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You buy directly from the winery!

Our team is at your complete disposal to support you every step of the way. With
22 years of experience, its mission is to connect wine producers with buyers in
the United States, Canada and Mexico. In addition, our catalog is continually
enriched by automatically integrating new wine estates as they become available,
which allows you to discover still little-known wine treasures.

Why choose APVSA?

Many of our partner wineries have wines that have received exceptional reviews,
with 90+ ratings from accredited wine publications and renowned sommeliers.
You will be delighted to know that we have a huge selection of these exceptional
vintages available to you, ready to ship immediately. Additionally, our wineries
are renowned for their open-mindedness and willingness to build long-term
relationships.

But that's not all. We are proud to present our flagship events, which add an

exceptional dimension to our offer:

e The Euro-Pique-Nique: The opportunity for European winegrowers to
welcome North American buyers to their homes for a picnic in the vineyards.

e The APVSA Limo: Winegrowers present their wines to buyers in the privacy of
a limousine that travels through North American cities.

e Les Vin'4d Heures du Vin: Participate in the 24 Heures du Vin on Instagram to
interact with winemakers during live tastings and interactive question-and-
answer sessions.

Not only are our wines reasonably priced, but you don't have to incur travel
costs. Please accept our personal invitation to contact us for samples or to
answer any questions you may have.

>A |< memberservices3apvsa.ca
& 1-902-456-9400




Winery hyperlink

LOIRE
e Domaine Lavillaudiere
e Vignobles Pascal Gibault
e Domaine de la Renne
e Domaine Luneau

CHAMPAGNE
e Champagne Carbon
e Champagne Chéré
e Champagne Fumey Tassin
e Champagne Michel Hoerter
e Champagne Girost Moussy

BORDEAUX
e Chateau Coustolle
e Chateau PuyFromage
e Vignobles Dupuy
e Vignobles Percier
e Chateau Ferrand Pomerol
e Chateau Du Haut Maray
 Domaine Boidron
e Vignobles Bayle-Carreau
e Vignoble Gabard




Winery hyperlink

RHONE
e Le Temps Des Sages
e Domaine du Bon Remeéde
e Domaine Comte de Lauze
e Domaine Rocheville
e Domaine de la Royére
o Coté Cairn

SUD OUEST
e Domaine de Combet

LANGUEDOC
e Chateau Lancyre
e Domaine Des Terres Cathares
e Domaine le Grand Castelet

PROVENCE
e Domaine St Andrieu
e Domaine Terre de Mistral

TOUTES REGIONS

e Authentic Wines
e Vinessen

e Cevennes Wines

ESPAGNE
e Pradorey

ITALIE
e Marenco



FRANCE INDEX

DOMAINE LAVILLAUDIERE
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REVERDY & FILS

Contact:

Domaine Jean-Marie REVERDY & Fils
8 Route de Chaudenay

18300 VERDIGNY - FRANCE

Tel : +33(0) 2 48 79 30 84

Mail : domaine@Ilavillaudiere.com
http://www.lavillaudiere.com
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AOC SANCERRE WHITE LUCY CUVEE D’ASSEMBLAGE

« A great wine comes from good grapes and vines that are cultivated
withPurity, Singularity and Mastery »

Terroir Spread across 68 plots, our vines are 40 years old on average. With a
mainly southeast exposure, the ripening process takes place slowly here.
Grown sustainably for more than 20 years, each year we try to evolve our
growing techniques. Our white Sancerre’s typicity is due to the blend of the
two main Sancerre terroirs. Firstly, the great clay-limestone slopes called
“Terres Blanches” by the locals, which deliver more complex, structured and
round wines due to the clay. The dry and rocky limestone slopes, known
locally as “Caillottes”, create fruity wines with floral hints, which are lively
and full of freshness. Lastly, the slopes, rich in flint or “Chailloux” (shale),
produce firm, mineral wines with a personality marked by those famous notes
of flint. Our Sauvignon variety finds its true home in these three soil types.
Winemaking Pressing is carried out less than three hours following
harvesting. After 12 to 14 hours’ settling, the must is put into temperature-
controlled stainless- steel tanks where fermentation takes place at
temperatures between 15 and 20°C. After fermentation, a first racking is
carried out to remove the first lees. We start bottling in spring after clarifying
and stabilising.

Tasting notes A clear, light yellow colour with golden tints. The nose is
expressive, combining floral aromas with white peaches and exotic fruit
(pineapple, passion fruit). A bold attack harmoniously combines with
freshness and tension on the palate, and is followed by a long powerful finish,
bringing out a beautiful minerality.

Food pairing Pairing food with the right wine is important. A successful
pairing can transform a meal into a veritable moment of pleasure and
conviviality. Served between 10 to 12°C, this dynamic and delicious wine
should be enjoyed in its youth. This wine has great personality which is perfect
for a buffet and drinks party, served with vol-au-vents, fish, shellfish, oysters
or a mussel cassolette
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IGP VAL DE LOIRE SAUVIGNON BLANC LUCY NEGOCE VIGNERON b,
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A great wine comes from good grapes and vines that are cultivated sl T
with Purity, Singularity and Mastery » REVERIDY & FiLs
Terroir An emblem of the Loire Valley, Sauvignon Blanc is a variety

that grows particularly well in temperate regions. When planted in

clay-flint soils, it is characterised by a wonderful balance between

tension, smoothness and aromatic power.

Winemaking After 12-24 hours settling, fermentation takes place

in a temperaturecontrolled vat at 15-20°C. A first tasting is then

carried out to assess the particular characteristics of the vintage.

After a careful selection of the wines, we carry out the clarification,

stabilization and bottling operations on the Domaine.

Tasting notes The nose offers classic, complex and elegant aromas

of white flowers and boxwood. The attack is fruity, and the palate

balanced and fresh. A wine with elegance and personality.

Food pairing Pairing food with the right wine is important. A 2 m
successful pairing can transform a meal into a veritable moment of e
pleasure and conviviality. Served between 10 to 12°C, this dynamic

and delicious wine should be enjoyed in its youth. This well-

balanced wine, with aromas that linger on the palate, will be -
appreciated by wine connoisseurs and novices alike, as an aperitif,

or paired with poultry with/in a sauce or a salmon carpaccio.
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AOC POUILLY-FUME LUCY NEGOCE VIGNERON

« A great wine comes from good grapes and vines that are cultivated with
Purity, Singularity and Mastery »
Terroir Formed several million years ago, the terroir of Pouilly has been eroded
by the Loire river so it produces a multitude of expressions and aromas. Flint
clay, Kimmeridgian marl with small oysters, and calcareous or caillotes soils
therefore play host to the Sauvignon Blanc grape and shape the « blanc fumé
de Pouilly » in all its diversity and complexity. Our wines come from these
areas. The vineyards are managed by quality-conscious wine producers who
share our Domaine’s guiding philosophy. All these elements contribute to the
creation of complex well-balanced blends, typical of the appellation.
Winemaking After 12-24 hours settling, fermentation takes place in a
temperaturecontrolled vat at 15-20°C. A first tasting is then carried out to
assess the particular characteristics of the vintage. After a careful selection of
the wines, we carry out the clarification, stabilization and bottling operations

z on the Domaine.

i-l. Tasting notes This Pouilly-Fumé reveals an intense, complex bouquet with light
ALY Pl peach and acacia flower aromas, complemented by anelegant minerality. The

T intended balance has been achieved with the mineral freshness balancing

some softness on entry to the palate. This wine possesses a crisp, lingering
Food pairing Food-wine matching is important. A successful pairing turns a
meal into a hospitable and enjoyable occasion. Served between 10 to 12°C,
this Pouilly-Fumé will go well with seafood salad, shellfish or white



AOC MENETOU-SALON WHITE LUCY NEGOCE VIGNERON —
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A great wine comes from good grapes and vines that are cultivated with e R
Purity, Singularity and Mastery » REVERDY & FiL%
Terroir Located to the north-east of Bourges, Menetou-Salon is a very old wine -

growing area, as shown in the seigneury’s old records. The area’s vineyards ‘

were created by a succession of gifts, including vines, made by the lords to

various religiousorders in the region. Following the phylloxera crisis in the late

nineteenth century, the parcels of vines were replanted up until the time the

appellation of origin was created in 1959. Today extending over 450 hectares

of limestone and Kimmeridgian marl terrain, the area has all the

characteristics required to produce a typical, fresh wine of great complexity.

Winemaking After a 12-24 hour settling period, fermentation took place in a

temperature controlled vat between 15-20°C. A first tasting is then carried out

to assess the particular characteristics of the vintage. After a careful selection

of the wines, we carry out the clarification, stabilization and bottling

operations on the Domaine.

Tasting notes The wine releases elegant and pronounced scents on the nose,

offering a complex olfaction of fresh grapes, exotic fruit and citrus. Soft and :
smooth on the palate, the wine shows concentration and a strong, crisp Tﬁi

character which melts into the wine’s full body. Power, precision and TR 541
persistence make this a beautiful Menetou-salon wine.

Food pairing Food-wine matching is important. A successful pairing turns a

meal into a hospitable and enjoyable occasion. Served between 10-12°C, this -
lively, delicious Menetou-salon wine should be enjoyed when young, with

poultry cooked in a sauce or with a salmon carpaccio.

AOC POUILLY-FUME LUCY NEGOCE VIGNERON

« A great wine comes from good grapes and vines that are cultivated with Purity,
Singularity and Mastery »

Terroir 80% grown on limestone terroir locally referred to as « Caillotes », the vines
selected for our rosé are around thirty years of age. Enjoying an easterly exposure,
ripening is slow and gradual. Sustainable viticulture has been in use here for over twenty
years. The vines are partially thinned in July to maintain good health throughout the
growing cycle and obtain good maturity. The Pinot Noir grapes are usually harvested

early to retain the freshness and acidity essential for a good rosé.

Winemaking 80% grown on limestone terroir locally referred to as « Caillotes », the
vines selected for our rosé are around thirty years of age. Enjoying an easterly exposure,

ripening is slow and gradual. Sustainable viticulture has been in use here for over twenty
years. The vines are partially thinned in July to maintain good health throughout the

| growing cycle and obtain good maturity. The Pinot Noir grapes are usually harvested
early to retain the freshness and acidity essential for a good rosé.

Tasting notes Brilliant, bright pink hue with salmon highlights, the wine has a powerful

i.]; bouquet that combines red berry fragrances (strawberry, cherry, red currant) with spicy

nuances. On the palate, the balance of freshness and smoothness is immediately

A ML ERRL

floral and fruity aromas nicely line the palate and the finish is light and long.
= ? } .,:! Food pairing Food-wine matching is important. A successful pairing turns a meal into a
—

appreciated and the wine shows a lovely full character and long lasting aromas. The

hospitable and enjoyable occasion. Served between 10 to 12°C, this fine, charming
Sancerre rosé will be best appreciated with quality pork meats, exotic dishes and

summertime meals, especially barbecues.
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DOMAINE PASCAL GIBAULT
~“ GIBAULT =

VYVIS1IDNNAIRES DE CRLUS

Contact:
15 rue des Vignes

Les Martinieres

41140 Noyers sur Cher - FRANCE
Phone: +33 (0)2 54 71 09 95
Fax: +33 (0)2 54 7529 79
e-mail: danielle-de-
lanseedl@orange.fr




FRANCE

Presentation of the domain

The Domain PASCAL GIBAULT is a family Estate for 3 generations, located in Loire valley on
Touraine & Touraine-Chenonceaux appellations. Our vineyard covers about 35 ha and is
certified High Environmental Value (HVE3). It is mainly planted in sauvignon blanc (95%).

The philosophy of Domaine Pascal Gibault is offering the assurance of crus of premium, original
and visionary wine. A complete World of tasting for amateurs & connoisseurs who cultivate the
pleasure of the good life !

Our Domain has the highest capacity over the entire appellation which allow us to offer a large
production and distribution of the Premium wine Touraine-Chenonceaux.

Pascal the winemaker since 1988, has a gift for understanding how contemporary wine tastes
and product design evolve, intuitively aware of the wines that match the consumer needs of our
time. His ambition continues through his work in the vineyard and then through winemaking
where he introduces the techniques of bio protection, soil cultivation, thermovinification, micro
oxygenation, skin contact etc..

In 1998, we create the corporation Danielle de I’Ansée, in addition to the family business, to
expedite the distribution of Estate and other Loire valley wines .
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Discover the Estate:

Nestled in the heart of the Loire Valley in the Touraine & Touraine-Chenonceaux
appellations, our family Estate spans over 35 hactares (86 acres) in production. Varitals include
90 % sauvignon blanc, 8% malbec & cabernet franc, 2% chardonnay. When it started in 1988,
the Estate spanned over 8 ha (20 acres) and only sold a small part of its production in
bottles. After several intensive years of business development, Domaine Pascal Gibault has
grown considerably (35 ha — 86 acres) and has won over wine lovers beyond its borders.

Terroir and savoir-faire:

The generous fruit that characterizes our wine is the result of a meticulous selection of the
grapes and a vinification adapted to each varietal. Our avant-garde approach to crafting each
vintage has allowed us to expand on the traditional varietals.

Our wines:

Discover our wines, available in two distinct categories: Parfum d’Intuition and
Parfum d’Evidence (suggestion). While the scents of intuition summon feelings from our
origins, the scents of suggestion will take you on a journey to inviting aromas, distinct
body and surprising flavor. A true distinction for our work, wine competitions recognize and
award our wines every year. Whether local, national or international, these medals showcase
our expertise.

QOur story :

Domaine Pascal Gibault is above all the story of a family. The estate was created by the Gibault
family in the early 1900s. Originally planted as a polyculture farm, over the years the
family shifted their focus towards working the vines. Wine thus became the family’s sole activitiy
in the 1980s when Pascal joined his parents on the Domaine.

Pascal :

Pascal grew up among the vines in the heart of his parents ‘s farm. His keen desire to pursue
viticulture led him to settle down quickly at the estate after obtaining his BEPA Viti oeno
diploma. Avisionary at heart, he pursues developing bottle sales and wishes to sell his wines
beyond borders. His ambition continues through his work in the vineyard and then through
winemaking where he introduces the techniques of bio protection, soil -cultivation,
thermovinification, micro oxygenation etc... (skin contact)

Danielle :

after a revonversion to the world of wine in 1992, Danielle joined the estate after obtaining her
BPA viti oeno diploma. Her mission as business developper has taken her to the USA,
across Europe and to Japan. Due to the strong relations she establised around the world
and in the wine industry, the estate now focuses the majority of its sales towards export.
DATES :

1988: Arrival of Pascal on the Domaine and the beginning of bottled wine sales.

1990: Our wines conquer the Benelux markets.

1992: Danielle joins the family business as head of business development.

1998: Creation of the corporatiuon Danielle de I'Ansée, in addition to the family business,
to expedite the distribution of estate and sometimes other Loire Valley wines.

Early 2000:, after Europe (Benelux, Germany, Denmark) wine sales expand to North America.

2007: Development of Asian market sales.



Their Wines

PARFUM D'EVIDENCE: EMOTION

Appellation : Aoc Touraine Origin : Domaine Pascal GIBAULT
Grape varieties: 10 % Cabernet Franc & 90 % c6t (malbec)

Soils: 1.5 ha of chlky-clay soils with flint of «Les Faitaux » and
« les Bas Quartauts ». With southern exposure

Wine growing: Sustainaible vines, with partial leaf thinning and
green harvest. The soil is worked regularly.

Wine making : The grapes are selected and de-stalked—Long
maceration—wine making process and ageing in micro-
oxygenation

wine has spicy and jam-my red fruit aromas. Emotion reminds
us of childhood

m" Tasting : It is particularly characterized by its crimson colour. This

To be served at 16 a 18°C.

Each gesture of winemaker Pascal Gibault in his vineyards goes towards his vision of a fragrant wine,
a true bouquet of fruits, flowers and aromas and also towards his vision of originality and the
expression of the character of each acre of his land. This is the mark of a Genius of cultivation and his
land, his terroir ! The soils reveal themselves their presence provides a wonderful complement to
gourmet cooking and for connoisseurs of creative cuisine and new-age culinary movements. Pascal
Gibault is a true visionary in the Loire River Valley region.

PARFUM D'EVIDENCE: LE GRAAL

Appellation : Aoc Touraine Chenonceaux

Origin: Domaine Pascal GIBAULT
Grape variety: 100 % Sauvignon blanc

Soil: sandy soils on chalky subsoil, with southern exposure, in our
vineyards called “ Bas Quartauts”, certified HVE3.

Wine Growing: Under supervised control and the soil is worked
regu-larly.

Wine-making: The grapes are selected and de-stalked. We use a long
wine-making process at low temperature for 3 to 4 weeks, ageing
on fine lees.

Tasting: To the eye the wine is clear and bright, and the colour is
golden vyellow. The nose is very expressive and complex with
dominant fruity aromas : peach, dried apricot, mango, and passion
fruit. After-wards, we find floral notes such as linden blossom. In the
mouth, this wine reveals a satisfyingly full body which leaves a lovely
feeling of freshness that comes from its aromatic richness.

To be served at 45°-50° F (8° to 10°C).

Each gesture of winemaker Pascal Gibault in his vineyards goes towards his vision of a fragrant wine,
a true bouquet of fruits, flowers and aromas and also towards his vision of originality and the
expression of the character of each acre of his land. This is the mark of a Genius of cultivation and his

land, his terroir ! The soils reveal themselves their presence provides a wonderful complement to
gourmet cooking and for connoisseurs of creative cuisine and new-age culinary movements. Pascal
Gibault is a true visionary in the Loire River Valley region.




Their Wines

PARFUM D'INTUITION

Appellation : Aoc Touraine
Origin : Domaine Pascal GIBAULT

Grape Variety : 100 % Sauvignon Blanc Soil: 20 ha of sandy soils on
chalk of « Les Faitaux » with southern exposure. Wine growing : Under
supervised con-trol- cultivated with High Environ-mental value, the soil
is worked regu-larly.

Wine making: The grapes are selected and de-stalked. Long wine-
making process at low temperature for 3 to 4 weeks and age-ing on
fine lees.

Tasting: Intense and complex nose, reflecting excellent grape maturity
by aromas of peach, apricot and ly-chee. On the palate, citrus flavors
dominate. The mouth has a good vol-ume, fine texture, not acid
aggres-siveness, freshness is important driven by fine aromas. Many
length and re-turn aromatic (citrus and pineapple).

To be served at 8° a 10°C.

Each gesture of winemaker Pascal Gibault in his vineyards goes towards his vision of a fragrant wine,
a true bouquet of fruits, flowers and aromas and also towards his vision of originality and the
expression of the character of each acre of his land. The objective here is a fresh, pure, aromatic
wine, to sharpen the senses and fully satisfy lovers of good home cooking from the Bistro kitchen.
Pascal Gibault is a true visionary in the Loire River Valley region.

