREEHIIRI,

WRRE T ANBRDFOALEH, *EJM#W»E%‘F?&&D ‘D
R, BFENEESE" SHTEHEEIRESEMNITE, 4
B, Nid, FRELL FEAN=EIFEELTE TR, ﬁ—’\)\
NEFREHRT—E, ROCIZOETWRE, =X2E, R

006

BICRA—RESEMAEC PN EEEB R ARF T,

AT FMES—RES FTHX=6E B Rk —E—R, ]
BEZSHHEES — PR AR,

FTBHISNR, RAITASRERBAFE ( Briliant ). Z&E54 ( Dull).
F2e9 ( Clean), HILBH (lidescent) FRHILHE ( Oily) ;

XTBENHE, WRRLAWEE, TTHENFER . T
BB (Red Crimson or Violet Tints). #HEL ( Cheny Red).
FEARL (Ruby). LEHBA (Carnet Red). 448 ( Red Brown ).
FE4LE (Tle Red). L8 (Mahogany). # ( Tawny )

WNREZCWEE, CTENHER  ERSHHESR NS
( Pale Green or Yellow Tints ), 3% # & ( Pale Yellow ). F8& ( Straw
Yellow ). 83 ( Canary Yellow). & & ( Cold ). 3 ( Amber ),

WMREMLDE, ETENFER. SHHEES 2S04 ( Pale
With Violet or Rose Tints). 7k ( Crey ). SRI4L ( Light Rose ). 354
41 (Deep Rose). BEESER ( Partidge Eye ). S¥#RE ( Onion Skin)o

BB, RNTUXERER . LEHie (REeR)
(Frank). B8 ( Oxidized ). 3B5®e4 ( Cloudy)s

XNFEHERE, TUUXAS . FWH (Brilliant), &8

(Limpid). #EHI80 (Hazy). 2489 ( Cloudy). &3 ( Turgid).

# (Lead). &Kt/ B ( Grey/White). Fi&8A ( Opaque). £
EHEIUEY ( With or Without deposit )

BEH—R, TUIE—TH, WEBEREROTIR . BRIK
(Legs). JEEK (Tears). #EK ( Arche)s

HEARERE - RIE (Fast). /8 (Medium). 218 ( Slow).
M BRIFE ( Non-existent )o

H—FIER, ISTEROMEBRL . TEEE (Non-
existent). #8% ( Slight). &# ( Heavy)o

ARE—TENIFE, BICRSEWRE . 383 ( Powerful ).
EHH ( Adequate). 38884 (Feeble). TSk ( Non-existent )o

B S BIFN —TFER: $REH ( Very Fine ) BRE Rk ( Racy ).
ANtH#4 ( Distinguished ). HER# (Fine). iEY ( Ordinary).



o (Common), TEXEFER (Not Very Pleasant).
( Unpleasant ),

ERTHEXRNEE . HEBSK( Primary). =50k
(Secondary). =50k ( Tertiary). TEESE ( Floral). R&ES&
( Fruity )\ BESEDK ( Vegetol ), =35 8 ( Spicy ). 1452 ( Animal .
281k ( Oxidized )

IF{EE FSBRKE . K (Long).
( Short)e

FERAXETRNS AR, WREWIE, WRWMET . —§,
W CO: )\ Z|ALHR( SO ) FRALE( H. S ). Fes( Mercaptan).
R EAL ( Strongly oxidized ). FHAS ( Woody). ZLERSDk
( Lactic Acid)o

BEYXETRSE, IETFENRERE . L3 ( Sight). =%
( Serious )o

UHEHETHORSE, EEELRE.

BBEHIL. RHT (Heavy | IEME ( Very sweet). 3 ( Sweet).

LATMIR

L@ (Average). &g

NEAH (Dry). BEFHTK ( Brut)s
HIMANEIERILME - 4R ( Soft). @M ( Unctuous ). E 1|
(Velvety), 2218 ( Smooth). ¥ (Rough). F& ( Dried out )o

AR RYRE: BRUKE (Acid), 7 ( Creen). BREE ( Tart).
RIBR (Nervy). %8 ( Acidulous)s

RINHEIEER . F8 (Fresh). 555% (Lively). ZBE
(Supple). FB# ( Smooth )o

WREHETERE, (RIAARB—FER . SokeY (Flat), &
%89 ( Flabby )o

TERERSREEARE . B (Light). 2 (Sufficient). BEER
( Cenerous). 21 (Heady). #4 ( Hot),

BERIEE, KBRE . ESE(Fat). B ( Round). T8 ( Full),
85 ( Thin). #BP& ( Meager)s

BrRRIGRE—FEICTHE . F46(Rich). iSﬁi(Bolonced)\‘

R (Insufficient), RO ( Astringent). 20k ( ( Bitter)o

000004 e

BETZ—TFTORFESHWREWNMT . 3830 ( Powerful). i@
(Average). #3585 (Weak). #4 (Long). 4G{E ( Short)s

REFLARNES: £ (Floral). BE (Fruity). 3ok
( Vegetable ). SRk ( Spicy ). AL ( Wood) L2 ( Chemical ).
HPCRSR (Animal) 2 EAb ( Other),

