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HELAOC: — 5 B BIE S 00 A E, B4 H OSZMAOC, a1 “JEFE5EAOC”  ( Appellation

Pauillac Controlée ) o
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Grand Cru Classé : BEIFISRERE , BR/RESHE  SUBEFATAS , LIBEEABRUNSRITE. BAEE
HS R EIEES SR 85 SEFNE A RSIRBE, BIMEGHIK(Graves) " KtBBH CH—FIREE ; &
FLERENE ( Saint-Emilion ) 7= , Grand Cru ClasséMEFIREEFH HFBE" | rErEEE—FRN

"SR ( Premier Grand Cru Classé ) .
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GRAND CRU

APPELLATION CORTON-CHARLEMAGNE CONTROLEE
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Louis LATOUR, a BEaunE (COTE-D’OR) - FRANCE
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LZH, BAMGIE REHAEART = “Grand Cru” (ZHRSEAW RS ) | R RE =
“Premier Cru” #{ “1 Cru” XM PR SRR FoMl I 4590 e, B Nl 11975 o BT P e
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KFRIRSHHER , —MIRT BE 7K KBRS HIAOCA S BT AR ( LB T ERATR
Wz AOCRRETREMSMNIKR/REZA0C)  BEH M , MENSEEF RN TEEZENSRURFIR
HER (b mAREEHES ) BIRRFAIE.

BRUSRSERN , HFACCKSEEFLUNEEERE , AtFERX S UHMIEHEEEEASHNER SR
"FEEEE" (Grand Cru) |, ER "—HK@ERE" (Premier Cru, Bifwrle Cru) , B RRARUTRA
SEEIRITIEELRAOC [ EEAMRE/R (Pommard ) AOC] , —EZIH (LLIIFREAOC) . HIFAERSHEER
METE—FHRIERAET , MEBEIRBNESFHRNE2RFEFEENER , BINE—REEESNES , Eiltepa
LEERESHRA “Grand Cru” B “Premier Cru” EFiEskROSEIRBZNA R,
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