Their Offer

We allocate a quantity of 2000 cases for the North American Market.
Bottle : we have the option to bottle with screwcaps for sauvignon blanc & rosé wine only.
Pallet VMF (100x120) 5 layers of 12 cases, (720btles/pallet)

As a product launch, we are ready to make 12 bottles for the price of 11, for Touraine sauvignon
blanc, Touraine rosé and also Touraine-Chenonceaux cuvée Le Graal, to buy 3 pallet

Pascal and Danielle Gibault
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STATES NOT TO BE CANVASSED :

Quebec - Washington DC - Maryland - Virginia - New York, New Hampshire New Jersey
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DOMAINE DE LA RENNE
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DOMAINE DE LA RENMME

Contact:

contact@domainedelarenne.fr
Téléphone : +33 0254717279
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FRANCE INDEX

DOMAINE RAPHAEL LUNEAU
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. DOMAINE RAPHAEL LUNEAU
R de la Grange

Contact:

1 La Grange | 44430 Le Landreau | France
+33 (0)2 40 06 45 65
contact@domaineraphaelluneau.fr
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@ DOMAINE RAPHAEL LUNEAT

de la Grange

BRIN D'R
White wine

DESIGMATION
Muscsdit Sevre ot Haine G Ls

REGION
Loskre: Valley

GRAPE VARIETY
10 Melon de Bourgogne

TERROIR
Gneiss ard mikka schisks

PRODUCTION
Less than 35 wears obd wirsks. We ahe engaged i & susiainabis
viliculiarg, with confrolled yieldi and high mdpect for the
enviranmeent,

WINE MAKING

Harvest when the bevies sre ab ther optimum  ripeness.
Priumatic pressieg under low pressare, with cold settling of the
jisice, Lang fermestation in undergrowsd vali, with emperatune
cantral and partinl akin-contect macerslion, Ageing an fine loss
during several rmonthe, Bottling én the springtime

TASTING

Pale yellow coddur with green tinks. The mose & evpresshe,
offerirg o MAoral and mineral bosguet, with fruity notes, The
masth avoheird in 1P Slena way, well-balanced, seducing with g
fraitingis and its dekcacy.

s TR |

WINE AND FOOD PAIRING
To serve befwesn B 1o 127C. It will perfectly match with seafecd
and Msh. Excellent &5 well a5 an aperilf.
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White ming

DESIGHATION
Muzsadet Sivee et Maina sur Lis

REGIOMN
Lodre Valley

GRAFE VARIETY
100% Mefon de Bourgogne

TERROTR

Gnemns and mica achiits

PRODUCTION

45 b 60 yesrs old vingn, 'We s engaged in 8 sullarabin
vilikullurn, with corfroled wielde and high mepect for Ehe
e onment.

WINE MAKING

Hisweit whes Che Bsrrad are ab thee aplifes Hpeheii
PritumMalic @ressieg under low Eressuns, milh oo Se1thng of
thee juicE. Long fermentation @ undergrownd vals, with
terrperabare conbrel snd partial skin-contact  macerstion.
Ageing on fine ises for one year, with stiming for mone
eomplaxity, Bolthag A Fulmh,

TASTING

Golden yellow colour, The nose is evpressive snd reflects the
berroir, with frully @nd Bcral mofes. & kot of finessa n the
mouth, wel-balanced with & strong amd long Baih, This
prestighus winss Fid 8 very Qoo speng potential,

WINE AND FOOD PATRIMNG

To sive Between 3 b 13°C. It will perfectly match with fish,
seallops, BrgsuElines, wilh meat, fresh ceeese. Excellent as
well &5 an aperitf.




- DOMAINE RAPHALEL LUNEAL

de la Grange

L'R DU TEMPS
iWhite wine

DESIGNATION
Muscadet Sévre et Maine sur Lie

REGIOMN
Loire Wialey

GRAPE VARITETY
105% Melon de Bourgosgne

TERROIR
Grasss and mica schigls

PRODUCTION

4% to &0 years old vines. We are engaged im a sustainable
vithculture, with controlled yvields ard Righ respect for the
enyiranment,

WINE MAKTNG

Harvest when the beries are st ther opbimumn riperess,
Pruzusmatic pressing under low pressisne, with cold settiing of the
jusce. Long farmentation im underground vats, with temperstune
eaninel gnd partial dkin-contect maceration. Ageing on fire leel
during sewerad montis. Bottling i the springtimae,

TASTING

Pale yellow colour. The nose in very asoematic with mineral snd
ity nokied, We can rotics & Akie bnd expreiiied dlructure, with
gtrong Navoun| and o lang finizh in the mouth,

WINE AND FOOD PAIRING

To sevwe befwesn 8 o 12%C. It will perfectly match with
ppafond, onoitacesn, talpde of girzards, freah cheeia. Excebent
a% well &5 g aperitif,
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GOULAINE
Witite wime

DESIGMATION
Muscadet Sévre et Haine, Cru Communal Goulsine

REGION
Lairs Valksy

GRAPE VARIETY
100%: Helon de Bourgogne

TERROIR
Hics schists

PRODUCTION
Marn (R &0 pesrs ald vines. Wo a5 engaged in & suitainable
wiiculturg, wilth ceatralled yielda [bunch thinning & July) and
high respect Tor the emdimenment,

WINE MAKING

Thie beervies are hand-phoioesd when they are st their optimum
riperess. Prewmatsc pressing under low pressure, with oold
sattling of the jusce. Long Mermnentation in uwhdergreund vats
tharis bo the netural yeasts, with temperabure contred aod
partial skin-contact macerstion. Ageing on fing leas for 30
months minimum, without racking, wieh stirring for M
wadsg and gormplexiy.

TASTING

Golden yeliow colour. The nose i wery aromatic and fruity:
guinces, dry fnels, candied fruits, spices, Foney. The mouth
s rich, powerful and elegant, with & great mineral espression
It i well-balsnced and complex, far from & traditons
Muscadet. Very gosd ageing potential.

WINE AND FOOD PAIRING

Ta serve betwean 10 to 131°C, It will parfectly malch with feie
grid, Niah with Beorid BlAd dauce, lobiled, poulry, whils
maat, or ghst cheeps,



- DOMAINE RAPHAEL LUNEAI

de la srange

L'R MARIN
White pine.

DESIGHNATION
Gros Plant du Pays Nanials sur Lis

REGION
Liire Vallay

GRAPE VARIETY
100%: Folle blanche

TERROIR
Schists and mics schists

PRODUCTION
20 to 50 years old vines. We are engaged in 3 sustainable

wititulung, with controlled yields amd high respect fer the
erviranment,

WINE MAKING

Farvest when the bemies are at thelr aptimem ripeness. Presmakic
preszing under low pressure, with cold settling of the jusce. Long
fermeniation in undergrourd vats, with temparalurs control and
partial skin-contact maceration. Ageing on fine lees during several
months. Bottling in the springtime.

TASTING

Thie nose s inferse, with white flowers aromas. Freshness o the
mouth, with salty shd minaral notes, with a GESe lenom fouch
SOITIE years,

WINE AND FOOD PATRING
To serve Bebween B bo 9%, Bt will perfectly match wigh mussels,
oysbers, shells, grikbed Peh or savesiorsut.
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* PRICE LIST 2023 -Export =

AOP nt du Pays wur lie w L ®
Gofd meda intermational Challenge Githert & Gollord 2020

AOP Muscadet Sbyre of Maine s fie « Brin &8 » 2031°
0 pra 100 Mnnevreational Cholleage Githeyt & Gadtord 2022

"ADF Muscadet Sevre ot Maine sur Iie s LR 9u Temps » 2021°
91 prs/ 100 Antevmational Challenge Giltbert & Govlarg 2022

g &

"AOP Muscadet Skvre et Maine fur lbe a Grand R » 2021
Sitver medal -Concours des Vignerons indépendants 2022

LT

ADP Mutcadet Sévre of Maine jur e o Grand R » 2018
ok meoe -Concours des Ving de Mocan 2051
I sraw -Guide Hacheite ges Ving J003

" ANOF Muscadet Sevre et Malne Lru Communal ® Goulaine # 2015
89 ot/ 100 -alernalional Challenge Glbert & Galiord 2002

AOP Muscadet Sbyre ot Maine Cru Commianal = Goulaine = 2014
I srar -Guige Hocheite el Ving 2021

Exvelence swovrd -Guide Dusserr-Gerber 2020

92 pre/ 100 Aahevmadional Challpnge Gilbert & Gavilarg 2000

BO0d

" Virtage 3022 vl b evallable over the pear 2023,

Hamphab] LESCALL Vigmeron

1L La Gerenge | 44N Le Larshams | Prarcs | Tl 00 (LS B0 O848 8% | -mal | ooriaci Sciomieneraphaspllmmau b



FRANCE INDEX

CHAMPAGNE CARBON

CHAMPAGNE

CARBON

Contact:

Jean-Baptiste PREVOST
Global Head Export Manager
Champagne CARBON

7, Rue Pierre PFLIMLIN

51 100 REIMS

E-mail: jb.prevost@champagne-carbon.com




CHAMPAGNE CARBON FIBER

This Blanc de Blancs Grand Cru is a Limited Edition from CARBON private cellar.
Appear firsts its brilliant robe and fine bubbles, before opening-up to a large
aromatic pallet with acacia notes, hazelnuts and stone fruits.

Tasted both for aperitive, during a gastronomic meal or a happy moment of life,
with raw ham of Pata Negra or a delicious caviar, this cuvée pairs well with all

occasions.

Distinctive characteristic:

Experience the CARBON-BUGATTI universe of unique savoir-faire and
performance.

Dosage:

8g/liter

Grape variety:

100% Chardonnay Grand Cru




CHAMPAGNE CARBON FIBER ROSE PINK

A bright salmon pink ensures that this champagne stands out.

The color of this Rosé CARBON is a work of haute couture.

A parade of fine pearly bubbles seems to stretch to infinity.

Its participants follow one after the other in a long, stylized thread up to the
surface. A beautiful, persistent sheath of foam resides at the top of the glass.
The nose is very aromatic, a connoisseur’s delight with a colorful collection of
red fruit, a generous bowl of strawberries, raspberries and cherries — and floral
notes with hints of violets and lilac.

Fresh, fruity flavors emerge on a well-balanced palate that deploys its pink
charms with an irresistible persistence.

Distinctive characteristic:

Its tangy spring freshness.

Sugar dosage:

8g/liter

Grape varieties:

50% Chardonnay; 25% Pinot Noir; 25% Pinot Meunier




CHAMPAGNE CARBON FIBER ROSE DARK

A bright salmon pink ensures that this champagne stands out.

The color of this Rosé CARBON is a work of haute couture.

A parade of fine pearly bubbles seems to stretch to infinity.

Its participants follow one after the other in a long, stylized thread up to the
surface. A beautiful, persistent sheath of foam resides at the top of the glass.
The nose is very aromatic, a connoisseur’s delight with a colorful collection of
red fruit, a generous bowl of strawberries, raspberries and cherries — and floral
notes with hints of violets and lilac.

Fresh, fruity flavors emerge on a well-balanced palate that deploys its pink
charms with an irresistible persistence

Distinctive characteristic:
Its tangy spring freshness.

Sugar dosage:
8g/liter

Grape varieties:
50% Chardonnay; 25% Pinot Noir; 25% Pinot Meunier




CHAMPAGNE CARBON FIBER VINTAGE 2008

This Vintage is harmonious and generous.

An intense and generous nose, captivating with notes that show a beautiful
maturity. A nice fruity and spicy aromatic depth marked by honey, toasted
bread and stewed fruits. A balanced and dense palate that offers a generous
range of flavors. Its creamy and fresh effervescence reveals a certain
unctuousness that accompanies the cuvée until its delicately acidic finish.

Distinctive characteristic:

Rich with a pleasant maturity.

Sugar dosage:

8g/liter

Grape varieties:

27% Chardonnay; 2% Pinot Noir; 71% Meunier




CHAMPAGNE CARBON FIBER 3B.03 Bolide FOR BUGATTI

This Vintage is harmonious and generous.

An intense and generous nose, captivating with notes that show a beautiful
maturity. A nice fruity and spicy aromatic depth marked by honey, toasted
bread and stewed fruits. A balanced and dense palate that offers a generous
range of flavors. Its creamy and fresh effervescence reveals a certain
unctuousness that accompanies the cuvée until its delicately acidic finish.

Distinctive characteristic:

Rich with a pleasant maturity.

Sugar dosage:

8g/liter

Grape varieties:

27% Chardonnay; 2% Pinot Noir; 71% Meunier




CHAMPAGNE CARBON FIBER

Avintage 2002 champagne carved to enchant.

First, eye-catching. Second, generously luxurious. Third, an ode to voyage.
Crafted as a celebration, morphed into the incarnation of style and speed.
Blossoming floral aromas in the glass. Everlasting smoothness and roundness
on your pallet. A full-bodied vintage with hypnotizingly-refi ned curves.

On its sharp structure, crispy essences waltzes with lace-like bubbles in infi nite
whirls. The champagne unfold a horizon of delightful green fruits and nuts,
amplifi ed by a jolting note of salty-minerality.

Distinctive characteristic:

A bespoke champagne handcrafted to sublime sophisticated cuisine.
Sugar dosage:

8g/liter

Grape varieties:

90% Chardonnay; 10% Pinot Noir




FRANCE INDEX

CHAMPAGNE ETIENNE CHERE

CHAMPACGNLE

ETiENNE CHERE

Vigneron ndépendon m——m—

Contact:

Damien Chéré +33 (0)6.14.15.24.84
Marie Chéré +33 (0)6.74.34.91.72
champagnechere@yahoo.fr



mailto:champagnechere@yahoo.fr?subject=Demande%20de%20renseignement

BRUT MILLESIME 2017

CHAMPAGNE
ETiENNE CHERE

Vigneron Indép it

Champagne White
Grape variety : 100%
Dosage: 0 grams
Elaboration

Sustainable cultivation. Manual harvesting in small boxes.
Fermentation in thermo- regulated stainless-steel vats.
Malolactic fermentation.

Tasting

Eye: Golden colour, numerous very fine bubbles, golden

reflections

Nose: Complex, frank
Palate: Refined
Service

Temperature between 8° and 12°. Food pairing
Aperitif, Sea food, Shellfish, Fish, White meat, Poultry

Chardonnay Alcohol content: 12

E Ernoag: Ui
|

CUVEE MARIE

Champagne : White

Grape: 60% Chardonnay, 40% Pinot Noir Color: White

Alcohol: 12%

Dosage: 4 grams

Development

Reasoned culture.

Manual harvests in crates. Fermentations in oak barrels.

Tasting

- Eye: Gold colour, many very fine bubbles, yellow gold reflections

- Nose: Complex Aromatics

- Mouth: Elegant, generous, creamy.

Service

Service temperature between 8 and 12 degrees

Food pairings

Frog legs, Foie gras, pan-fried foie gras, Fruit desserts, Turbot in sauce.
Distinctions

The Hachette wine guide 2008: 2 stars The Hachette Wine Guide 2014: 1 star
France Wine Review 2015: 14.5/20



BRUT ROSE

Champagne: Rosé Calling: Champagne Grape: 100% Pinot noir Color: Rosé
Alcohol: 12% Dosage: 8 grams

Development
Reasoned culture.

Manual harvests in crates.
Total egruping, Fermentation in thermo-regulated stainless steel vats. .

Tasting

- Eye: Pink colour, many very fine bubbles, pink reflections.
- Nose: Feminine delicate
- Mouth: Elegant, generous.

Service

Service temperature between 8 and 12 degrees

Food pairings

Cheese, Fruit desserts.

Distinctions

TR
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CHAMPAGNE
Etienne CHERE

Vigneron Inddpendant

Em .'q.n1-__'[}l‘ii
The Hachette Wine Guide 2009 =
Independent Winemakers Competition 2015: Gold Medal

BRUT TRADITION
Champagne: White
Calling: Champagne.
Grape: 40% Chardonnay, 30% Pinot Noir, 30%Meunier Color: White
Alcohol: 12%
Dosage: 5 grams
Development
Reasoned culture.
Manual harvests in crates.
Fermentations in thermoregulated stainless steel vats.
Tasting
- Eye: Gold colour, many very fine bubbles, gold reflections
- Nose: Aromatic, harmonious
- Mouth: Very long and fruity
Service
Service temperature between 8 and 12 degrees
Food pairings An aperitif
Distinctions
Independent Winemakers Competition 2015: Silver Medal Hachette Wine
Guide 2016: 1 star
Hachette Wine Guide 2019: 1 star
Hachette Wine Guide 2020: 1 star
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CHAMPAGNE

ETienne CHERE

Vigneron Indipendant

EXTRA-BRUT BLANC DE BLANCS

Champagne: White
Calling: Champagne
Grape: 100% Chardonnay
Color: White
Alcohol: 12%
Dosage: none (0 gram)
Development
Reasoned culture.
Manual harvests in crates.
Fermentations in thermoregulated stainless steel vats
Tasting
- Eye: Gold colour, many very fine bubbles, gold reflections
Nose: Aromatic, straight, lemon blossom aromas subtle lemon aromas, white
fruit aromas, brioche aromas, generous butter aromas.
- Palate: Gourmet, subtle lemon notes, elegant tannins, fine tannins, fresh
tannins, supple, slightly
mineral, structured body, good intensity, long persistence.

Service
Service temperature between 8 and 12 degrees

Food pairings
For aperitif, Verrines, Sole Fillet, Raw Fish, Smoked fish

£ a v:n.-::ln -l,rI
Soreis iy 18

1
J

Distinction
Hachette Wine Guide 2020: 1 star
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CHAMPAGNE

ETiENNE CHERE

Vigneron Indépendant

RATES AS OF JANUARY 1, 2023
FROM CELLAR

Price before tax per bottle

Brut TRADITION
Assemblage de Chardonnay, Pinot Noir & Pinot Meunier

12.90

Extra Brut BLANC DE BLANCS
100% Chardonnay

13.90

Brut ROSE
Assemblage de Chardonnay & de Pinot Noir

14.90

Brut MILLESIME 2017
100% Chardonnay

16.90
Brut CUVEE MARIE
Assemblage de Chardonnay & de Pinot Noir
Vinifié en fits de chéne
25
Brut MAGNUM RESERVE

38



FRANCE INDEX

CHAMPAGNE FUMEY-MARIE
TASSIN
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Contact:
YICHLIURL
o
TEREA Arthur Fumey :
Villa _mobile: 06 87 34 09 33

RESPOMSABLE .
contact@champagnefumeytassin.com

champagnefumeytassin.com
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PROVOCATION ROSEE 2018

MMav-ie 12550

Where history meets progress, our domain thrives. Driven by passion and

the magical world of Champagne wines, come along and join our ethos.

Provocation rosée 2018
100% PINOT NOIR
Champagne from macération made with Pinot Noir.

Vignification

Manual harvest, hard selection at the vineyard. Semi-carbonic
maceration during 3 to 4 days. Low-pressure press.

Racking by sedimentation.

The alcoholic fermentation is done under controlled temperature.
Malolactic fermentation is done with freeze stabilization and filtration.

Aging from 24 to 36 months in our cellar.
Disgorging 4 to 6 months before expedition.
Dosage Brut, 7 g/l depending on wine maturation.
Alcohol 12,5% vol.
Harvest 2018
Production about 3 000 bottles a year.
Service temperature 8°C.
Tasting notes
FUTUR ANTERIEUR 2015

Where history meets progress, our domain thrives. Driven by passion and the magical world

of Champagne wines, come along and join our ethos.
futur antérieur 2015
35 % PINOT NOIR / 65 % PINOT BLANC VRAI
Vintage Champagne, blending from Pinot Noir and Pinot Blanc.
Vinification
Manual harvest, hard selection at the vineyard. Low-pressure press.
Racking by sedimentation.
The alcoholic fermentation is done under controlled temperature.
Malolactic fermentation is done with freeze stabilization and filtration.
Aging 8 years in our cellar.
Disgorging 4 to 6 months before expedition.
Dosage Brut, 5 to 7 g/l depending on wine maturation.
Alcohol 12,5% vol.
Harvest 2015
Production about 3 000 bottles a year.
Service temperature 8°C.
Tasting notes
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FUTUR ANTERIEUR 2014

Where history meets progress, our domain thrives. Driven by passion and
the magical world of Champagne wines, come along and join our ethos.
futur antérieur 2014
60 % PINOT NOIR / 40 % PINOT BLANC VRAI
Vintage Champagne, blending from Pinot Noir and Pinot Blanc.
Vignification Manual harvest, hard selection at the vineyard. Low-pressure ;‘
press.

Racking by sedimentation.

The alcoholic fermentation is done under controlled temperature.
Aging 8 years in our cellar.

Disgorging 4 to 6 months before expedition.

Dosage Brut, 5 to 7 g/l depending on wine maturation.

Alcohol 12,5% vol.

Harvest 2014

Production about 3 000 bottles a year.

Service temperature 8°C.