TRINAIBR . AL (Very Fine). B (Elegant). B A
3B (Common). A% / #:% ( Faded)s

HRHRBIN SRR E RER STk BREIEHRM ( Marked ).
EEH (Noticeable ). 388 ( Faint). TRSTkEE4 ( Non-existent ).
TSR (Sickness), SHMBIFR ( Crease). 2/E ( Turned ).
B (Aldehydes). EHORE ( Sweet). HES ( Sour). Tﬁﬁ-&’] /
HBRE (Rancid). BEBEGK ( Acetic Acid). JLEESS (Lactic
Acid)o

RIANDHRSEKFUGRERL . £ K (Stagnant), B
Bk (Mould), # % % & 0k (Lees). 5 bk ( Woody). #& A&
ERBY (Cork). F (Metalic). FALH (H, S). Ak
(Herbaceoous). ke / 38k ( Acrid)o

&G, RINHIXHKER: F0I%H ( Harmonious). B3 ( Bold).
SFERER (Corect). 9% ( Unbalanced ),

( Pleasant ).

WRERBERIE, RHARE. HBITE (Xs acid).
B ORI E (Xs sugar). #5233 & ( Xs tannin). BT E(Xs

alcohol ),

BE, Bl —THRYNER. S EE sk ( Straightforward ),
RPYSATWR (Unpleasant )o

ABET —FSHRECRPBBONEKE . 8 WL (>8
sech 57 B (57 sec). 4~5F ( 4-5sec). 3BT (<3 seclo

BE—TRIFME . KK (Very long). #( Long). IE%
(Medium). 482 ( Shorte

BTRN, REREICETHARBEOIRT, WREEBHH
W&, FTRUER TR X ABNHR RS TR, METRETFHA
BAfTHR, NETH—X%R—T., #§

FINEDRINK 007



w 3/ Bobo) B/ Franky, Match

4 \Ways To
Keep The Wine Lalbel
B T~OEBERR

TR EAHILRE, LT St fTik

B esmEgskenE—1, sEnsgse
BHCBENE—ERERNNENETLE, 108
FETR, RECTHENBS, B ACHLELE.
BB th R MBI E T EAE L, AT
ANEREERER TERURAS, BEHHEAR ST
SHEMBT, ERIUEFERES, BRTET “/E”
R KET TEHERDMLHT, RAE, DRGSR
BRI F BRI T. I

A
TREEFHBRSE

REMERIBA T AR 2008 $6D4E
HINRE—FER4TT, FEERETBRX
B, B PS8k PS, EET HEBEE
RIRRBEENSZ, WRERPFAF—2
—EILRABEOEM, TTUBRIEAEN,
BAMAEZCSHthRE XL, Fid,
TR A B O 3K S s B3 4 B
WE R, FEBTEBEEENBEL,
OK, E&ETE/LIZ,

008



k=

e s

gk
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DESBERPSEARIR, KBS
IHRE

DB RE TR ERRGHER N
P, EFB/PEATK, KELHR,

B% 510 H4/5, TR TIRMR
FLRRBIGEIR TR, -

WRNZRBREABTNT A, wR
RAFEIBIR ( AT Ht5HE) T4=
BB PIEKE LR,

BACERIETREE R, SDBOBIRR
BRI, PRSI — s — S 5242 4
RRZBIKOBIFEEL LS %,
FTTUBRKKSHERRE, MErtxEs
X&, BEHSFETE,

HiE=

IR IRR K

RBREX, XNTENBOCTARS
B Z NRRAY — R E 8 28—
H, ARNRRIGEBIRREBLEZ (4 2-3
b, BUKERREKR), REHIERER17
SFTRMNBIRN—AITAE, BRSER
BiIBIBH T, BTI8, BTk —2IL
BOLHITR, BT R 1S i —FF 44
Iz E X BB AARK, fitEE=20m
Ry BRETBUEER R E TR, /K
WERAE, EBEELRNER
IR KRR, HERISEISEITA -

BIRTh4E AL o

Fikn
‘ FeHETE3%

ISR PR LIBE) XA 8 . 404 8
IBIRENE R, FRER T HFIEER, 5*
HLER MRS NAR S A Tk e,
BBSCZ A0 R OB

BATR R T & K 255854 2
Hz—, ARTELLPHEEARS IS
T EIATFRBUERRA A “Wine Label
Collector” ——EFEREEBERRE, K
HRBEILNEEE, EHA 20 581t
DR, B—TFH L& SHTE )
L, PEIRERN XM e— Bt 2 e
HSBEEIT A,

D5 T 1B BOBAR S A R 4t
Fe F%,

DR FE OIS 7E T AR R T
ERBARML BT AR A Eeh |

OATFHRRARIETATEE R S
EREIRE, FZmensE,

DF 35 2 4J5, #WTRRKE, e
EIRE R RE TN BRI

O ERTERNRAGEEZEEE
£, BIKBIAREIRR B e AR AR

BTEDRER, WA 0 EIRERE
TRWETE, THIIMEF L RIS
LB BT E R RN SRR,
HEM R, EEX—HEEEREIT
EBRMABZUPREE R, 12 £ )
{8 800 BIt, HEBEAMTIHM ( Amazon.
com) EthAE, FREISME 12 K3 1250
Bit. ARENBERIERACERE, i
BEBITEBESL, B TASNOS
B gk EERTRaET

FINE DRINK 009



