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WINE PROFILE
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WINE PROFILE

0|E: 271 SRMEI O J2| (Logan Clementine Pinot Gris)
712 2,750

MAX|: Australia (Orange)
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WINE PROFILE
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WINE PROFILE

0|8: 22 22| HlIof= HIEZ (Bogle Family Vineyards Merlot)
7124: 27,900 (GS 22125+)

MAX|: USA (California)
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WINE PROFILE

0|&: OAZL| 24| 22| HEZ (Asconi Uneori Merlot)
7124: 9,900& (GS 2f2125+)

AAEX|: Moldova
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WINE PROFILE

0|E: 0|2tc5t2} BIOFE O|R7|HILt (Iwanohara Vineyard Miyukibana)
7124 2,2559 (A2 YIFHH[2t HA|7})

ALEX]: Japan (Niigata)
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WINE PROFILE
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MALX|: Japan (Hokkaido)
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