Tasting notes

EMOTION BLANCHE 2017

Where history meets progress, our domain thrives. Driven by passion and the
magical world of Champagne wines, come along and join our ethos.
émotion blanche 2017
100% PINOT BLANC VRAI
Champagne made from Pinot Blanc Vrai vinified in oak barrels.
Vignification Manual harvest, hard selection at the vineyard. Low-pressure press.
Racking by sedimentation.
The alcoholic and malolactic fermentation are made in oak barrels of different ages.
Aging about 48 months in our cellar.
Disgorging 4 to 6 months before expedition.
Dosage Brut, 5 g/l.
Alcohol 12,5% vol.
Harvest 2017
Production about 1 500 bottles a year. Service temperature 8°C.
Tasting Notes Evolved yellow fruits flavors with roasted notes of wood and vanilla.
33 868 hectares of vines cover the whole of Champagne, including about 90
hectares of Pinot Blanc Vrai, which represents 0.002% of the total surface area.
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CONTRASTE BLANC DE BLANCS CHAMPAGNE.

Where history meets progress, our domain thrives. Driven by passion and
the magical world of Champagne wines, come along and join our ethos.
CONTRASTES

100% PINOT BLANC VRAI

Blanc de blancs Champagne.

Vinification

Manual harvest, hard selection at the vineyard. Low-pressure press.
Racking by sedimentation.

The alcoholic fermentation is done under controlled temperature.
Malolactic fermentation is done with freeze stabilization and filtration.
Aging about 48 months in our cellar.

Disgorging 4 to 6 months before expedition.

Dosage Brut, 7 g/l.

Alcohol 12,5% vol.

Harvest 2016

Production about 3 000 bottles a year. Service temperature 8°C.

Tasting Notes

33 868 hectares of vines cover the whole of Champagne, including about
90 hectares of Pinot Blanc Vrai, which represents 0.002% of the total
surface area.
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Price list

PRICE LIST FROM 01.01.2023 T0 20.06.2023

Expon teflar price in ewros _ iquv Hsm EHnuPAnu
CHAPITRE | ‘T_'m{'i,..-ﬁ
FUTUR ANTERIEUR 2015* Brut 750 mli 19,80
CHAPITRE II tl-:L_ru

20500
EMOTION BLANCHE 2017% Brut 750 ml 24,70
CONTERASTES = Brut 150 ml 20,90
PROVOCATION ROSEE 2018 * Brut 750 ml 20.10

= Shipping by boxes of & ar [2,
& Find our peneral conaiffons of sale on our webiile «champapnefumeyfamin coms
# Tramgsowriation comts, gownl foves and cusfom dunien are charpeabie o e coomer

SIRET ; #F01 I S0SM00TE = TWL ;. FREMER] IREY = ACCTEE © FE DOSRZTERSTE

Wiwes shipmenrs are ibe reiporatiiliy of the customer wio will complain ro dbe carrier (v
case of damage.



FRANCE INDEX

CHAMPAGNE MICHEL HOERTER

CHAMPAGNE
\ I_-’r{.l;l"lf.l‘:-rl
HOERTER

Contact:

10 bis Hameau de Rouvroy 02400 Essomes
sur Marne

Phone : + 33(0)3 23 83 51 64

Mobile phone : + 33(0)6 37 83 10 63
champagne-michel-hoerter.fr

Export Contact : Valérie HOERTER
champagne-hoerter@orange.fr
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CHAMPAGNE
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HOERTER

Les 2 Muses

Blanc de Noirs

Extra Brut; Dosage 4,5g /L

40 % Meunier, 60 % Pinot Noir

Bottled in spring 2017

Quantity 2 000 bottles

Available in Bottle

Awards : 1 star Guide Hachette des Vins
2023, 93/100 Guia Melendo del
Champagne

2022-2023, 95/100 Apvsa Selection New
York 2021

Les 3 Muses

Brut; Dosage 7g/L

45 % Meunier, 45 % Pinot Noir, 10 %
Chardonnay

Bottled in spring 2019

Quantity 1000 / 3000 bottles
Available in Bottle

Awards : Gold Medal Gilbert & Gaillard
2023, 92/100 Guia Melendo del
Champagne

2022-2023, 88/100 Apvsa Selection New
York 2021




FRANCE INDEX

CHAMPAGNE GIROST MOUSSY

Contact:

Champagne Girost-Moussy

7 Grande rue 51270 Congy

Tél : 03 26 59 32 30 - Fax : 03 26 52 72
96 www.champagne-girost-moussy.fr



mailto:domaine@lavillaudiere.com

CHAMPAGNE SEBASTIEN GIROST
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MILLESIME 2014

Ce Champagne @5 dabord uniquement & partir des v
i ume midrne annde de récole,

1 wieillit 3u minimum 36 mces dans ros caved. D e
senvice, on rermangue |'ddgance de celle cike, seg
bulleg sont firss ot Lb Deinte o0 subbie. Apnds S
inspird san parfurm, on theane um vin ralfing au boisé
juficieu. O vin wieillira encone 1rks lengbemps dans une
bonne cave, Mk SHUrD Sussh vous sbouire dis
mainienant, grace @ travail ait sur la sélection des fiis
de chiing,

This Champagre i uni guisty developped from the wines
of the sl harmest yegr.

it's aged 36 month at beast in our cellars. As it & served,
the elegance of this cuvee can be noticed,its bubbles ane
firer and its colowr i subtle. When breathing in its flavour,
one can find out a fine wine with wooden balanced
nodes. This wine will be stoned even longer ina good
cedlar but will also be enjoyable 38 present thanks to the
work done on the selection of oack casis.

Terroir : COMNGY

ol 1 Argilo-Li

Assemiblage - 1%
Pinot Meunier DURE PEINE [1929) 1%
Chardonnay CORMABEALR [1969) 3% Pirat

Moir MORETTES {15940}

Wirsfication : 100% EN Fits / Viellissement & mois sur lles
avec Fermentation Malclactique

Dasage : Gigflitre de suere

Champagne Girgai-Mourey

T Grande rus
5K Congy

Tl 00 26 5% 32 30 - Fax 103 24 5272 %

S T {.'_l&.-:;'lhl'



CHAMPAGNE GIROST MOUSSY
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CIHAMPAGRE

GIROST-MOUSSY

BRUT ROSE

Uin win Fruité ef géndreus qui vous séduira par sa
dauceur, Cotte Cuwde egt apréable en apdritif, rmais
aussi lors o'un repas. Covin est le résultat d'un
assemblage subtil entre nos différentes cuvées et un
cobeny chamgenois rouge de gualité.

A Fruity generous wing that will chasm you with its
gweetness. |t is pleassnt a4 an aperitif and during o
maal too. This is the result of a subthe biend of our
warias cuviées and a red cdteau champenois of high
quality

VENDANGE 2007 AVEC 38% DE VIN DE RESERVE
Azsemiblage :

305 Chardonnay

Z5% Pinot Moir

45% Pinat Meunder

Dot 15% de Pinot virilié en vin rouge
Winification ; En Cuve Inox Avec Ferrmentation
Malolactique

Dosage : Sgflitre de suone

Champagne Gorost - Miussy
T Grands rus
51210 Congy
Tl - ) 28 5% 3200 - Faw ;00 26 52 T2 ™
e,



CHAMPAGNE SEBASTIEN GIROST

BRUT MILLESIME DURE PEINE 2017

Ca Champages ol slabore uniguemenl avee du Pisal
Meunier de " DURE PEINE' pour 32ares?S plantée en
103 par mon grand-pere Georges Moussy. D afeurs, il
m'y await jemais wu de vigne auparavard sur ce berrain,
TAURE FEINE™ wiendrail du celliques TR PFENN 'ail-d-
dire "Hautes Eaux ” En afel, de nesnbreusss souross
surgissen du bais de Troncenaerd La parcells est
wapsase Sud, Sud-Ousst pur sol argile limaneax. Pour
ks winifstalisn, sous ublnens des barfriquad
Bounguighonmnes doigreusnment seleclionmdes. A la
dégusiabion, nez assez frais, avec on fredé délical, des
patils Fruils rowges, un joli boise inlegre. Bouche ires
fraiche ol daicabe. adanr acidule, Balle matiere de vin,
wvec la 19 mass suriout Tige des vignes ot ia
concenirabon des mingraus dare e v Efervescence
trie crayeune o mingrsle, longuewr ranche

This Champages @ wiguely developped with Pinat
Meunier from DURE PEINE was planted in 1929 by ey
grasdfabher. It is 3278 ares. The name TURE PEINE
comes from snceen Celic DURR PEMNM and means
High Waters'.In Fatl Thare are several small springs in
the woods Irencenord. The plol is expesed saulh, south
wast an loamy clay soil For e wvindication, we use
carabylly selecied Burgandy barrels. Tasting, 8o frash,
wilh & delicate frufiness, red barrees, good acidity.

Tarrair - CONGY

Sol : Argilo-Limeneux

Aasemblege | 100% Pinal Meunier DURE PEINE (1927}
Winilicalion : 0% en Fal [ Vielllssemenl & mes swr les
Bvec Farmeslation Malolachges

Desage | bgflitre de sucre

{harrpagre Gircst-Moussy
T Oracsde o
S1770 Cangy
Tel: 0328 593230 - Fam : 00 24 5272 08
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CHAMPAGNE GIROST MOUSSY CHAMPAGNE
GIROST-MOUSSY

BRUT TRADITION

Motre entrée de gammee, Cast un vin géndreus,
fruité et élégant, qui pourra trés bien
accompagner un repas de Fapéritif au dessert.

Dur basic range moded, Generous, fruity and
elegant wine that will perfectly match a meal
from the aperitif to the dessert.

VENDAMNGE 2017 AVEC 51.5% DE VIN DE
RESERVE

Assemnblage :

36% Chardannay

15% Pinot Moir

49% Pinot Meunier

Vinification ; En Cuve lnox aved Fermentation
Malolactigue

Dosage - 9g/flitre de sucre

Champagne Grost-Houssy
T Grande fus
ST Congy
Tél 02892230 - Faw DI M 272 M

e Charma asns -prn el -msunny e




CHAMPAGNE SEBASTIEN GIROST

ROSEE DE SAIGNEE

Ce Rosé est compose dun assemblage de Pinot
Meunier et Pinol MNair. Les raizsins sont encuvés
aprés un bri minutleux, un éraflage et un léger
foulage. Puls nous faisons une délicate
macération. Sa robe framboise est charmante,
son net vous envolte. Le fruit rouge domine,
meais on refrouve une multitude de notes
dépices et de fleurs.

Thi=s Rose is made of a blend of Pinet Meunier
and Pinot Meir. Thegrapes are vailed with
careful sorling, a de-stermming and
lighterushing. Then a delicate maceration is
done. Its raspberry dress ischarming, its nose is
captiwating. The red fruit is dominant but a
multitude of spicy noles and flowers is
noticeable

VENDANGE 27
Terreir : CONGY
Sol ; Argilo-Limoneux

Assemblage : AT CIRDST
50% Pinol Malr MORETTES (19%0) ;
50% Pinol Meunier RADETTES (2004)

Vinification : Pur Saignee / 38 heures de
maceralion sans lermeniation Malolactique

Dosage : &gflitre de sucre

Champagne Girost - Meusey
T Groands rus
HET Congy
TH- AR S 1230 -Fax ;D2 28 5272 9%
BT el - i P = T
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Lhampapne Girust Moyssy
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Champagren {irost Vomssy © S Vintage Harvess 307 Wi 1L
Ul (iaost Mowssy - Yo Vitage Harvess 2007 L RT3
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FRANCE n INDEX
Chateau Coustolle

_oustolle

VICHNODBLES ALAIN ROUX ET FILS
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Olivier Roux, Commercial:
S.C.E.V VIGNOBLES ALAIN
ROUX & FILS 06.80.888.999

Xavier Roux, gérant :
Chéateau Coustolle 06.22.61.62.69
33126 FRONSAC Caroline , secrétaire:

05.57.51.31.25




CHATEAU CAPET-BEGAUD, 2016

GEOLOGY AND SITUATION Sun-drenched hillock with sandy soil on a
chalky and soft sandstone bed dominating the comb

HISTORY In 1969, Alain and Daniéle Roux purchased this former relay of
post on the Santiago de Compostela road, visited and occupied by Hugues

Capet.

VARIETIES 80% Merlot, 20 % Cabernet-Sauvignon
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PRODUCTION Mean yield: 30.000 bottles Surface area: 4 ha
CHARACTERISTICS. Limpid. Cherry colour. Complex, fine nose with red
fruit flavours and blackcurrant dominating. This wine has a velvety,

appealing and elegant aftertaste.

IRAND WiN D BORDEALT

Coustolle

CANON-FRONSAL

- AR A T

Cdlj stolle

CHATEAU COUSTOLLE, 2019

Geology and situation A circus-shaped vineyard. The Merlot
dominates the clay-chalk plateaux, the Cabernet-Franc lies on
the sandstone of the central valley and the Malbec on the
siliceouschalky soil in front of the chateau.

Exposure In the epicentre of the appellation, in the dip of the
comb. The whole vineyard gets the sun. A reverberation due to
the lake below enhances the concentration of sugar in the
grapes in late summer.

Varieties70 % de Merlot 28 % de Cabernet-Franc 2 % de Malbec
(called Pressac here) 35 years

Wines making process In heat-controlled vats, then in casks for
12 months with monthly racking.

Harvest: Machine-harvesting allowing for quick picking just
when ripeness is at its best. Production : 900 hectolitres middle,
120 000 bouteilles.

Tasting Deep cherry red colour when young with hints of ripe
fruit and menthol freshness. Moderately spicy taste, very soft
and with a promise of generosity over the years. Ageing giving it
a brick-reddish garnet colour. Aromas elegantly diffusing on the
palate.
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FRANCE INDEX

CHATEAU PUYFROMAGE
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Contact:

Tel:+33(0) 631624140 -
E-mail : marquel955@gmail.com
Site Internet: www.puyfromage.f
Authentic wines for a long term
partnership on US market




"Puyfromage a family estate in organic conversion led by Fréderic Marque a
passionate and committed artisan winemaker"

CHATEAU PUYFROMAGE ALBERT SIGNATURE 2016 VINTAGE

PUYFROMAGE A family estate following sustainable viticulture principles
TASTING NOTES Deep garnet color. Intense aromas of stewed strawberries with
hints of vanilla and mocha. Smooth and silky palate. Long and powerful finish on

melted tannins with spicy notes.

APPELATION Francs Cétes de Bordeaux

LOCATION On the outskirts of the famous limestone plateau of Saint-Emilion

SOIL Limestone with asterias, clay limestone slopes, clay / silty plateau

VINES FOR THIS WINE 4 hectares (10 acres) AVERAGE AGE OF THE VINES 30 years
DENSITY OF PLANTING 5000 plants per hectare GRAPE VARIETIES 91% Merlot,
5% cabernet Franc, 4% Cabernet Sauvignon AVERAGE YIELD 40 hectolitres per

hectare

HARVEST From October 6th — 15th GROWING TECHNIQUES Tillage and grassing
with inter-row sowing, organic fertilizers, without herbicides, protection of the
vineyard, as well as the environment, with the introduction of eco-friendly solutions

and organic viticulture.

VINIFICATION / MATURING De-stemming - Soft extracts for 3 weeks, temperature-

controlled stainless steel vats - Pumping over with controlled aeration - Vertical
pressing with separate aging of press wines. Aged for 18 months in French oak

barrels (30% composition of new oak)
ANALYSIS Alcoholic percentage: 14,3 % Vol. / SO? total : 92 mg/L / absence of
residues
BOTTLING Bottled at the chdteau ; March 2019 — 20 400 bottles and 600
magnums

fi'#?-. 1
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CHATEAU PUYFROMAGE VINTAGE 2019

PUYFROMAGE A family estate following sustainable viticulture principles

TASTING NOTES Intense and deep ruby to purple colour. Very expressive on the
nose with aromas of cherry and fresh fruit, then more complex with aromas of
candied berries. The attack is suave and velvety. Dense, round and fruity on the mid
palate, yet with a touch of freshness. Subtle on the finish with a reminder of aromas
of cherries and candied berries.Very nice tannic balance between power and
freshness.

APPELATION Francs Cétes de Bordeaux

LOCATION On the outskirts of the famous limestone plateau of Saint-Emilion SOIL
Limestone with asterias, clay limestone slopes, clay / silt plateau

SIZE OF THE VINEYARD 53 hectares (131 acres)

AVERAGE AGE OF THE VINES 30 years

DENSITY OF PLANTING 5000 plants per hectare

GRAPE VARIETIES 87% Merlot, 7% Cabernet Sauvignon 6% Cabernet Franc.
AVERAGE YIELD 35 hectolitres per hectare

HARVEST From October 2nd to 9th GROWING TECHNIQUES Tillage and grassing
with inter-row sowing, organic fertlizers , without herbicides, protection of the
vineyard, as well as the environment, with the introduction of eco-friendly solutions
and organic viticulture.

VINIFICATION / MATURING De-stemming - Soft extracts for 3 weeks, temperature-
controlled stainless steel vats - Pumping over with controlled aeration - Vertical
pressing with separate aging of press wines. Aged for 18 months in vats..
ANALYSIS Alcoholic percentage: 14 % Vol. / SO? total : 73 mg/L. / absence of
residues.

BOTTLING Bottled at the chdteau.




PUYFROMAGE BLANC VINTAGE 2021

Vineyard management: Sustainable viticulture and development of
biodiversity.

Tasting Notes: Pale gold color, shiny silver reflections. Nose of fresh grapes,
lemongrass, dried apricot, field flowers. Round, silky, pulpy palate revealing
a supple texture. The fruit is well alive, the liveliness salivating. Pleasure
wine, tapas.

Appellation : Entre-deux-Mers

Soil composition : clay and limestone, limestone bedrock

Planting density: 5000 vine plants / hectare

Average age of the vines : 55 years Blending : 45% Sauvignon Blanc et
Sauvignon Gris 45% Sémillon 10% Muscadelle

Growing techniques : Double guyot pruning; grass covered ground under
control, phytosanitary protection by sustainable treatments, mechanical
harvest, sorting upon reception

Green work: Leaf trimming and thinning on the latest plots

Vinification : Pelicullar maceration, the fermentation temperatures are under
constant thermal control, filtration of the must deposits, ageing on fine lees
for 2 months with stirring of the lees in a barrel.

Maturing : 3 months in stainless tanks.

Pairing suggestions : Perfect wine for aperitif and as an accompaniment with
fried food, white meat and poultry. Excellent with sea food, cheese and
salads.

Tarifs:

4.80 € EXW
7.60 € EXW

4.10 € EXW
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VIGNOBLES DUPUY
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Damien Dupuy
contact@vignobles-dupuy.com
(+33)(0)5 57 64 23 84
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CHATEAU LABADIE 2019

AOC Cétes de Bourg rouge

Gold medals — Feminalise 2020

92 Pts - Andreas Larson (October 2022)

VINEYARD AND VINIFICATIONS

Acreage: Selection of 18 ha (global area 70 ha)

Soils: Clayey, calcareous and gravelly soils

Plots exposure: Table-land and hillside with an East /
West exposure

Harvests: By a harvester, berries completely sorted
Grapes kept cool during 3 days RN
Temperature control, micro-oxygenation il F ]
Ageing: 12 months in oak 50% new 50% one-year

barrel

THE WINE

Grapes varieties: 90% Merlot 10% Cabernet Franc
Enologist: Eric Delacroix

Production: 100 000 bottles

Tasting notes: Dark red color. Expressive nose with
oak, black fruits, cassis and blackberry. Dense palate
with intense a lingering dark fruit flavors and a long
finish

CHATEAU LAROCHE JOUBERT 2020

AOC Cétes de Bourg rouge

Gold medals: Feminalise wine contest 2022

90 pts — International Wine Review (Sept 2022)
VINEYARD AND VINIFICATIONS

Acreage: Selection of 25 ha (global area 70ha)
Soils:Clayey, calcareous

Plots exposure:Table-land and hillside with an East /
West exposure

Harvests:By a harvester, berries completely sorted
Grapes kept cool during 3 days

Temperature control, micro-oxygenation

Ageing: 30% in oak for 12 months (2 years old barrels,
to fine the structure) 70% in tanks to keep the fruit
THE WINE

Grapes varieties:95% Merlot, 5% Cabernet Sauvignon
Enologist: Eric Delacroix

Production: 85 000 bottles, bag in box

Tasting notes:The color is limpid and brilliant. The
nose is elegant, with spicy and vanilla notes. It opens
up on notes of fresh fruit. The mouth is fresh with
tannins round and melted.




