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Here’s looking at you, kad.
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MHOITH GHOIX!, Pt B3

[ Piper Heidsieck, Cuvee Brut ]

cetol ekl

Hl0| = 2k

et A{France)

Champagne

oH|H SH0| %

Pinot Noir 60%, Chardonnay 25%, Pinot Meunier 15%

T50ml
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[ Freixenet, Cordon Negro Cava Brut ]

0|0 = 2t

OFmH[2|E| Z 2421, T E 221

AH 2I{Spain)

FPenedes

AL

hMacabeo, Xarel.lo, Parellada

50ml

32,0008 (=HHA B2 7HH0| CFE + UELICH)




Champagne  Reims

Soul of France



Pinot Noir

Pinot Meunier



Chadonnay

blanc de blanc

blanc de noir



NV (non vintage)
multiple vintage

vintage
prestige cuvee



Methode Champenoise

o=t

E o= cuvee?t Taille
4I5S still wine

Lalb=

2Xt 2 liqueur de tirage (ME1 £2)
=4 15701 (NV) 33 (vintage) 6~8'3
riddling

degorgement2} dosage

Brut Extra Dry(Sec) Sec Demi-Sec Doux
FE3 U=



Dom Perignon

Pol Roger2t Winston Churchill
Bollinger2} 007

Krug

Perrier Jouet2t Oll2 Z2{2| OfH[2 4| C|X}Ql
Veuve Clicquot

Piper-Heidsieck
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Cremant / Vin Mousseux

Cava AFIH A
Spumante Ar20f Al ZEtR|ofR 20}

Sekt AF20} HhAl

Sparkling 02233
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[ Dr.Loosen, Riesling ]

S0 E 22l

gl AARER0]

OtH2{E| Z2t2LEf0| =S 242

SY(Germany)

rMosel-Saar-Ruwer

SHE| 23

201

Riesling 100%

50ml

42,0002 (ZHHH E2 7HH0| OHE + AUsULL)

8.5%

5~8°C

STAR INEMAKER, EUROPE, 2010 WINE BEHIND THE LABEL Tthed
BEST GERMAN PRODUCER OF THE PAST 25 YEARS, WINE & SPIRITS
2007 MaN OF THE YEAR 2005, DECANTER CERMANY'S WINEMAKER
OF THE YEAR 2001, CAULT MILLAU




2t OF2l0F, 2 d Add AHls

[ Villa Maria, Cellar Selection Sauvignon Blanc ]

30| E 2421

catol ekl

B0l =2k

FERe=(New Zealand)

South Island > Marlborough

Zct 0f2{ot

201

Sauvignon Blanc 100%

50ml

44,0003 (ZHHAH B2 ?1EH0| LIS

14%

10~12°C
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Chadonnay
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Sauvignon Blanc (Fume Blanc)

M2 Sancerre SO|F|H| Pouilly Fume



Riesling
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Aperitit Cocktail
Kir
C20| Sl0|E 4/5 IHETAA 1/5 (B =H|Z| 2|F70])

Kir Royal
ALE 4/5 JHUETNAA 1/5

Mimosa
ALEaEl 1/2 QEX|FA

Spritzer
StO|E 1/2 EHAEALE 1/2
T2 M3 AZEDHE| 1/2 OH[E 1/2 EHMALH1/4