M_ﬁ‘ﬂ{/‘é (es Z)éf//f’fuf

CUVEE GABIN - 2021

AOC Cétes de Bourg rouge

VINEYARD AND VINIFICATIONS

Acreage: Selection of 0.7 ha (global area 70 ha)
Soils: Clayey and calcareous

Plots exposure: One single plot with an East / West
exposure

Harvests: By a harvester, berries completely sorted
Dedicated vinification of the plots

Low temperature vinification Ageing: only few months
in tank to keep fruit. Early bottling

THE WINE

Grapes varieties: 100% Malbec

Enologist: Eric Delacroix

Production: 4 000 bottles

Tasting notes : Young and unoaked wine with very fine
tannins. Fresh and gourmand fruit.

COMMERCIAL SUPPORT

Here is the support we offer as part of the establishment of a serious and
sustainable market.

It is negotiable depending on the specificities of volumes and distribution. We are
a family structure, which gives us a lot of flexibility and freedom.

- | propose to travel personally to USA make a tour of promotion and animation
of the distribution networks, meet the teams, create links. The frequency could be
every year or two years, depending on the volume.

- Adjustment of payment deadlines will be made, to respect the time of transport
of the wine - 2% of free samples for tasting and promotion of wines
- We can create a dedicated cuvée (with specific label and wine blend, interesting
volume needed).
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Vignobles Dupuy - Price list 2022-2023

Please find here our EXW prices for Cotes de Bourg red wine.

CHATEAU LABADIE

Premium wine, Bordeaux blend with structure and complexity, aged during 12 months in oak barrels.
Vintage 2019: Gold Medal (Concours Feminalise, 2021)

Bottle (0.751): 5.80 € H.T.

1/2 bottle (0.3751):3.10 € H.T.
Magnum (1.51): 12.50 € H.T.

CHATEAU LAROCHE JOUBERT
Supple wine, medium bodied, black and red fruits aromas, long length in mouth.
Vintage 2020: Gold medal (Concours Feminalise, 2022), 90 pts (International Wine Report - sept 22)

Bottle (0.751):4.30 € H.T.
1/2 bottle (0.3751):2.50 € H.T.
Magnum (1.51): 8.70 € H.T.

BIB 5 L “Régal” de Laroche Joubert17.50 € H.T.
BIB 10 L “Régal” de Laroche Joubert34.00 € H.T.

CUVEE GABIN (Malbec)

100% Malbec, single expression of a plot.
Young and unoaked wine, an explosion of fruits and freshness, thin tannic structure. Very pleasant.

Vintage 2021: "Second vintage, even more freshness and pleasure!" 2 500 bottles.

Bottle (0.751): 6.30 € H.T.

Distributors present: Washington DC, Maryland
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VIGNOBLES PERCIER
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Bordeaus

TR E

Contact:

vignoblespercier@gmail.com
vignoblespercier.plugwine.com
Facebook: Vignobles PERCIER
wechat: vincent percier
WhatsApp:+33686373626
Snapchat: vpercier


mailto:vignoblespercier@gmail.com
http://vignoblespercier.plugwine.com/

IRANGE OF BEL-AIR L’'ESPERANCE
WHITE WINE SKIN CONTACT, ORANGE WINE

Grape variety: - 100% Sauvignon Blanc - Terroir: Clay and
limestone High Quality Orange Wine French wine 30-day skin
maceration 13% vol Vintage 2020 HVE3 Conditioning: - 75 cl
bottle Box of 6 bottles Air L’espérance White wine skin contact,
Orange wine % Sauvignon Blanc bottle Box of 6 bottles.

MERLOT Cabernet FRANC
SATIVA SATIVA

CBD WINE

Infusion of quality wine with CBD Sativa Flower - 2% THC
Pleasure and relaxation granted I am a winemaker and seek to
entertain the taste buds of the world In search of cultural
diversification For the moment in flower purchase, In 2023 we
plant CBD hemp to harvest 100%. Available red and rosé 10 €
excl. tax 750ml bottle

L’Entre-2-Mers Le Bx Haut Benauge Les Bordeaux L’élevage en barriques
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BORDEAUX SUPERIEUR ROUGE
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BORDEAUX BLANC

Chiteau Jean-Blanc Perrine — PRESTIGE -

VIMNIFIE EM BARRIQUE ET ELEVAGE EM BARRIGUE ET
FLas SUR LIES FINES
M . o Sauvignon Blanc, Sauvignan Gris, Sémilles
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CHATEAU FERRAND POMEROL
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CHATEAU FERRAND
+ POMEROL +

Contact:

Matthieu Gasparoux
T.+33688686044
matthieugasparoux@chateau-
ferrand.com



mailto:info@maerncoaldo.it

Chateau Ferrand

CHATEAU FERRAND

hu-r.?u
w 2019 VINTAGE

Chateau Ferrand, one of Pomerol first’s vineyards, was purchased in 1934 by
Fernand Gasparoux, stretching over some 4 hectares. Today the vineyard covers 12
hectares. Efforts were undertaken to improve the vineyard, the vat room and cellars
were rebuilt in 80’s and the new tasting room, finished in 2019. A remarkable work
done by Henry Gasparoux, the owner and manager of this property since his father’s

death.
Currently managed by Matthieu Gasparoux, Technical Director, this property
received the High Environmental Value (level 3) since 2019 vintage.

Geography South Pomerol
Geology Old sandy with clinkers of iron, Slightly gravelly soil

Grape Variety 40 % Cabernet Franc
60% Merlot

Yield 49 HIl/Ha
Density 6000p/ha
Average age of vines 40 - 50 years
Harvest Date 23-26 September 2019 (Merlot);
7 and 8 October 2019 (Cabernet franc)

Ageing 12 months in oak barrels, classic « barriques bordelaises » (225 litters)
Average Annual Production 35 000 bottles

Bottling 20th July 2021
Alcohol 14%



Chateau Haut Ferrand

CHATEAU FERRAND

*)
.J 2015 VINTAGE

Situated at the heart of Pomerol, and acquired in 1975 by Gasparoux family,
the vineyard covers 3,5 hectares made up old sandy soil with iron residues on
its subsoil. The vat room and cellars were rebuilt in the 80’s and the new
tasting room, which was finished in 2019, complete the chateau’s new
configuration. The mix of traditional and modern winemaking practices forms

the heart of Chateau Haut Ferrand values and philosophy.
Currently managed by Matthieu Gasparoux, Technical Director, this property
received the High Environmental Value (level 3) since 2019 vintage.

Geography 3,5 ha at the heart of Pomerol

Geology Old sandy with clinkers of iron, slightly gravelly soil
Grape Variety 90% Merlot, 10% Cabernet franc
Yield 25 HI/Ha
Density 6000 p/ha
Average age of vines 25 a 80 years
Harvest Date 15 and 16 September 2015 (Merlot)
21 and 22 October 2015 (Cabernet franc)

Ageing 12 months in oak barrels, one third news
Average Annual Production 11 000 bottles

Bottling 4th of Apri 2017
Alcohol 13,5%
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CHATEAU DU HAUT MARAY
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Chateau

Haut Maray

Contact:

+33 556 76 83 33
+33 6 19 28 05 41
chateauduhautmaray@cegetel.net
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CHATEAU DU HAUT MARAY «CONFIDENCE» 2018 A.O.P.

GRAVES, BORDEAUX

Color Red wine

Vineyard 5 hectares (2 hectares for this wine)

Soil : chalky clay and limestone 19 years old vines on average Only
mechanical work on soil, no chemical herbicides used. Leaf stripping
and green grape harvest. Hand picking and grape sorting.

Vinification Aging Skin maceration, long aging (4 to 5 weeks) in 450
and 500 liters barrels with temperature control.

Aging in french oak barrels during 22 months (50 % new oak barrels).
Grapes 60 % Merlot 40 % Cabernet-sauvignon

Tasting Dark garnet color, fairly fine nose, vanilla note, black fruits
and light violet note. Nice concentration in the mouth, reinforced by
the wood; ripe tannins and good length. Nice with lamb.

R

Chateau

Haut Maray

CHATEAU DU HAUT MARAY 2019 A.O.P. GRAVES,

BORDEAUX

Color Dry white wine
Vineyard 5 hectares

Soil : clay-limestone graves 17 years old vines
on average Only mechanical work on soil, no
weedkiller used. Leaf stripping and green
grape harvest. Hand picking and grape sorting.
Vinification Aging Pellicular maceration,
fermentation in barrels.

Aging in french oak barrels on lees with
sticking. Grapes 70 % White sauvignon 25 %
Grey sauvignon 5 % Semillon

Tasting Pale yellow, shiny color. First nose on
citrus, blackcurrant buds. On the palate the
attack is fresh, supple, quite fat and buttery.
Beautiful persistence, it is a well balanced
wine. Nice with Monkfish or Scallops.
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Chateau

Haut Maray

CHATEAU DU HAUT MARAY 2020 A.O.P. GRAVES, BORDEAUX FJ

Color Dry white wine

Vineyard 5 hectares

Soil : clay-limestone graves 18 years old vines on average Only
mechanical work on soil, no weedkiller used. Leaf stripping and green
grape harvest. Hand picking and grape sorting.

Vinification Aging Pellicular maceration, fermentation in barrels.
Aging in french oak barrels on lees with sticking.

Grapes 70 % White sauvignon 10 % Grey sauvignon 20 % Semillon
Tasting Bright color, straw yellow. Nose with fine notes of citrus,
pineapple, as well as delicious floral notes in the mouth, supple

o

|._h--
Haut Marsi

LF LN
o

buttery, accompanied by a good freshness. Expressive finish, good
feedback. Nice with Monkfish or Scallops.

CHATEAU DU HAUT MARAY 2014 A.O.P. GRAVES,
BORDEAUX

Color Red wine

Vineyard Grapes 70 % Merlot 30 % Cabernet-sauvignon

Vinification Aging 5 hectares

Soil : clay-limestone graves 16 years old vines on average Only
mechanical work on soil, no weedkiller used. Leaf stripping and green
grape harvest. Hand picking and grape sorting.

Aging in french oak barrels during 22 months (35% of new oak
barrels). 4-5 weeks vinication in stainless steel vats with
temperature control.

Tasting Beautiful dark color, garnet reflections. Intense nose of red
and black fruit (plum, blackberry and blackcurrant), spicy notes. On
the palate, a frank attack, nice density, suppleness and freshness.
Nice with lamb.




CHATEAU DU HAUT MARAY 2016 A.O.P. GRAVES, BORDEAUX

Color Red wine

Vineyard Grapes 70 % Merlot 30 % Cabernet-sauvignon

Vinification Aging 5 hectares

Soil : clay-limestone graves 16 years old vines on average Only
mechanical work on soil, no weedkiller used. Leaf stripping and green
grape harvest. Hand picking and grape sorting.

Aging in french oak barrels during 22 months (35% of new oak
barrels). 4-5 weeks vinification in stainless steel vats with
temperature control.

Tasting This wine has a dense, concentrated ruby color, still young.
Pleasant nose of red and black fruit. Supple on the attack, on the
fruit, pleasant tannic structure with a subtle spicy finish, suggesting a
good guard. Nice with roasted pigeon and duck breast.

R

Chiteau
i

Haut Maray

R

Chiteau

du

Haut Maray




R

Chdtean

Haut Maray

Tarif Professionnel

2022
Validing - jusqu’ss 31122022
- PRIX HORS TAXES EN EURDS
MILLESIME : Quantite
APPELLATION Boutellle 75l diiposible
i i Hat 2014 . 8.05 1800 blles
Marny
Gerves Bouge ADF 2016 = %.10 1800 blles
2019 % 795 600 biles
Chditeau dua Haut
Maray
T 2020 » 7.90 1800 blles
Chitteau da Hauwt
Maray 2018 - 16.50 400 biles
Confldence
Cwwves Rouge AOF

Conditionnement : (& ou 12blles 75c1)

Prix : Net Hors Taxe, départ Propriété[33)

Mrdme Luces - Onlbesy d Maut Marwy - 1 Caddiac 13210 Macsbres, France
Phoss = #X3 555 PEE 303 - Mobde @ +33 519 385 541 - E:mall @ chateaudubauntmisaydcegelel. net
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MAISON BOIDRON
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Contact:

Emmanuel Boidron

Tél: 0610 60 49 34
vignoblesjnboidron@wanadoo.fr




@aison @oidron

CHATEAU CANTELAUZE : POMEROL

A seasoned winegrower, oenologist and renowned taster, Jean-Noél Boidron is
also a man who is very attached to the land and the cultural heritage of the
region. It is probably for this reason that he named his Pomerol vineyard
"Cantelauze", recalling that during the first frosts, one can hear the larks
singing above the vines, meadows and woods.

- Production: 6000 bottles/year on average

- Surface area: 0.9 ha on very deep gravel-clay soil with medium gravel.

- Grape varieties: Merlot 90%, Cabernet Franc 10%.

- Location: near Petrus.

Established in 1989 on the plateau of Pomerol, from plots of land detached
from other crus, Chateau Cantelauze produces wines of high expression:
terroir, traditional cultivation, low yields, manual harvesting, careful
vinification, long maceration (30 days), ageing in new barrels (100%) for 18
months are the origin.

After bottling, the wine is kept in a cool, damp underground cellar dug into the
limestone. It is a long-keeping wine that will improve for more than 30 years.
Paradoxically, it is magnificent after 3 to 4 years.

CHATEAU CORBIN MICHOTTE GRAND CRU CLASSE

- Location : North of Saint-Emilion appellation, bordering Pomerol

- Appellation : Saint-Emilion Grand Cru

- Classification : Grand Cru Classé

- Surface : 7 hectares

- Terroir : sandy-silt on a sandy-clay subsoil with a lot of iron and gravel on
the surface

- Grape varieties: Merlot 65%, Cabernet Franc 30%, Cabernet Sauvignon 5%.
- Average age of the vineyard: 50 years, one plot is a hundred years old

- Planting density: 5865 vines/hectare

- Vineyard cultivation: ploughing without the use of herbicides, vineyard
managed according to the principles of sustainable agriculture

- ]

— - Harvesting: manual with successive sorting
e Ui e - Average yield: 40 hl/ha
iy JHichedl - Maturing: 40% to 60% new barrels and cement vats

- Bottling: 20 to 24 months after the harvest
0 - Annual production: 300 hl on average

¥

- Second wine: Les Abeilles Saint-Emilion Grand Cru

2010 Primeur tasting: as soon as the wine is poured, one notices a great depth
of colour with violet-blue hues. The nose is a quintessence of very complex red
fruits. Slightly woody. On the palate it is nothing but pleasure. Very round, the
ripe tannins are present but remain pleasant without any astringency. The
woodiness is a little more noticeable than on the nose, without being annoying.
This wine is the very illustration of the greatest vintages that have made the
reputation of the Saint Emilion Grand Cru appellation.

Word of mouth: "Everywhere people whisper, drink Corbin Michotte".



@aison @oidron

CHATEAU CALON : SAINT GEORGES SAINT EMILION

This vineyard has existed for over two centuries. Almost 100
years ago, it was attached to Chéteau Calon in Montagne
Saint-Emilion. This is why it bears the same name, but in the
Saint-Georges Saint-Emilion appellation. It is a hillside
vineyard facing Saint-Emilion, where the sunshine is
remarkable.

- Production: 320 hl/ year on average

- Surface area: 5.5 ha

- Grape varieties: Merlot 80%, Cabernet Franc 10%,
Cabernet Sauvignon 9%, Malbec 1%.

- Average age of the vines: 35 years

- Soil: Clay-limestone on asteriated limestone.

- Cultivation: Leaf removal one month before the harvest,
harvesting by hand and sorting.

- Vinification: Temperature-controlled, long maceration, no
yeasting.

- Maturing: In enamelled cement vats and oak barrels. kiieom i alen |
- Bottled at the Chdteau by the producer. Preservation in ’ L:l,,., b |
underground cellars. m I
- Ageing: Minimum 15 years. Some old vintages still 1
available.

- Character : The wine is colourful, fleshy, well balanced, rich
in tannins but very fat.
Tasting of Primeur 2010 : a very deep colour when shaken,

one notices that this wine is dense. On the nose, the aromatic
intensity surprises by its fullness. On the palate, the tannins
are very present but silky and pleasant; the pleasure persists
even after swallowing.



Maison [Doidron

CHATEAU CALON : MONTAGNE SAINT EMILION

- Current average production of 200,000 bottles
Surface area 65 ha of which 35 are under vine

The soil is clay-limestone (Sanoisian) on asteriated limestone. It
is often very thin. The grape varieties are Merlot 70%, Cabernet
Sauvignon 12%, Bouchet 15% and Malbec 3%. A large part of
the vineyard is very old (over 60 years). The grapes are
harvested and sorted by hand, and never in the rain. The
vinification is thermo-regulated. Maceration is very long.
Fermentation is produced solely by the natural yeasts of the
region.

The wine is carefully aged in enamelled vats and barrels for two
and a half years before bottling. Its qualities increase for over
25 years.

In 1981, a cellar was dug into the limestone rock at a depth of 7
metres and covering 500 square metres. It allows us to keep our
wines in bottles and barrels in the best conditions of
temperature and humidity. The grape reception facility,
completely rebuilt in 1985, allows for the selection of grapes by
manual sorting on a continuous stainless steel belt.

Jean-Noél Boidron also runs the part of the estate that is in the
Saint-Georges Saint-Emilion appellation, Chateau Corbin
Michotte Grand Cru Classé in Saint-Emilion, Chdteau Cantelauze
in Pomerol, Mayne d'Olivet in Bordeaux White and Manse
d'Elodé in Bordeaux Rosé.

Ehitean Ealon

Tasting notes: Very well balanced, intense colour, rich fruit
aromas, great volume and excellent aromatic persistence.

Marketing: Only part of the harvest is marketed each year. The

rest is staggered over time. Thus this wine is one of the few to
have old vintages, currently since 1953. This wine is partly
distributed by the Bordeaux wine trade, it is exported all over
the world and can easily be found in the best wine shops and in
the greatest restaurants.
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FRANCE INDEX

VIGNOBLES BAYLE-CARREAU

ARREAU

0 AMS D'EXCELLEMCE

-

1

Contact:

VIGNOBLES BAYLE-CARREAU
Route des Arnauds

33390 BERSON
aurelien.broly(@)bayle-carreau.com
+33 629 90 99 60
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PRICE LISTS L{) BAYLE-CARREAU

CUVEE SPECIALE
Product Qty Bot Qty Cases Price
Belvédere (Cotes de Bourg) 756 63 7€
BC d(ig?:yll;;aer)reau 756 63 9e
CREMANT DE BORDEAUX
Product Qty Bot Qty Cases Price
Crémant Blanc Brut or 1/2 sec 756 63 6€E
Crémant Rosé brut or 1/2 sec 756 63 6,20€
BLAYE COTES DE BORDEAUX
BLANC
Product Qty Bot Qty Cases Price
Dry 756 63 3,60€
1/2 sec 756 63 3,60€
Sweet 756 63 3,60€
ROSE
Product Qty Bot Qty Cases Price
Bordeaux Rosé Dry 756 63 3,60€
Sweet Rosé 756 63 3,60€




PRICELISTS | () BAYLE-CARREAU

COTES DE BOURG

Chateau Qty Bot Qty Cases Price
Eyquem 756 63 4,5€
Landreau 756 63 4,5€
Tour Eyquem 756 63 4,2€
Carpena 756 63 4,2€
Petit Claude 2019 756 63 3,1€

BLAYE COTES DE BORDEAUX

ROUGE
Chateau Qty Bot Qty Cases Price
La Carelle 756 63 4,5€
Barbé 756 63 4,5€
Pardaillan 756 63 4,5€
Sainte Clotilde 756 63 4,2€
Gontier 756 63 4,2€
La Cure 756 63 4,2€

Calet 756 63 4,2€




FRANCE INDEX

VIGNOBLES GABARD

Levroh

Contact:

Paola GABARD

1] Vignobles GABARD EARL
25 Rte de Cavignac - 33133 Galgon - France
Tél 0557743077 ou0682982918
www.vignoblesgabard.com



http://www.vignoblesgabard.com/

CHATEAU LA CROIX DE QUEYNAC BORDEAUX BLANC 2022 @/c

TERROIR / VINEYARD Region : Bordeaux, France Soil : silty and T
gravelly Cultivation method : guyot pruning, grassy soil and worked I-'._- 1_'!.""[' '=:.'-|
alternately, leaf stripping. gy, S
VARIETIES 95% Sauvignon Blanc, 5% Sémillon. e
VINIFICATION Pick-up : early morning mechanical pickup (grape

freshness) Breading : at low temperature, before being matured on

lees cold pre-fermentation maceration, vinified at low temperature
and aged on fine lees in vats.

TASTING To the eyes : beautiful light yellow color with golden tints. To
the nose : present and expressive, with a blend of citrus and exotic
fruits aromas. To the palate : both strong and fleshy, well balanced
with exotic fruit aromas (pineapple, mango). A fresh finish with a fine
length in the mouth.

ADVICE Wine pairing : it can be enjoyed as an aperitif, with fish or
seafood. Tasting : to be served at 10° Ageing : it is a very expressive
sauvignon wine, consume it preferably young to appreciate all its
flavors

REWARDS Gold medal at International Challenge Gilbert et Gaillard
2023 This vintage was presented at several competitions, we are
waiting for the results

CHATEAU LA CROIX DE QUEYNAC BORDEAUX ROSE 2022

TERROIR / VINEYARD Region : Bordeaux, France Soil : silty and
gravelly Cultivation method : guyot pruning, grassy soil and worked
alternately, leaf stripping.

VARIETIES 55% Cabernet Franc, 30% Merlot, and 15% Cabernet
Sauvignon.

VINIFICATION Pick-up : early morning mechanical pickup (grape
freshness) Breading : our Bordeaux Rosé is made with a subtle blend
between various red varieties which have undergone either direct
pressing, or bleeding after pre-fermentation maceration. Then it was
vinified at low temperature, before being raised on lees.

TASTING To the eye : an elegant pink color, a vivid and frank wine. To
the nose : it is a very aromatic wine, with red fruit notes (raspberry,
wild strawberry). To the palate : very aromatic and fresh, with red
fruit flavors (raspberry, wild strawberry). A beautiful fresh finish.
ADVICE Wine pairing : it can be enjoyed as an aperitif, with cold
meats or with salads. Tasting : to be served at 10°. Ageing : consume
preferably young to appreciate all the flavors.

REWARDS Gold medal at International Challenge Gilbert et Gaillard
2023 This vintage was presented at several competitions, we are
waiting for the results




CHATEAU LA CROIX DE QUEYNAC BORDEAUX SUPERIEUR RED 2019

¢ [ E\: {oR)

Ly

TERROIR / VINEYARD Region :
gravelly Cultivation method : guyot pruning, grassy soil and worked

alternately, leaf stripping.

VARIETIES 70% Merlot, 30% Cabernet Sauvignon

VINIFICATION Pick-up : early morning mechanical pickup (grape
freshness) Breading : our Bordeaux Supérieur Red remains 2 years in
stainless steel vats, where it will be naturally clarified. It develops all
its smoothness before being bottled.

TASTING To the eye : a wine of a beautiful deep color with garnet
reflection and purple tints. To the nose : the intensity of red berries
and black fruits, powerful on the palate. Some notes of marmalade.
To the palate : very fruity, great finesse and elegance, finish with silky

and tasty tannins.

ADVICE Wine pairing : a gourmet wine to discover with game or meat
in sauce. Tasting : to be served between 16 and 18°C Ageing : a
harmonious wine that you can keep for 5 to 7 years in the cellar.
REWARDS Gold medal at concours Général Agricole Paris 2022 Gold
medal at concours Mondial des Féminalise 2022 Silver medal at

Bordeaux, France Soil : silty and

Challenge International of wine 2022 Gold medal at the International
Challenge Gilbert et Gaillard 2021

CHATEAU LA CROIX DE QUEYNAC BORDEAUX SUPERIEUR RED
2019 (TRADITION),

TERROIR / VINEYARD Region : Bordeaux, France Soil : silty and
gravelly Cultivation method : guyot pruning, grassy soil and worked
alternately, leaf stripping.

VARIETIES 60% Merlot, 30% Cabernet Sauvignon and 10% Cabernet
Franc

VINIFICATION Pick-up : early morning mechanical pickup (grape
freshness) Breading : our Bordeaux Supérieur Red is aged 12 months
in French oak barrels (1 to 2 year-old barrels). Then, 6 months in
stainless steel vats to finish its traditional ageing before being bottled.
TASTING To the eye : fine violet tints. To the nose : it’s a complex wine
with good concentration of vanilla and black fruits aromas. To the
palate : some wooded notes which give slightly toasted vanilla notes.
ADVICE Wine pairing : it’s very good with red meats, game and
cheeses. Tasting : to be served between 16 and 18°C. Better to open it
one hour before tasting. Ageing : to keep 7 to 10 years in your cellar.




CHATEAU LA CROIX DE QUEYNAC BORDEAUX SUPERIEUR RED 2020 @/‘

TERROIR / VINEYARD Region : Bordeaux, France Soil : silty and
gravelly Cultivation method : guyot pruning, grassy soil and worked
alternately, leaf stripping.

VARIETIES 70% Merlot, 30% Cabernet Sauvignon VINIFICATION
Pick-up : early morning mechanical pickup (grape freshness) Breading
:our Bordeaux Supérieur Red remains 2 years in stainless steel vats,
where it will be naturally clarified. It develops all its smoothness
before being bottled.

TASTING To the eye : a wine of a beautiful deep color with garnet
reflection and purple tints. To the nose : the intensity of red berries and
black fruits, powerful on the palate. Some notes of marmalade. To the
palate : very fruity, great finesse and elegance, finish with silky and
tasty tannins.

ADVICE Wine pairing : a gourmet wine to discover with game or meat
in sauce. Tasting : to be served between 16 and 18°C Ageing : a
harmonious wine that you can keep for 5 to 7 years in the cellar.
REWARDS Silver medal at International Challenge Gilbert et Gaillard
2022

> @
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GOURMANDI'Z BORDEAUX BLANC MOELLEUX

A
i

TERROIR / VINEYARD Region : Bordeaux, France Soil

: silty and

gravelly Cultivation method : guyot pruning, grassy soil and worked

alternately, leaf stripping.
VARIETIES 100% Sauvignon Blanc

VINIFICATION Pick-up : early morning mechanical pickup (grape

freshness) Breading : direct pressing after

pre-fermentation

maceration, then vinified at low temperature. Before the complete
end of fermentation, this wine is cooled and then stabilized to keep

its sweet side.

TASTING To the eye : beautiful "golden" yellow color To the nose : an
expressive nose, with a mixture of citrus aromas, we find a very
present "sauvignon" perfume. To the palate : a lively attack, a wine

slightly sharp, an aromatic palate with a fruity finish.

ADVICE Wine pairing : it is very appreciated as an aperitif, and
desserts. Ideal also for sunny picnics. Tasting : to be served between
6 and 12°C Ageing : to be consumed preferably young in order to

appreciate all the aromas.
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LE TEMPS DES SAGES
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France
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LUBERON 13% APPELLATION LUBERON PROTEGEE 2022

Grape variety : Vermentino Grenache Blanc Clairette
Ugni Blanc

Terroir / Vinification : Old grapevine Morning
harvest Direct pressing away from air Regulated
temperature of vinification, ageing on flighty dregs
Tasting : Colour pale and shiny Nose fruits in syrup
Mouth feel lively and biting, white flowers in mouth
Wine based on freshness

Accompaniment/ Side dishes : Should be drink at
10-12°C Pre-dinner drink Seafood,Scallop Foie gras
,Vegetables Fish and chips

LUBERON 2022 APPELLATION LUBERON PROTEGEE

Grape variety : Syrah Grenache Noir Ugni BlancTerroir

Terroir / Vinification : Morning harvest 13.5 % Vo

Tasting : Nice raspberry colour Intense nose of red fruits and mango
Volume and fat mouth feel, wine really present in length Aromatic
freshness about exotic fruits

Accompaniment/ Side dishes : Should be drink at 12°C Pre-dinner
drink Salmon,Barbecue,Skewer White roasted meat Vegetables
Provencales




LUBERON APPELLATION LUBERON PROTEGEE 2021 14 % VOL

Grape Variety : 60% Syrah 40% Grenache Noir
Terroir / Vinification : Clay-limestone soil planted on
stony talus

Tasting : Colour dark red with some shades of brown
Nose with red fruits and sweet liquorice marmelade
Silky and fruity mouth feel, with nice granular tannins
Wine gourmand and easy

Accompaniment/ Side dishes : Should be drink at
15-17°C Terrine ,Roasted meat Stuffed Lamb,...

" _A FELICIANE 2020 LUBERON APPELLATION LUBERON PROTEGEE 14
% VOL

Grape variety : 80 % Syrah 20 % Grenache

Terroir / Vinification : Grow on sand. Long vinification (40 days)
Tasting : Beautiful colour padded, still young Nose with black fruits
and pepper, bay tree Concentrated and coated mouth feel Nice texture
of tannins Rich wine with some dark chocolate points at the end
Accompaniment/ Side dishes : Should be drink at 16-17°C Prime rib
of beef Stewed bull,Lamb Game (thrush, pheasant, wild boar...)
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ULTIME SECRET I.G.P MEDITERRANEE 2021 14,5% VOL

Grape variety : 100% Viognier

Terroir/Vinification: Clay-limestone soil Grapes over ripeness
Traditional vinification , Cold pellicular maceration Waits 6 month in
barrels

Tasting : Colour light yellow Marmalade and dry apricot nose Mouth
feel wide and rich Barrel ageing won with a taste of grilled woody
melted on the fruit Silky texture and nice thickness in mouth
Accompaniment/ Side dishes : Should be drink at 7-10g Noble
products as: Foie gras,Risotto with citrus fruit.High quality goat’s
cheese

Grape variety : 100% Merlot

Terroir/Vinification : Profund marl Traditional vinification Ageing in
vat during 11 months

Tasting : Colour dark ruby with some shades of purple Nose flavours
with toasted touches are the most important Mouth feel of freshness
The final taste reminds the flavours of the nose

Accompaniment/ Side dishes : Should be drink at 16-18°C Game on
sauce Cheese,Pork butchery
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SOUS ’ORMEAU 1.G.P MEDITERRANEE 2022 13% VOL \ iy

Grape variety : 100% Merlot

Terroir / Vinification : Morning harvest Direct inert pressing

Tasting : Nice bright colour with some shades of orange Nose really
aromatic with scents of red fruit, raspberry and blackberry Gourmand
wine with a nice persistence and a really sophisticated mouth feel
Accompaniment/ Side dishes : Should be drink at 12 ° C Pre-dinner
drink Or with starter as : Salad of hot goat’s chesse Barbecue Grilled

fish Summer vegetables

-
]

FASCINATION 2021

80% Grenache 20 % Syrah Dark red colour
with some shades of violin,Nose spicy and
smoked, Mouth feel wide and peppery,Silky
tannins with a nice length and
persistenceAromatic Terroir : Really Stony
Preading . Traditional vinification , Cold
pellicular maceration . Syrah , in barrels few
month



FRANCE INDEX

DOMAINE DU BON REMEDE

DOMAINE DU

BON REMEDE

Contact:

1248 Route de Malemort
84380 MAZAN - France
Tel : +33(0)490 69 69 76
domainedubonremede@orange.fr
www.domainedubonremede.com


http://www.domainedubonremede.com/
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LA GRANGE DELAY '

Appellation : Red AOC Ventoux, Rhone Valley, France

Grape Varieties: 70% Grenache, 30% Syrah

Vintage : 2020

Alcohol Content : 14,5°

Wine making Process are on a prestigious hilly terroir. The grapes are
vinified at a high temperature (28°C) with a vatting time of 5 weeks
Finally a 12-month barrel ageing.

Vineyard and Features: Deep colour with ruby reflections. Nose of
scrubland. A silky and greedy mouth.

Conservation : 1 to 5 years (in a temperated cellar)

Plnlfen Figaus VIGNES ROUSSES

2 vt TR Vintage : 2020
Alcohol Content : 14,5°

ey —

DOMAINE DU

BON REMEDE

Appellation : Red AOC Ventoux, Rhdne Valley, France
b = el Grape Varieties: 60% Carignan, 40% Grenache

2 A o s Wine making process grapes from the 50-years-old Carignan.
Fermentation at 28°C to extract the colour. A breeding period of
e pMe=== 12 months in oak large barrel.
——— Vineyard and features: Dark colour with violet reflections. Nose
L — of black fruits and balsamic notes A powerful and tannic mouth
A — Conservation : 1 to 5 years (in temperated cellar)
= £ 1] | - —
Ii b
BON REMEDE SIGNATURE ROSE L g

Appellation : AOC Ventoux, Vallée du Rhone, France

Cépage : 60% Grenache, 30 % Syrah, 10% Cinsault

Millésime : 2021

Degré : 13,5

Feature : Pretty colour with a light and clear pink.

Delicate nose with floral notes.

In the mouth a tonic, expressive wine.

Wine making process : Cold dandruff maceration to extract aroma
precursors, long and gentle pressuring process.

Fermentation at low temperature to preserve maximum of aromas.
Conservation : 1 a 2 ans (in a temperate cellar)

LR T |



BON REMEDE SIGNATURE
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Appellation : Red AOC Ventoux, Rhone Valley, France

Grape Varieties : 70% Grenache, 30% Syrah

Vintage : 2021

Alcohol Content: 13,5°

Wine making process Cold pre-fermented maceration, followed by
traditional fermentation with 3 to 4 weeks of vatting.

Vineyard and Features: Pretty deep violet colour. Fruity nose. A rich
and supple mouth.

Conservation : 1 to 3 years (in a temperated cellar)

A

§ON REMEDF

SIGNATURE
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BON REMEDT
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TARIFS Départ cave 2023

TARIFS HT 75 el
L Cuvies Goarmandes
SIGNATUNE ADC Vet Rouge 1apd
DCRATURT ADE Venivean Arad 1804
SECRATURE FADC Venious ang 1800
WIEILLES VIGMES Al Venbisas Roagr 175E
CHARGE DELAT ADC Viesious Reuge 130
WVIGHIES ROUSSES ADC Veaiou Heoge ABSA
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Le ¥iognier IGF Méditerranis Blanc
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OFFRE COMMERCIALE

We want to offer you a commercial support adapted to your structure and your market and to
the different constraints.

Several actions are possible:

- provide samples

- provide a buffer stock

- adapting the payment conditions according to the delivery times which are currently very
long

- organize the training of the salesmen by videoconference

- promote the wine on facebook on your area

-For large volumes, we can offer you a private label ...

We want to propose you a personalized and effective accompaniment to promote the sale of
our wines.

We have been exporting for a long time and we know how to adapt to the particularities of
each market.

We offer you a partnership and we work in this spirit.

Do not hesitate to contact me if you need further information



FRANCE INDEX

DOMAINE COMTE DE LAUZE

weinplus {@ Contact:
your plus in wine expertise ) '. H

\ Domaine Comte de Lauze
v:h Mon ﬁ' 8 ailenue des Bosquets 84230
; . R Chateauneuf-du-Pape

Tel : 04.90.83.72.87
Email : comtelauze@wanadoo.fr
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Chateauneuf du pape

Red
Grenache Syrah

Cotes du Rhone Red
Grenache Syrah

il Ll

e

Chateauneuf du pape
White
Grenache White Roussane
Clairette Bourboulanc

Cotes du Rhone White
Viognier Roussane Grenache
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Domeite Bomde de Lauze

84230 Chateauneuf-du-Pape

Tel:04.90.83.72.87

Email : comtelauze@wanadoo.fr

2021

2020

2020
2020
2022

Vieilles Vignes Tradition
(Disponible a partir de juin 23)

Vieilles Vignes Tradition

Cuvée Reserve du comte
Cuvée Reserve de la comtesse

Chateauneuf du pape Blanc 2022
(Disponible a partir de mars 23)

Cotes-du-Rhane

2021 Cotes-du-Rhone rouge 2021

2021 Coétes-du-Rhone Blanc 2021

Ces prix s’entendent hors T.V.A. régie acquittée par nos soins, départ Chai.

Les palettes Europe et VMF seront facturées 14€ HT.
Les millésimes proposeés le sont dans la limite des stocks disponibles.

www.comtedelauze.fr

Vente exclusive des récoltes du Domaine.

- Tarif EXPORT 2023

La bouteille 75 clH.T

14,40 €

15,05 €

30,00 €
24,00 €

15.60 €

4,38 €

4,92 €



FRANCE INDEX

FAMILLE SABON DE ROCHEVILLE

Dﬂmaine
Koghevﬂle

Contact:

Vins Cotes du Rhone & Olives de
Nyons117 route de Montélimar,
26110 Nyons
contact@domainerocheville.com
Tel 04 75 26 35 20
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FAMILLE
SABON DE ROCHEVILLE
i T
AOP CHATEAUNEUF DU PAPE ROUGE 2018

« LE SERRE DES MOURRES SABON DE ROCHEVILLE »
Appelation: AOP Chiteauneuf-du-Pape

Accreage: < 9Ha

Vintage: 2018

Location: Morth in the commune of Chiteauneuf du Pa-
Pt

Terroir: round pebble and red clay

Crappes; 80% Mourvédre and 40% Grenache

Vines: average age of 30 years , harvest by hand

l:lri.'l.".iﬂ hfothad : sinee 3019 « Haute Valeur Environne-
mientale »

Yield: 35 HIHa

Wimhinﬁ 100% un'.'li:lud,, wim.-:mal:inE; i stainless
steel vat, 12 months aging in big oak barrel for B5% of
el volume.

Production_in_boitles; 2500 bottles (Macl) and 30 Ma-
Brums

Myléne offers you a Chiteauneuf-du-Fape red with an
intenese color, a beautiful substance in the mouth, aroma
of small black fruits,

Ideal for a meal with friends or a BB

Famille Sabon de Recheville
RO Cltaaneul du Faget | Le Sevve des Minred. 15 dnsbent 51 mrpr-. BT E Ot ease du Fape
Moy e ilke |

e gash RO L du ik Dorniine Ristheale 1L) paule e Masttbmai, 16130 Mparm
Guilums Rocheils ; | : o —
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FAMILLE
SABON DE ROCHEVILLE
S oS
AQP CHATEAUMEUF DU PAPE ROUGE 2015

« LE SERRE DES MOURRES SABON DE ROCHEVILLE »

¥ ; Appelation: AOP Chiteauneuf-du-Pa
VINCUS o o 3
(90-92)..  vintage: 2m5

Location; 50% South and 50% North in the commune
of Chidteauneuf du Pape

Terroir: round pebble and red clay

Grappes:  Gremache, Syrah, Mourvédre, Cinsault
and Vaccarise

Vings: average age of 50 years , harvest by hand
Driving Method : since 2019 « Haubte Valeur Envi-
ronnemeritale =

Yield: 25.5 Hl/Ha

Winemaking: 100% scraped, winemaking in stainless

steel vat, 12 months aging in big cak barre] for 85%
of the volume.

Production in bottles: 7000 bottles (75cl) and 500 Ma-
Enums

This wine has all the characteristics of a great Ché-
teauneuf du Pape. A grilled rib of Beef will be the
ideal accompaniment for this exceptional wine.

Famille Sabon de Rocheville
ACC (hdigssindid t Page - {5 Seme oo Mloairres, 15 ey G oupph, 842 W Chitrguneald du Faps
Myubrne Kawheville

Cwigaaal RO Chog o Finires [ipaens B Fefr g LT ope Of Marefhsp, PELID Herig
n Blsa e Ao beeviile
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FRANCE INDEX

DOMAINE DE LA ROYERE

“ ROYERE “ROYEREF

Huile & Vin

Contact:

375, route de la Sénancole 84580
Oppede
Tél. +33 (0)4 90 76 87 76
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FRANCE INDEX

COTE CAIRN

cote ¥ cairn

Bio, mais pas que !

Contact:

521 rue de Beaumonde 26310
BARNAVE

Biovallée - Rhone-Alpes-Auvergne
cotecairn@gmail.com

Tél. +33 (0)7 57458966
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FRANCE INDEX

DOMAINE DE COMBET
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DOMAINE oe COMBET

Contact:

David NOTTEGHEM
Domaine de Combet
24240 MONBAZILLAC
+33 (0)7 823087 14
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EXPORT PRICES 2023
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FRANCE INDEX

CHATEAU LANCYRE

CHATEAU

LANCYRE

PIC SAINT LOUP

Contact:

Jean-Yves Corré

mobile +33 6 88 80 84 81
corre.jeanyves@gmail.com
www.lenez.fr
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LA ROUVIERE 2021 AOC LANGUEDOC BLEND

Focus on 2021 vintage It is certain, this vintage will remain in the
memories of winegrowers. The Pic Saint Loup did not play its
protective role, the frost was severe. It caused a delay in vegetation
preserved until harvest. A weak 2021 harvest but the northern
climate of the appellation (with a cool summer and welcome
showers) means that the balance is on the freshness, the reds have a
lot of brithness, the whites and rosés are pure and aromatic. After a
stressful year, Régis signs a very fine vintage, admittedly low in
quantity, but with a bright future. In summary, 2021 has had some
nice surprises with fresh and pure wines that will contribute to good
quality potential.

Blend : Roussanne (80%) - Marsanne (10%) - Viognier (10%)

Soils : Clay-limestone scree Yields : 45hl/ha Degrees : 13.5%
Vinification : Gentle pressing, gravity flow racking. Temperature
control (18°C). Ageing for 4 months on fine lees in an air-conditioned
cellar with stirring according to results of tasting samples.

Bottled : April 2022 Degustation : Pale yellow color. A first very
expressive nose (pomelo, lime), then floral (lilac, jasmine) and fruity
(white peach) notes appear. The attack on the palate is flattering and
fresh, with a salty and mineral finish. The whole is very elegant.
Serving temperature : 8 to 10°C

Food pairing : Aperitif, red mullet fillets in foil, sushi, curried pork
and Comté cheese. A fusion of freshness and sunshine.

CHATEAU
LANCYRE

PIC SAINT LOUP
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LE ROSE 2021 APPELLATION LANGUEDOC PROTEGE

It is certain, this vintage will remain in the memories of winegrowers.
The Pic Saint Loup did not play its protective role, the frost was
severe. It caused a delay in vegetation preserved until harvest. A
weak 2021 harvest but the northern climate of the appellation (with a
cool summer and welcome showers) means that the balance is on
the freshness, the reds have a lot of brithness, the whites and rosés
are pure and aromatic. After a stressful year, Régis signs a very fine
vintage, admittedly low in quantity, but with a bright future.

In summary, 2021 has had some nice surprises with fresh and pure
wines that will contribute to good quality potential.

Sweet and Pleasure Wine

Blend 50% Syrah - 40% Grenache - 10% Cinsault

Soils Limestone scree Yield 45hl/ha

Degrees 13.50% en volume

Vinification Blend of press must. Temperature-control (18°C).
Ageing for 3 months on fine lees in an air-conditioned cellar with
stirring according to results of tasting samples.

Bottling February 2022

Degustation Very pale pink color. The nose is fresh dominated by
exotic notes (pineapple, pomelo) enhanced by a lemony finish. The
palate is fresh, balanced with a minty finish.

Serving temperature 8 a 10°C

Food pairing : platter of crudités, sushi, chicken risotto, grilled foods.
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COSTE D’ALEYRAC 2020 AOP PIC SAINT LOUP

Focus on 2020 vintage
The 2020 vintage was early. The alternation of hot weather in spring
and the significant precipitation permit a good vegetative
development. The summer was hot without a scorching peak, with
mild maturities. The rains at the end of August were beneficial for the
balance of the berries. The harvest was early and short, it began on
August 28 and ended on September 23. A 2020 vintage of great
concentration and freshness.

An informal wine for sharing

Blend : Syrah (50%) - Grenache (40%) - Carignan (10%)

Soils : Clay-limestone scree. Yield : 45hl/ha Degrees : Alcohol 14
.5%vol

Vinification : Traditional wine-making methods. Total destemming.
15-day vatting with temperature control (25°C maximum). Pumping-
over, rack-and-return and punching of the cap depending on tasting
results. Tank ageing in an air-conditioned cellar.

Bottled : January 2022

Degustation : A dark red dress Limpid, brillant garnet-red. A mix of
intense aromas of black cherry, red berry fruits and cinnamon notes
on the nose. Fresh and thirstquenching at point on entry with red
fruits marrying liquorice sweets and chocolate. Silky, full, lush and
suave palate showing great finesse.

Serving temperature : 16 to 18°C

Food pairing : piperade, platter of cold cuts and St Félicien cheese

HATEA

L x‘x{ym




Decanter

Winez.Spirts
SERauvD

I & BN LA ORI

srupen - i) M wulfliarey - T

5,1 T

ESSE - MEDAILLES ET CONCOURS

(CHATEAU

LANCYRE

Winsed of the yaad 20271

Ml iarree 2OET - 05

aPick of 1l Pics by Arsd rever Jetford
W illéridrTee 2009 - 91

Robedt Paiiuer - Winie AdveCals

MliBlirne J01E - 90

Melillistime 2017 - 60

Il 3016 - BE

Plilbibmag 304 5 - BE

Melillisime 3014 - B

o @ A G L A0 o | i et by Pt rad) o bieuin, abpien L it P
PALATIANE, WET LT TRIETL, PP, Life? R T ILAE i &8 il oF bl LOPT (PR
wner e motani O deegeaue §

Metibletime 2073 - 50

Melibsima 201 2 - BT

Pelilbiime 3000 - B0

Melilbisinae 2000 - B9

Milliqima 2008 - 90

Peelbiimae 20 7 - SR

Wine snd Spidt « 11 exeptional wine i Lingusde:s- Roaiillans
Millidgime 2015 - 3

Bettand vl Dadigawre
Melilleaime 2009 - 14720

v it frob, Besaabie, e onprenl devod. L rvitiod ' diodne U v

chavme
felilbiqime 2008 « 14730
Mealbiirnag 2007 - 13780

Peluilgaime J00% - 145720

La Revwuss dia Wim de Framie
bl D00 2 - BNT e Judn 201 ) efbuisfes
Wdld-girree 300005 < | 4724

CoarvCioars D#retaal Agrioole de Farts
Mg 2003 - Méddalle FARGENT Coancoury 2011

Cosigeaurs dus Grandi Wing du Lengaedas Rousillon
MiFesime 2008« Medaile dARLGINT Conoeass 2070

FE e 8 B TR R DT e Pl i) e o O - v o] Pl il e o F (e



HATEA

L m{jm_

VIEILLES VIGNES 2019 AOP PIC SAINT-LOUP - SELECTION PARCELLAIRES

Focus on 2019

This 2019 vintage experienced exceptionally low rainfall in Pic Saint
Loup, 560mm. A mild winter and a dry spring contributed to the
excellent health. The start of the summer was marked by an intense
heat wave on June 28th. The storm of September 10th was
providential, it made it possible to correctly complete the maturities
and rebalance the berries. For this particularly dry 2019 vintage, the
Pic SaintLoup sector fared well with decent yields and a good
balance.

Arich and élégant wine

Blend : Syrah (65%) - Grenache (35%)

Soils : Clay-limestone scree Yield : 40hl/ha Degrees : Alcohol 14.5%
Vinification : Traditional wine-making methods. Total destemming,
21-day vatting with temperature control (28°C to 30°C).
Pumpingover, punchdown and rack-and-return according to results
of tasting samples. Aged in tanks in an air-conditioned cellar.

Bottled : January 2022

Degustation : Deeply coloured. On first pour, the nose shows
chocolate notes then flows into red fruit (blackberry, raspberry)
followed by menthol notes after swirling. The palate is fresh, savoury,
rich and fleshy with aromas of olive paste, liquorice and menthol.
Lenghty exposure and extremely elegant tannins.

Serving temperature : 18 to 20°C

Food pairing : Duck with olives, roast beef in a crust, sheep tome
cheese Aging potential : 7 to 10 years
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GRANDE CUVEE 2019 AQOP PIC SAINT LOUP

Focus on 2019

This 2019 vintage experienced exceptionally low rainfall in Pic Saint
Loup, 560mm. A mild winter and a dry spring contributed to the
excellent health. The start of the summer was marked by an intense
heat wave on June 28th. The storm of September 10th was
providential, it made it possible to correctly complete the maturities
and rebalance the berries. For this particularly dry 2019 vintage, the
Pic SaintLoup sector fared well with decent yields and a good
balance.

Rich and refined wine

Blend : Syrah (75%) - Grenache (15%) - Mourvedre (10%)

Soils : Hard limestone Yields : 35 hl/ha

Degrees : 14.5% en volume

Vinification : Traditional wine-making methods. Total destemming,
25 to 28-day vatting with temperature control (25°C to 30°C).
Pumping-over, punchdown and rack-and-return according to results
of tasting samples. Aged in new oak or one-year-old barrels for 18
months in an air-conditioned cellar.

Bottling: July 2022

Degustation : A nice expressive nose, with aromas of leather and
garrigue. A sappy, fresh and dense mouth. Fresh pepper and
menthol, a very nice length on the ripe fruits. An elegant and very
distinctive wine. The palate is dense, fresh, the tannins very silky. The
aging potential is remarkable.

Serving temperature : 18 a 20°C

Food Paring : thick-cut steak in a pepper sauce, mutton stew and
chocolate-flavoured desserts
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DOMAINE DES TERRES CATHARES
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TERRES CAl ARES

Contact:

Marché international saint Charles Magasins
107 A 109 Allée de Provence BP 25446
66034 PERPIGNAN CEDEX

Aurélien : (33) 661 445 113
DOMAINETERRESCATHARES@GMAIL.COM

www.domaine-des-terres-cathares.com
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ABOUT OUR DOMAIN:

e The DOMAINE DES TERRES CATHARES is located on an exceptional
terroir
Of MAURY en ROUSSILLON.

e Ourvines, in the Black Schist subsoil, produce wines of exceptional
minerality.

e They are dominated by the fortress CATHARE de QUERIBUS, swept by
powerful winds and benefit from maximum sunshine.

e Our geological particularity, this arid and dry climate associated with
grape varieties such as GRENACHE (black, grey or white), an exceptional
grape variety and our favourite variety, produce rich and powerful red
wines with a remarkable fruitiness with notes of black fruits and the
scent of the Garrigue, as well as white wines with a unique freshness and
minerality revealing aromatic compounds of great richness.

e Their perfect balance ensures them a very good ageing.

Other grape varieties such as CARIGNAN, SYRAH or MUSCAT contribute
to the originality and incomparable quality of our red, white or rosé
wines.

CATHAR WINES = SELECTIVE WINES

Our unique wines are only sold in France for the moment to our members
(more than 150) and to our partners.

Our wines will not be found in shops, grocery shops and supermarkets.
The choice now of export is to make our exceptional wines known outside
our borders to enthusiasts and lovers of good wines.

CATHAR WINE IS THE NORTH AMERICAN SPIRIT

The wines of the Domaine des Terres Cathares are a tribute to the Cathars
(Middle Ages, France X and XII century) exterminated to the last one by the
Roman Catholic Church after hundreds of years of resistance

Our Cathar wine is a symbol of independence, freedom and pride.

It represents the diversity and pluralism of the Canadian and American
society that has fought for its values, its freedom and its independence

It symbolizes and represents all those who fought to the end for their ideas
and their freedom.



EXIMIA 2020

TERRES CATHARES

Terroir : Black marl and brown schist from metamorphic rocks
Alcohol content : 15°.

Grape varieties : Grenache 60% Syrah 40%.

Yield : 15 hl/ha

Vinification : According to very strict specifications, imposing
the choice of pruning, the period, the maintenance of the soil...
and a monthly follow-up. The grapes are harvested at optimum
maturity. The grapes are harvested by hand, sorted in the
vineyard and in the cellar. Partial destemming and maceration
for more than 30 days. Aged on lees for 4 months with stirring.
The wine is then aged for 18 months in our French oak demi-
muids. The wine is bottled without filtration.

Tasting temperature: 16°.

Tasting: A dry Maury for ageing with a complex nose of
candied black fruit, garrigue and roasting. A frank, voluptuous
and powerful mouth. The notes of liquorice and spices typical
of the Syrah, the velvet, the fruit and the generosity of the
Grenache make this dry Maury a persistent wine with an
exceptional finish.

Food and wine pairing : A chili con carne, a cassoulet, tapas
or a steak will sublimate the aromas and the silkiness of our
wine.

Indécent 2021

Terroir : clay-limestone and black schist

Alcohol level : 13° C

Grape varieties : 100% Grenache gris

Yield : 35 hl/ha

Gold medal at the national competition for PGI wines in France

Vinification : The harvest of the Grenache gris is very early to optimise the
freshness and the fruit.

The grapes are harvested by hand to preserve the entirety of the grape, to
have quality pressings and to avoid oxidation.

The vinification is carried out at low temperature after a small settling. Once
the alcoholic fermentation is complete, the wine is aged on its fine lees for 6
months before bottling to bring complexity and volume.

Tasting temperature: 9 to 12°C

Tasting: The particularity of our Grenache Gris is the high age of the plots
(over 45 years) which gives our wine this minerality, these sharp and
powerful aromas of almond, apricot and fennel with some exotic notes. The
palate is harmonious and delicate, ending with citrus notes and a lingering,
saline finish. A wine with an incredibly long and delicate finish.

Food and wine pairing : Aperitif, scallop risotto, asparagus, fish, fresh
cheeses...



REBEL 2021

Terroir : Black marl and brown schist

Alcohol level : 15° C

Grape varieties : Grenache 80% Syrah 10% Mourvedre
Yield : 17 hl/ha

Vinification : Daily monitoring by our technicians. The grapes
are harvested at optimum maturity. The grapes are harvested
by hand and sorted in the vineyard. Total destemming and
maceration for more than 30 days. Aged on lees for 6 months
with monthly stirring of the lees until bottling.

Tasting temperature: 16°.

Tasting notes: Ruby colour with purple tints, the first nose
develops a mixture of black cherries, juniper berries, pepper
and sweet spices. On aeration, notes of crushed raspberries,
cherries and chocolate are revealed. In its youth, red and black
fruits dominate the palate and are combined with powerful
liguorice and pepper notes. The velvety tannins are
nonetheless present and accompany the entire tasting.

Food and wine pairing : A 7 o'clock lamb, a leg of venison with
mustard, a tournedos Rossini or tagliatelle with black Périgord
truffle.

Vita in Roséa 2021

Terroir : clay-limestone and black schist
Alcohol level : 13°C

Grape varieties : 100% Grenache noir
Yield : 35 hl/ha

Vinification : The Grenache noir is harvested very early to
preserve the acidity and the citrus aromas.

The grapes are harvested by hand and only in the morning for
cooler temperatures, to have quality pressings and to avoid
oxidation.

The vinification is direct pressing with a static and very light
settling to preserve a maximum of polyphenols. Fermentation in
thermo-regulated stainless steel tanks and early bottling.

Tasting temperature: 9 to 12°C

Tasting notes: The combination of the two terroirs offers great
diversity to our wine. The charm and elegance of our black
Grenache gives us this salmon-coloured and very clear colour.
Its volume and fatness do not mask the aromatic and greedy
finesse. We are seduced by the beautiful salinity, a joyful, light
and festive wine. With a magnificent and rare sapidity, it
announces itself with great fanfare as a wine of high gastronomy.

Food and wine pairing : Aperitif, tapas, veal ribs but it will also
make a harmonious marriage with grilled red mullet, tian of
vegetables a la nigoise, octopus salad, artichokes...




DIABOLIQUE AOP MAURY DOUX VDN RED OUT OF AGE
Grape variety: 100% black grenache

Analysis: 16,5% alcohol volume
107g/l residual sugar

Yield: 27 hl/ha

Vinification : Manual harvest, total destemming

Maturation on the grapes followed by a long maceration of 3 to
4 weeks

Maturation in oxidative environment

Maturation: in oak barrels

Characteristics: Its colour is mahogany with a slight hue of tile
The nose is soft and charming, ranging from candied figs to
walnuts and toasted cocoa notes.

The palate is supple, with complex flavours of dried fruit, old
brandy on a background of old wood and nuts with coated
tannins.

Good freshness and great persistence in the mouth.

Tasting notes : As an aperitif: 10 degrees C
With dessert: 16 degrees C

Food and wine pairing : As an aperitif: with olives, quiches,
chorizo, roasted almonds and hazelnuts...

With meals: with sweet and savoury dishes.

For dessert: with blue cheeses such as Roquefort
A delightful accompaniment to chocolate cakes.

Rebel AOP Maury dry red 2020

Diabolique PDO Maury sweet VDN red Hors d'Age

Vita un Rosea IGP Cétes Catalanes rosé grenache noir 2022
L'Indécent IGP Cotes Catalanes white grenache gris 2021

Eximia AOP Cotes du Roussillon cuvée Prestige limited series
2020
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Domaine Le Grand Castelet
13150 TARASCON, France
Téléphone :

+33 (0)6.46.59.28.66
Email:

legrandcastelet@gmail.com
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Domaine Le Grand Castelet
Violon d'Ingres

Raad wing - HBP Alplkes

Grape varleties; Caladoc, Merfol, Syrah
VWoluma: 0, T5cl

Alcohol condent: T2,5" alc

Tasting notes

Raze pelad, cesr and beiliant cofour,

Froah, ohense s fredy mose

Tisdo: Kewly and full in moult wih & mice langth.

Sarving sugpestions
B-10*

Domaine Le Grand Castelet
Viclon d'Ingres

White wine - IGP Alpilios
Grape varistios: 100% Chardenmnay
Volume: 0, 7S¢/

Alcohol confent: 12, 5% aic

Tasting notes

A teilfant and clear pale yalaw vl groen s,

Livedy rowea with kght noles of while fowers.
Frogh and delicate in the mowth wilh & good persisioncs

Serving sugprations
E-10"
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Diomaine Le Grand Castalal
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White wing - |GF Alpilles

Grapo varielies: 10035 Chardonnay ___._n'-"""'- -,
d }

Walurme: 0, TS/ " . ,{ég‘

Alcohol conbeni: 13.5% alc % 1 f

Tasting nolas
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oo panng: iden) sfogant wine served will fih snd powitng

Barving suggeslicns
810"

Domainge Le Grand Castelet
Viclon d'Ingres

Red wine - IGP Alpliies

Geaps varielies; Maorfol, Syrah, Margalan
Walwmna: @, 75c)

Aleohol content: 13.5° alc

Tasting notos

Coar and hnibanl polaur Sghily pUrplEh
Cloar nose mankoed by’ regd fruils

Ganarous arsl fpd on e padate willy Manming iecaly S@nos

Serving suggestions
Th=THE™
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VIOLON D'INGRES
IGF ALPELLES
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ALPILLES - Indication Geographique Protégéee

i Prix dapar
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Walables o partr du 1 déosmbre 2027

EARL LE GRAND CASTELET - 13150 TARASCON - France
Tél +330)646 59 28 66 - legrandcastelet@gmail.com
www. famillegallego.com
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Contact:
Arthur De Cacqueray

P 83570 Correns
B Téléphone : +33(0)4 94 59 52 42
contact@domaine-saint-andrieu.com




AOP COTES DE PROVENCE

This rosé, with a pretty pale pink color and a fresh
nose, is composed of typical Provencal grape
varieties (Grenache, Cinsault, Syrah and Rolle). The
nose reveals exotic fruit flavors with a delicate
touch, followed by a pleasant freshness enhanced
by spicy notes. The mouth is round and balanced,
with a nice acidity, marked by citrus fruits. The
finish is ample and refined.

MARKUS DEL MONEGO - 90

DOMAINE

SAINT
ANDRIEU

=4 %F
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= AOP COTES DE PROVENCE

AOP COTES DE PROVENCE

The typical Provencal grape varieties, Syrah and
Mourvédre, give this wine a deep color and a
delicate and fine nose. The round, well-balanced
palate is marked by aromas of garrigue, black fruits
and spices. A wine at the same time tasty, powerful
and elegant.

MEDAILLE DE BRONZE AU CONCOURS GENERAL
AGRICOLE DE PARIS 2018 2 ETOILES ** GUIDE
HACHETTE 2018

Made from the Rolle grape variety, this wine has a
beautiful color with green and gold reflections. The
nose is very expressive, with notes of pear and
white flowers. The attack is fruity, with a complex
and balanced palate, and is followed by a long
mineral finish.

COUP DE CCEUR LE MONDE




AOP COTEAUX VAROIS EN PROVENCE

With a brilliant pink color and slightly orange
reflections, the nose, very aromatic, oscillates on the
peach, the citrus fruits and the fresh red fruits. The
mouth is fresh, salivating, lively, marked by citrus
fruits. The finish concludes with sweet and pleasant
bitters, reminiscent of pomelo. A lively and well-
balanced wine.

Markus del Monego — 89

SAINT
AMDRIEL

AOP COTEAUX VAROIS EN PROVENCE

Wil
BT TN

AOP COTEAUX VAROIS EN PROVENCE

Syrah and Cabernet Sauvignon in equal parts for
this deep red, with delicious aromas of cooked
fruits, prunes, licorice and spices. The mouth is
harmonious, warm, powerful, supported by supple
tannins with a beautiful finish on the fruit.

This wine presents a nose of great freshness. Very
f i aromatic with floral notes, sweet almond and white
flesh fruits, the Rolle expresses itself wonderfully.
| The attack is ample, on white fruits, then the palate
becomes more supple and smooth, while keeping a

generous and crunchy fruitiness marked by citrus
fruits.
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EXPORT PRICES 2023

(Ex-Cellar Prices for a minimum order of 300 bottles)

DOMAINE
SAINT DOMAINE SAINT ANDRIEU
ANDRIEU
AOP Coétes de Provence
Rosé 2022 75 cl 5,75 €
150 cl 13,00 €
Blanc 2020 75 ¢l 5,90 €
Rouge 2017 75 cl 5,90 €
150 13,30
cl €
SAINT
ANDRIEU ORATOIRE SAINT ANDRIEU
L'ORATOIRE

Vin de Provence
AOP Coteaux Varois en Provence

Rosé 2022 75 cl 4,90 €
150cl 11,30€
Blanc 2022 75 4,90
Rouge 2017 cl €
75 4,95

cl €
DOMAINE SAINT ANDRIEU
Huile d’Olive

Hulte-drolive Vi E - :

Delivery:

- To ensure the best quality service, orders should be received at
least 12 business days prior to shipping date

(standard labels and packaging). In the case of customized back
labels, more time will be required to prepare.

- Standard shipment is cases of 6 bottles flat packed. Cases of 12
available upon request - advance notice

required.

Payment Terms and Conditions:

- Pre-payment: 1% discount. Payment delay: after 30 days subject
to 1% per month.

- By accredited bank draft received within 30 days of the invoice
date.

Property Reservation Clause

- The merchandise remains our property until full payment by the
client, even if it has been transferred to a third

party, as per French law #80335 - May 12, 1980.

50 11,00

Gl B#¢

L 18,00
€

Domaine Saint Andrieu - Cétes de Provence rosé
USA : the whole area is protected

Canada: Quebec is protected

Mexico: no restrictions

L'Oratoire Saint Andrieu - Coteaux Varois en
Provence rosé

USA: Colorado, Virginia and Washington DC are
protected, the rest of the territory is free
Canada: Quebec is protected

Mexico: no restrictions
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DOMAINE TERRE DE MISTRAL

DOMAINE
TERRE DE
MISTRAL

Contact:

Route du Regagnas, 13790 Rousset
04422914 84
contact@terre-de-mistral.com
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DOMAINE

MiIsTRAL

Grape varkties : Syrah 0% - Granache &0
Ape of vine: From 8 1o 40 years ofd

Yield :558 f ha

Terrair; Clay-Limestone

Ving-growing:  Eco-friendly prowing, certhed  algh  Environmental
Values (HVE]L Without smy chemical herbicide.

Harvest:

Mechanical harvesting by night. We harvest grape variety by grape vasiety.
Mechanical destemming made by the grape harvveiting machine,
Vinification mgthess

Pneumatic pressing - Skin maceration at low temperabene - Cold setiling of
e et for 2 wesks - Fermantaton tampprature controled Betvaben 13
and 15C°. Ageing on Fre lees for one mosth without malalachc
Termmentatian,

AN pperabicns are Carned oot in am airight environmsst with nitragen
protectian 1o predenee wine from addation,

Botkling: Estate bofiling with nitrogen inertieg.

kgobol 1 15%

Raisdual fugar: 0 g

This oweée is made without allergenic products or products of animal origin
[casein, albamin, fish protedn...).

Tasting potes

A pale Rosé wine with a great complesity and a nke somatic complasity
on & domirant of small red fruits [wild sirawbenryl. The maturing oo e
lees gives a great length

P

Wha Is Simone? Simore & {he mother of Serge Davico
fow winemahedl Hed pafence in aducation allowsd
Patv 80 bulld e personasity in the respect of values.

Pavkagphg - 750 mi ot ¢ Ful Doms weags - 15

TERRE DE 5&#131{& 2022

AQP Ciites de Provence - Rosé

i
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DIGMAINE
TEERE DE MISTRAL

P

e
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(L) 1 up botien, 12 boties casen
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DONATINE
TERRE DE F@ﬂM&F’ . 2022

MISTRAL

ADP Cites de Provence Sainte-Victoire - Rosé

Graps varlgties | Grenache G0 - Syrah 20% - Role (Vermentino) 209
fipe of wine: From 8 o 40 years oid

Yighd :50h1 [ ha

Tierais Clay-Limistans

Vine-prowing; [co-friendly growing. certified =High Environmental
Walues (HVE] Without sy chemical herbicide,

Harvest;
Mechanical hanmesting by night. We harvest grape variety by grape variety.

———
Mechpnical destemming made by the prape harseiting maching.
¥inification methods;
Preeumatic pressing - Skin maceration at low temperatere - Cold setting of
the muss for I weeks - Fermentabion temperave controlled between 13 -
and 1SC° Ageing on fne lees for ome momth withoot malolectss HAIVE
i Py TERRE DE MigTRAL
All pperations are canted oul im an airBight erwironenent with nitrogen ,-:"E-'_..II Lo
AL,

prodection fo preserve wing from oxsdation.
Bottling: [itate bottling with nitrapen nerting.
Alcohod - 13%

Reesicdu jughr: g

This cunede is made without allergenic products or produscts of animal
ceigin [catein, dbamin, sk protein_ ),

Tasting netes :

This pink pale rosé has a great aromatic complexity with a dominant of
white Trats, Followsd by bedautihd notes of citrus and excéic fruits. The

meratian on fine lees confend B excepbcnal length making & 8
gaitranomad wirse. The |4 an elegint, explodhee dnd complex msdenn wine.

Who B Resalie? Rosale was the maternal |
prandmather ol Sevpe Davico (our wissmakes).
Shar taught him the vakee of 3 el done jobr .

This owwle b5 aleo & Tribute o ohe Noral alkere of o, —

heer rms and 1o Pt perionaling.

&-"__ $tang up hodies, 13 Boes cones

n Pagkaping : 750 mi botSes | Full boe weighl 1 1.3 kg
Palati VIF of BT T boWen (56 cadin | 4 lypas x 18 Gbiee)
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MISTRAL

Grape varbeties ; 1000 Ralle {Vermenting
Age of vine: Fram & to 40 years ald

Yighd :55h  ha

Teseoir: Clay-Limesione

Vine-grovwing: Eco-lriendly growing  cerifed «High Ermdrcamental
Valugs [HYE]. Withowt any chemical herbicide.

Hamnils

Mechanical harvesting by night. We harvest grape variety by grape vistbety.
Mechanical destermming made by the prape harvesting machine.
Vindication methodic

Prisumasic pressing - Skin maceration a1 bﬂmwmm-mmllud
the mast for 2 weels « Fermentation temperabure conirolied between 13
amd 15C° Ageing on fine lees for one mooth withowt malolsctc
fermentatsan, All operatioed afe canfisd out in an AETEEHL emdrcnmen with
ATFGgen prolection 1o prédene wine from asidation.

Boktiing: Estate botthng with nibrogen merting.

flgohal ; 1¥%

Benicual sigar; 0 g

Thik cuvil is made without alisrgenic products or Hm’l!-ﬂlml'lﬂlﬂ'lﬁ
[casein, albuemin, Nk protesn.. ).

Tasting notes :

The Rolle {Wermenting] grape variety wonderfully expresses itselfl on the
Sainte-\Yictoire area’s fresh terroir. it offers marked aromas of cirus and
Exobic el [pineapple) combinid wilh white Tnats [pear].

& pure happinass at all trmes...

Wha Is Anna T They were the grandmothers of Serge
Drawi oir winemaker | @ s wile hadi.

O ltalian, the other Spanish, their immigrant Safus
hidped thiir grandchideen b 0pen Up 13 the veorid.

Puchaging : 750 mi bofSes | Full bottie weight - 1.5 kg

DOMAINE
TERRE DE g‘i‘fmm 2022

ADP Cites de Provence - White
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(8 Stand up bomies. 17 botfes caves
-"{i.-'-"" Prylipts. VlF of 672 pomseey 058 coaarn o iayers o B Caaa)
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; = Madin s my wife's name. My love and passion for her
{- ({(/} stimulated me in the development of these excellent
.:"T {r"{ “ruwides” that sgred inowoeodd bareels®

Madia white 2020 - Rolle (Vermenting
ACP Cotes de Provence - Yield : 55 hi/Ha
Residual sugar : o . This wine is made withoul allergen products
{easein, albumin., ) - 3% alc/vaol,

Prcumalic pressing - Cold skin-contact maceration for 4/7 days - Fermenta-
tiom in 4040 L oak barrels (French ozgk). Nitrogen protection to preserve wine
from oxidation,

Wine maturation : Aged 6-5 months in ok wood barred,

Thiz elegant white offers alluring scents of pineapple, banana and lemon, po-
lishied with a rossted almond finish, I

Nadia rosd 2019 - Byrah (40%), Grenache (40%), Rolle (20/)
Residual sugar : 0 g This wine is made withowut allergen products
(easein, alloamin . b - 18% alefval.

PPnewmatic pressing « Cold skin-contact maceration -Cold stalling of the
st for 2 weeks and more (2-4 °C ) - Fermentation temperature comiroel bet-
ween 15 andd 17°C, Nitrogen protection o preserve wine from oxidation,

Wine maturation ; Matured on fine less for o month without malolwetic fer-
mientaticn. Aged 3 months in acacia weod barrel ($0aL)L

Perfumied and erisp with eitrmes and exotie freitg Qavors, Cenerous texiore
for this wine that alse has some weigh. Befreshing with almond and scacia
flower finiah.

Nadia red 2018
Svrah {40%), Grenache (40%), Cabernet Sauvignoni{zo%)
ADP Sainte - Victolre Cltes de Provence Yield : 40 hL/Ha
Residual sugar ; ¢ g This wine is made without allergen products
feasein, albumin., ) = 14% albe/vol.

Prcumatic pressing - Cold skin-contact maceration for 4/7 days - Fermenta-
tion temperature conteel at 24°C. Nitbogen protection o preserve wine firom
ongidption.

Wine maturation : Long vatting {appeoximately 4 weeks) Matured on fine
lees for a month with malolectic fermentation, Aged 14-18 months in eak
woodd barvel (400 L)

Ripe rspbserry, cherry and blackeurrant aromas with a firm vanilla and cof-
fi=e Ninish. Sensual silky tannins dizplaying the elegance and lnesse of this
wine, To enjoy with beautiful grilled noble red meat.




FRANCE INDEX

AUTHENTIC SELECT WINES

DOMAINE du

—%ﬁ BWW{ MOULIN BERGER

Contact:

Céline Gailleton

80 Route de Beaujeu 69220 ST LAGER
Tél: 0781329192
commercial@authentic-select-
wines.com
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D omaine ou
MOULIN BERGER
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Sélection de Vins de Vignerons

Authentic Select Wines
A0 Aoute de Seoujeu
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FRANCE INDEX

VINESSEN

Contact:

Mail: c.taberner@vinessen.fr -
Tél: +33 6711473 28 -
contact@vinessen.fr -
Vinessen - RD 233 - 83590
Gonfaron - France




In the heart of the
Domaine de la f
Garnaude, vineyard of
Provence
200 wines in the same
warehouse
» From organic, HVE and

traditional agriculture
« Value for money and
great wines selected by
Anthony Lamoot
- Positive energy storage
warehouse

Domaing de Li Gernauds Duamaires do Ls Gemesde
v dev Wl - 30500 Crotwber & tmnl = LY
Gl CrdinL, Sy, RoeE e Crtlin., ol
CACE RN e ALk el
Vinsfe Pays fes Maures |GP Cises de Prowence AlP
(R0 iy
[t el
LN plly i per breiSe DUBAL [ECoill poiim e Beoiiio DAL
- -y
' (v I N €S5S ENRNYINESS @N]
|
= 2 Vignerons des 4 Cheming Domaine de Goursdon
L Corfe Preshype Le Sevre - 1013 E0
| = Grerache mupe, Symeh Grenochie, Spmnh, Mourndcee
Red Were Orpang Bed Wire
| Céten du Rivbine ADP Cétes du Ventoux ACP
| f Vol

S Mabilad Cpoolet Atirial Cilanit & 1Caillanfv

|
.f'ﬂ"-'l {:"3-.‘ Drangs Wi Coganinion 2020

BN Ciallar pana por Bitio | 3.6 EX-Celar price pev Dotthe G040




Fugéne Leblanc

Bug#ne Leblanc
Cisbe Triun des Babmes - 2015 ) o
Grenadhe, Syrah, Mounsddne G, Syrah, Ol
el Wani Red Wine
Beaumes de Venise A0F Vacqueras AGP
TSl Fo
kel Ryl

Gl WApcial
Fwigron Wine Competition H002
Ex.-Cpllar price por poie | LB

Crange Wing Competion J000
XLl perile per bodile | ORTH

Chiteau Au Vigroble
W
Nl ion Tt Sahvignon
HYE Hed W
Bordeaus ADF
50
Goid Meda
Borghegis Wi Cormipas igioen 015
EX-Celar price per botthe - £3.42

Chiteau la Hawte Brande

x4
Meriol, Cabaimnet Franc
Cabeirrat - SEUBHon
HYE Pl Wi
Bardeaur Supdriewr AQP

15

Gl Ml Macon 2021

Ex-Collar price per bomke - E3.03




Chiitesu ke Bourdiller
J0NE
Merict, Cabernet Franc
HYE Bed Wine
Graves AOP
e
Gold Medal Mscon 2018
B Collgr price per bottle - 45,97

Chiiteaw Belle Aszise Coureaw
JOE8
Rericl, Cabermel-Sauignon
Ard Wine
Saint Emilion AOP
151

Gold Wl - Borcspaco B0

Ex-Celler price per bottie - L34 In the heart of the

Domaine de la
Garnaude, vineyard of
Provence
200 wines in the same
warehouse

» From organic, HVE and
traditional agriculture
« Value for money and
great wines selected by
Anthony Lamoot
- Positive energy storage
warehouse

[V IN €3S e MUY INESS EN

Daimuadnie G L b s Galsriam
Curl 777 - 20133 Corvbe Prgttige J020)
e b, Crdault Gronachs blar:, Tlaingine, Marsanng
Aot Vo' PRI Wirs
hites de Provencs AQP Costhéres de Nimes ADP
|.|'|||L ?5"__
5l Ex-Callar pice paar aorle : 03,65

Ed-Cellar price per boiile - £4.5H




Vignerons des 4 Chemins Chiteau Les Vergnes
Cuwvée Prestige Le Serre - 2021 2021
Grenache blanc, bourboulec, Sauwvignon Blanc, Sémillon,
roussane Muscadelie, Colombard
White Wine Organic White Wine
Cétes du Rhéne AOP Bordeaux AOP
75¢l 75¢cl

Gold Medal Paris 2022
EX-Cellar price per bottle : €3.86  EX-Lellar price per bottle : €4.36
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Direct sourcing of Vignerons wines,

Double selection, first of all, winners of French wine competitions (both local and

national ones), second selection after bottling by our team of experts
Over 200 wines from France

70 winemakers

Over 50 AOP

10 wine producing regions

Consolidated imports on the same invoice

Garnaude wines (Cotes de Provence distributed by
Vinessen) are present in Virginia, Maryland and DC

(Lanterna)



FRANCE INDEX

CEVENNES WINES

p | '
CEIVENN ESWINES

IWIERS-LASC

Contact:

Sylvie FONTAINE

sf@bottlair.com

Mob. +33 679 420 922 (whatsapp)
CEVENNES WINES

LES CLAUX DES TOURETTES

30360 Cruviers Lascours - France Tel.
+33 (0)4 66 83 21 64
contact@cevenneswines.com
WWW.cevenneswines.com



mailto:sf@bottlair.com
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CEVENNESWINES

CEVENNES WINES

DOMAINE CONDAMINE

A nalural I'illll:l-_qr

a WHITE: somfinsnibe blasi, s0n Viegasr, 30 Baw it
o ROSE #5h Copnprbe wei BER Timpacdt j05% fqgew

0 RED 0% Barh, 405 Grmegaiey bas

CONDAMINE LASCOURS

The neble signafure

mirpraliby and wubrdiy

DO AINE CONDAMINE LASCOURS

O



LE GLOBE

Aromaltic and modern collection

Each wonalal wire lelhs ke abory ol ot regies dl any

oo Orl OEieng OWp. SLoOlT

MUSCAT A PETIT GRAIN

CHARDOMMAY e N "
SAUVIGHDN i L LI
GREMNACHE ROSE

ALICANTE MERLOT

LES COSTES

The slopes:

Foenpreinn gl Senliy o ol leees dadh fuvde

ipmibralive fhe “blocd ard jgiF of the Cave
HEW PINOT HOIR
WHITE | Siraomnsbs e, 5% Vit
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ESPAGNE INDEX

PRADOREY

Contact:

Juan Maestro
+34 663 740 991
juan.maestro@pradorey.com



mailto:juan.maestro@pradorey.com

COLLECTION
EL RETABLO

-

EL BUEN ALFARERO

SIGNATURE WINES
PRADOREY ELITE

vy -~
A
ADARO

EL CUENTISTA

b o

TERROIR WINES
FINCA VALDELAYEGUA CRIANZA

LR

FINCA LA MINA RESERVA

.-

ESSENTIALS
Sr. NINO

(R

PRADOREY BLANCO

Terms and conditions:

PRADOREY

Amystery revealed in 484 bottles only for the chosen few.

A wine made in clay amphoras.
A craft wine, purity from ancient times.

The utmost expression of the terroir and the Elite clone.
Pure Ventosilla estate.

A tribute to the founder of the winery, Mr. Javier Cremades de
Adaro.

A “blanc de noirs” 100%
authhentic. For bohemians and
dreamers.

Single Vineyard and estate grown and bottled.
Aged 12 months in french and american barrels.

Single Vineyard and estate grown and bottled.
Atraditional Reserva from Ribera del Duero.

Atrendy red wine to have fun. Organic.

Multi-varietal using native white varieties from Castile-
Leon. Aged in concrete vats and oak barrels

These FCA prices (FCA Edison, New Jersey) do not include taxes or delivery costs.
Prices valid for all loadings until 31st December 2023.

-2 4N

Price / bottle

$250.00

$100.00

$17.50

$12.00

$11.50

$9.90

$14.00

$7.50

$9.00

Bottles
per Case

Price per
case

$750.00

$100.00

$105.00

$72.00

$69.00

$59.40

$84.00

$45.00

$54.00

A&P

10% Billback

10% Billback

10% Billback

10% Billback

10% Billback

20% Billback with complete pallet

10% Billback

10% Billback

50% Billback




ITALIE INDEX
Aldo-Marenco

ALDO.

MAREMY

Contact:

CLAUDIO MARENCO
T. +393356468232
info@marencoaldo.it
clodmare@gmail.com


mailto:info@maerncoaldo.it
mailto:clodmare@gmail.com

SURI — DOGLIANI DOCG )%!
“South East, what else is there to say” LD
Made from organic certified grapes which have been hand selected from our l\ I j._HE‘.\[:I]

vineyards in just above the town of Dogliani. One of the main characteristics of
Suri is the uniqueness that the aging in concrete vats gives the wine. The
Dolcetto grape originates from the Dogliani area and was first used to make
wine in the 1100’s.

Grape Type: 100% Dolcetto
Appelation: DOCG

Wine Type: Dry Red Wine

Growing area: Dogliani (CN)

Yield per hectar: Approx 8000 kg

Vinification: Grapes are harvested from the south east part of our

vineyards around mid September. It is aged in concrete vats before being aged
for a period of 8 months. Further aged in the bottle.

Characteristics: Suri is a easy drinking young red wine which has a

bouquet of red fruits, jam and liquorice.

Pairings: Best served with sirloin steak with asparagus, medium aged cheeses
as well as satay dishes.

Serving temperature: 16 —18°C

Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.0 g/l (depending on vintage)

Residual Sugar: 1 g/l (depending on vintage) SOLE LUNA — LANGHE FAVORITA

“The warmth of the summer sun and the beauty of a full moon”

The Favorita grape has been grown in Piemonte and Liguria for cenuries now
and is a clone of the Vermentino grape found on Sardegna and in Toscana.

we purposly make our Langhe Favorita to be ligh, simple and enjoyable with all
foods. The perfect summer wine.

Grape Type: 100% Favorita
Appelation: DOC

Wine Type: Dry White Wine
Growing area: Dogliani (CN)

Yield per hectar: Approx 10 000 kg

SOLELLNA Vinification: Light and friuty our Favorita is fermented and aged in
— concrete vats for a period of 30 days before being further aged
. in stainless steel tanks for 4 months.
Characteristics: It has a bouquet of fresh flowers and exotic friuts.
Haselnuts, lychee and yellow flowers.
Pairings: Recommended to be served with light pasta dishes, shell fish
Salads and starters.

Serving temperature: Serve chilled

Alcohol content: 12.5% by volume (depending on vintage)

Acidity: 5.4 g/l (depending on vintage)
Residual Sugar: 1 g/l (depending on vintage)



SAINS SULFITI — LANGHE BARBERA DOC %

“Floating away never to be forgotton” AL1ME.

Made from organic certified grapes with no added sulfites which have been _l'. ImE\ [:l]

hand selected from our vineyards. Sains Sulfiti should be drunk within two years
of its vintage. Barbera has been grown in the Piemonte region of Italy since the
1300’s and produces high yields if not kept in check.

Grape Type: 100% Barbera

Appelation: DOC

Wine Type: Dry Red Wine
Growing area: Dogliani (CN)

Yield per hectar: Approx 9000 kg

Vinification: Grapes are harvested during September and are fermented for
between 12 - 15 days before being transferred to stainless steel tanks. It is then
aged in concrete vats for a short period of time before bottling. There are no
added sulfites in Sains Sulfiti.

Characteristics: Sains Sulfiti has a bouquet of blackberries and jam.

Pairings: Best served with sopress and polenta, grilled cheeses as well
As with meats with savory sauces.

Serving temperature: 16 —18°C
Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.0 g/l (depending on vintage)

Residual Sugar: 1 g/l (depending on vintage) _
BARBARESCO

“Elegant, distinct and classy”
One of the main characteristics of Barbaresco is its fine elegance thus being
nicknamed by many as the queen of Piemonte wines. Its name derives from the
hilltop town of Barbaresco and it is generally agreed that the Barbaresco wine
was born in the late 1800’s. Before this, the Nebbiolo grapes harvested in the
area were sold to the Barolo producers to be made into Barolo.

Grape Type: 100% Nebbiolo
Appelation: DOCG

Wine Type: Dry Red Wine
Growing area: Neive (CN)
Yield per hectar: Approx 8000 kg

Vinification: Grapes are harvested late October and are fermented for

between 12 - 15 days before being transferred to Slavonian oak casks were
the juice is then aged for a period of 20 months. The wine is then transferred
to the bottle for further aging for a period of 1 year.

Characteristics: Our Barbaresco has a bouquet of cherry, sweet spices
as well as cracked black pepper.

Pairings: Best served with Pheasant and Grouse as well as rich stews,
Sirloin steak and Mongolian BBQ.
“Serving temperature: 16 — 18°C

Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.0 g/l (depending on vintage)
Residual Sugar: 1 g/| (depending on vintage)



ROERO ARNEIS

“Passionate, rich and complex” ﬁ!‘
KL

The first documented history of the Arneis grape dates back to the 1500’s “ II_HE". E [I

with some historians stating that Arneis originates from the village of Chieri
located just a shorty distance from Torino.My family have been making our
Arnies for just a few years now and we harvest the grapes from a small vineyard
which my father originally discovered and fell in love with.

Grape Type: 100% Arneis
Appelation: DOCG

Wine Type: Dry White Wine
Growing area: Canale (CN)

Yield per hectar: Approx 8000 kg

Vinification: Rich and complex our Arneis is fermented and aged in

concrete vats for a period of 30 days before being further aged
in stainless steel tanks for 4 months. 1‘

Characteristics: It has a bouquet of peach as well as acacia,

Haselnuts, lychee and yellow flowers. H'.mml'&'lﬁ

Pairings: Recommended to be served with savoury pies, grilled

fish dishes, Sushi, Zhejaing cuisine, Longjing shrimp as well as
drunk by itself.

Serving temperature: Serve chilled
Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.5 g/l (depending on vintage)

Residual Sugar: 2 g/l (depending on vintage) PIRUN — DOGLIANI DOCG

“Green hills and lush meadows”

Made from organic certified grapes which have been hand selected from our

vineyards in just above the town of Dogliani. One of the main characteristics of
Pirunis its versatility. It is easy to drink by itself or else with meat or fish. The
Dolcetto grape originates from the Dogliani area and was first used to make
wine in the 1100’s.

Grape Type: 100% Dolcetto
Appelation: DOCG

Wine Type: Dry Red Wine

Growing area: Dogliani (CN)

Yield per hectar: Approx 9000 kg

Vinification: Grapes are harvested from selected parts of our vineyards around
Mid September. Aged in concrete vats for a period of 6 months. Further aged
in the bottle.

Characteristics: Pirun is a easy drinking young red wine which has a

Bouquet of cherries with hints of basil.

Pairings: Best served with salads, light pasta dishes, grilled rib rack as well

as served chilled with grilled swordfish steaks.

Serving temperature: 16 — 18°C

Alcohol content: 12% by volume (depending on vintage)

Acidity: 5.0 g/l (depending on vintage)

Residual Sugar: 1 g/l (depending on vintage)



PARLAPA — DOGLIANI SUPERIORE DOCG %

“He who talks too much”
LLEMD.

Made from organic certified grapes which have been hand selected from our "'.LmE 1{[:']
vineyards in just above the town of Dogliani. One of the main characteristics of ] 1
Parlap, roughly translated as “he who talks too much” is born from the combined
wine making knowledge of my grandfather, father and myself and as such is very
much a family affair of generations. The Dolcetto grape originates from the
Dogliani area and was first used to make wine in the 1100’s.

Grape Type: 100% Dolcetto
Appelation: Superiore DOCG

Wine Type: Dry Red Wine

Growing area: Dogliani (CN)

Yield per hectar: Approx 7000 kg

Vinification: Grapes are carefully selected and harvested by hand from

vines in our vineyard which are exposed to the south. Fermented in concrete
vatst before being aged for a period of 12 months in wooden casks. Parlapa
is further aged in the bottle.

Characteristics: Parlapa has a bouquet of ripe fruits, blueberry jam with

hints of smoky wood.

Pairings: Best served with sirloin steak with asparagus, medium aged cheeses
as well as satay dishes.

Serving temperature: 16 — 18°C

Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.6 g/l (depending on vintage)

Residual Sugar: 2 g/1 (depending on vintage) .
PIRONA — LANGHE BARBERA DOC

“My great grandfather, stubborn "

Made from organic certified grapes which have been hand selected from our

vineyards in Madonna Delle Grazie., one of the main characteristics of Pirona
is its hints of dark chocolate and its garnet red colour. Barbera has been grown in the
Piemonte region of Italy since the 1300’s and produces high yields if not kept in check.

Grape Type: 100% Barbera
Appelation: DOC

Wine Type: Dry Red Wine

Growing area: Dogliani (CN)

Yield per hectar: Approx 9000 kg

Vinification: Grapes are harvested early to mid October and are fermented for

between 12 - 15 days before being transferred to stainless steel tanks. It is then
placed in oak barrels for a short period of time before bottling were the wine is
left to further age.

Characteristics: Pirona has a bouquet of ripe fruits, liquorice with hints
Of dried straw.

Pairings: Best served with salami and prosciutto crudo as well as with
grilled chicken and new potatoes.

Serving temperature: 16 — 18°C

THEE )

Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.0 g/l (depending on vintage)
Residual Sugar: 1 g/l (depending on vintage)



DOJAN ROSE — VINO ROSATO %

“The feisty little one”
f 4 KL

Made from organic certified grapes which have been hand selected from our “ \HE\E{'
Vineyards. One of the main characteristics of Dojan Rose is its fresh and B -
fragrant bouquet with a intense rose colour. Barbera has been grown in the

Piemonte region of Italy since the 1300’s and produces high yields if not

kept in check.

Grape Type: 100% Barbera
Appelation: NA

Wine Type: Dry Rose Wine
Growing area: Dogliani (CN)

Yield per hectar: Approx 10 000 kg

Vinification: Dojan Rose is fermented with its skins before being aged

in stainless steel tanks for a period of 4 months before being further
refined in the bottle.

Characteristics: It has a fresh and friuty bouquet that evokes cherries.

Pairings: Recommended to be served with starters, egg dishes as well
As fish dishes. Also to be served chilled as an aperitif.

Serving temperature: Serve chilled
Alcohol content: 13% by volume (depending on vintage)

Acidity: 5.4 g/l (depending on vintage)

Residual Sugar: 2 g/l (depending on vintage)

LANGHE NEBBIOLO
“Dark, mysterious and yet welcoming”

The name Nebbiolo derives from the name nebbia which means fog in Italian
and is named as such because the harvest usually takes place during late
October. The first mention of the Nebbiolo grape dates back to the 12th century.
Our Nebbiolo grapes are grown on the south east slopes of our vineyards

and are carefully selected and harvested by hand.

Grape Type: 100% Nebbiolo
Appelation: DOC

Wine Type: Dry Red Wine
Growing area: Dogliani (CN)
Yield per hectar: Approx 9000 kg

Vinification: Grapes are harvested late October. Left to ferment in

concrete vats for a period of 10 days before the juice is transferred to big
oak barrels for a period of 9 months, we then transfer the wine back to
concrete vats for a further period of 2 months before botteling.

Characteristics: Our Nebbiolo has intense fruity notes evoking

rasperry and blackberry as well as wild ripe cherries.

Pairings: Best served with wild boar stew as well as roasted

wild hare, Sichuan cuisine as well as pasta with ragu.
~Serving temperature: 16 — 18°C

Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.5 g/l (depending on vintage)

Residual Sugar: 2 g/l (depending on vintage)



BRICCOLINA — LANGHE NASCETTA
“The feisty little one”

The Nascetta grape has been used to make wine since the 800’s and although
its past glories have faded, it is now starting to make a comback of sorts.
in Piemonte and Liguria for cenuries now

Grape Type: 100% Nascetta

Appelation: DOC
Wine Type: Dry White Wine
Growing area: Dogliani (CN)

Yield per hectar: Approx 10 000 kg

Vinification: Briccolina is fermented in stainless steel for a period of
4 months before being further aged in the bottle.
Characteristics: It has a bouquet of grape fruit as well as pear.

MARENGO

Pairings: Recommended to be served with sushi, shell fish as well
as white meats such as grilled veal steaks.

Serving temperature: Serve chilled

Alcohol content: 13% by volume (depending on vintage)
Acidity: 5.4 g/| (depending on vintage)

Residual Sugar: 2 g/| (depending on vintage)

@

BRIC — DOGLIANI DOCG

“Totally free to dream”

Made from organic certified grape with no added sulfitess which have been hand

selected from our vineyards in just above the town of Dogliani. One of the main
characteristics of Bric is that it has been made as natural as possibile. The
Dolcetto grape originates from the Dogliani area and was first used to make
wine in the 1100’s.

Grape Type: 100% Dolcetto
Appelation: DOCG

Wine Type: Dry Red Wine

Growing area: Dogliani (CN)

Yield per hectar: Approx 9000 kg

Vinification: Grapes are harvested from selected parts of our vineyards around

Mid September. Aged in concrete vats for a period of 6 months. Further aged
in the bottle.

Characteristics: Bric should be drunk within two years of its vintage and
has a bouquet of blackberries with hints of chocolate.

Pairings: Best served with salads, grilled red meats, fresh cheeses as well
As Cantonese food.

Serving temperature: 16 — 18°C

Alcohol content: 13% by volume (depending on vintage)
Acidity: 5.0 g/l (depending on vintage)
Residual Sugar: 2 g/l (depending on vintage)



BAROLO )@,I.

“Noble, outspoken and robust” ALEME
Often referred to as the king of Piemonte wines, the name Barolo derives from “JHE \ E"

the small Piemontese town from were the grapes originate. It is one of Italys
oldest DOCGS and it is said that the Countess of Barolo would often send
shipments of the wine to Palace of Racognigi were the King and Queen of Italy
would pass the summer months.

Grape Type: 100% Nebbiolo
Appelation: DOCG

Wine Type: Dry Red Wine

Growing area: Monforte d’Alba (CN)
Yield per hectar: Approx 8000 kg

Vinification: Grapes are harvested late October and are fermented for
between 12 - 15 days before being transferred to Slavonian oak casks were
the juice is then aged for a period of 24 months. The wines is then transferred
to the bottle for further aging for a period of 1 year. Yeald per hectar is
aproxematly 65 quintals per hectare.

Characteristics: Our Barolo has a bouquet of spices along with

hints ofliquorice and wild dried flowers. :‘
Pairings: Best served with roasted leg of lamb, braised beef, game, H h H ﬂ L n
aged cheeses as well as Peking duck. e

Serving temperature: 16 — 18°C

Alcohol content: 14% by volume (depending on vintage)

Acidity: 5.5 g/l (depending on vintage)
Residual Sugar: 1 g/l (depending on vintage)
BALIN — LANGHE BARBERA DOC

“The wandering dreamer, full of ideas”

Made from organic certified grapes and exposed to the south, one of

the main characteristics of Balin is its jaminess and its garnet red colour.
Barbera has been grown in the Piemonte region of Italy since the 1300’s and
produces high yields if not kept in check.

Grape Type: 100% Barbera
Appelation: DOC

Wine Type: Dry Red Wine

Growing area: Dogliani (CN)

Yield per hectar: Approx 8000 kg

Vinification: Grapes are harvested late October and are fermented for
between 12 - 15 days before being transferred to Slavonian and French oak
barrels the wine is then aged for a period of 12 months and then left to rest
for a month in concrete vats. The wine is then transferred to the bottle for
further aging.

Characteristics: Balin has a bouquet of nutmeg, dried plums, tobacco as
well as wild friut jam.

Pairings: Best served with roasted meats, grilled vegetables as well

as seasoned cheeses.

—Serving temperature: 16 — 18°C

Alcohol content: 14.5% by volume (depending on vintage)

Acidity: 5.0 g/l (depending on vintage)
Residual Sugar: 1 g/l (depending on vintage)



CERTIFIED ORGANIC BY IT BIO 007 n°EUE75FDG

PRICE LIST — 2023

Red Wines

Dogliani DOCG “Pirun”
Alc 12% by vol, 750 ml — Dolcetto aged in 2021 7,00€
6 months in concrete vats

Dogliani DOCG “Bric” (zero sulfites)
Alc 13% by vol, 750 ml — Dolcetto with no
added sulphites, aged in concrete vats

2021 7,50€

Dogliani DOCG “Suri”
Alc 14% by vol, 750 ml — Dolcetto aged
10 months in concrete vats

- 91 points 2021 7,50€

Dogliani Superiore DOCG “Parlapa”
Alc 14% by vol, 750ml - Dolcetto aged 12
months in wooden casks
- 90 Points
Mundus Vini - Gold

2020 9,00€

Langhe Barbera DOC “Pirona”
Alc 14% by vol, 750 ml - Barbera aged 8
months in wooden casks 2020 8,00€

Langhe Barbera DOC “Sains Sulfi” (zero
sulfites)
Alc 14% by vol, 750 ml — Barbera with no

added sulphites aged in concrete vats 2021 8,00€

Langhe Barbera DOC “Balin”
Alc 14.5% by vol, 750 ml — Barbera aged in
concrete vats then 12 months in barrique 2018 9,00€
- 90 Points

Langhe Nebbiolo DOC
Alc 14% by vol, 750 ml — Nebbiolo aged 9
months in Slavonian wooden barrels 2020 9,50€
Mundus Vini - Gold




Barolo DOCG (non Organic)
Alc 14% by vol, 750 ml — Nebbiolo aged 22

months in Slavonian wooden barrels 2018 25,00€
Barbaresco DOCG (non Organic)
0 a .
Alc 14% by.vol, 750 ml Nebbiolo aged 22 2018 20,00€
months in Slavonian wooden barrels
0 _ .
Alc 12.5% by v.ol, 750 ml — Favorita aged 6 2021 6,50€
months in stainelss steel tank
o) —_
Alc 13% by vo.l, 7EQ ml — Nascetta aged 6 2021 6,50€
months in stainelss steel tank
o _ .
Alc 14% by \{ol, 7§0ml Arneis aged 6 months 2021 8,00€
in stainless steel tank
Alc 13% by vol, 750 ml — Barbera and Dolcetto 2021 7,00€

aged 6 months in stainless steel tank

CERTIFIED ORGANIC BY IT BIO 007 n°EUE75FDG

1. All wines are certified Organic unless otherwise noted.
2. All sales based on ex works (EXW - Incoterms)

NOTES:
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