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Bordeaux Bordeaux i /R % Cotes de Bordeaux /K % 1113
BIR% Bordeaux Supérieur T 2% /K % Entre-Deux-Mers AC 54 /R B4 /R
(PREETE])
Médoc % 7. (Haut-Médoc 1%
7o Saint-Estéphe X & HiZE K.
Pauillac JZ V. 5%« Saint-Julien 2&T
% . Margaux ¥4 HK)
Pessac-Léognan fli* 7~ B R Graves ¥4 K
Saint Emilion 5K F7K  (Saint- Saint Emilion Satellites &K A 7k TR
Emilion Grand Cru Pt 2k &4 K F) 7Kk ) FEIX
Pomerol ¥ 3 % Fronsac #f ¥ 5% ot

Canon-Fronsac =& — %W

Sauternes ZEZ= /KN (Barsac B2 /K%

It)

¥ P R Bergerac VI/R#Hi 78 (Monbazillac 5
ELF I )

Cahors K EL/R

Madiran 5 # %%

Cotes de Gascogne IGP JnifRBHE X
Jurancon 7k BAfA
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Burgundy
PR

Bourgogne 7 R 58

Cote Chalonnaise & & N X (Rully &
FJ\ Mercurey I /RJEH  Givry HR
H . Montagny %14 )8),

Chablis Z4i#] (Chablis Premier Cru
B R —2 A %ilE . Chablis Grand
Cru B A 45 2% 5 7] [l

Cote de Nuits JEFHH X (Gevrey-
Chambertin # R E i J13H . Vougeot
H A+ Vosne-Romanée Fil-%' 1
. Nuits-Saint-Georges JE 1 & F718)

Cote de Beaune 181475 [X (Aloxe-
Corton P& Hi-F} /K& . Beaune {#
W+ Pommard 5 /K. Volnay {k/K
7%+ Meursault BR/RZ . Puligny-
Montrachet 57 B JE -5 #
Chassagne-Montrachet & & JE -5
Hit)

Grand Crus 425 F 45 it

Pouilly-Fuissé & 7 & &

Macon 5 fL.(Macon-Villages & FLF %)

Beaujolais f##73¥ (Beaujolais Villages
3R 2% . Beaujolais Crus 145 3¢
FFAT)

Alsace

BT /R 5= 8

Alsace [ /R =8 (Alsace Grand Cru B
IR TR 2 ] )

Loire

F5 BLIRA]

Val de Loire IGP 5 FL/RIA[ X

Muscadet % i3 (Muscadet Sévre
et Maine % i R34k 2 B Sur
Lie 1Y FRIARYE)

Coteaux du Layon K5 [X .
Savenniéres p 5 VE K

Anjou ZZ 4ji

Saumur RiZ /K

Vouvray i &

Touraine &%
Bourgueil i /R ¥ A7
Chinon 75 &

Sancerre (white) FZE/R (HHE 4]
) . Pouilly-Fumé {33

Sancerre (red) S %E/R (217 %))
Menetou-Salon ER ijly & 5%
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Rhone

WA

Hermitage (red) K H (Z0% %
D)

Crozes-Hermitage (red) 0% 25152k
BH (IHE)

Cote Rotie T4

Condrieu fL1§ B.Z

Hermitage (white) B KIEH (A%
D)

Crozes-Hermitage (white) 73 % 24-12K
BH (H8EEmE

Saint-Joseph %5 R

Cornas B} RGN

Cotes du Rhone Z i %+ (Cotes du

Rhone Villages) (red) (il A4 A

%) (LHE

Chateauneuf-du-Pape (red) #{ £ ¥ &
CALA D

Cotes du Rhone % i) 75 (Cotes du
Rhone Villages) (white) (Z A& Ff
D) (HE &)
Chateauneuf-du-Pape (white) Z{ & #T
& CEHED

Gigondas 7 #&1A

Vacqueyras FLZ5 73

LiracF|I& 7

TavelI& 4t

Languedoc B

ET

Roussillon &

[iES

Provence

e R

Pays d’Oc IGP B h il [X

Languedoc BA#% % 7 (Pic Saint Loup &7
=k La Clape 547 i%)
Minervois K P G

Cotes du Roussillon £ 7§ 2% [X (Cotes du
Roussillon Villages & i 5 A 2%)

Fitou JE &

Corbieres £} LE 1%

Bandol FZ &
Cotes de Provence % % HE # [X
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Mosel BR¥E/R

Bernkastel Z<WE 4% . Piesport iz ik
iy

Ruwer &9k Saar 5% /KA

Nahe Zik Schlossbockelheim 18 o i 4 £&
Rheingau 3¢ | Riidesheim 2 1iF 4. Geisenheim

HE M ARUFI . Johannisberg X4y

Rhienhessen Nierstein J& /K i Z= [X]

R ER

Pfalz ¥£/R 2% Forst 4% . Deidesheim 8 1 ifg 4t
Baden 2% Kaiserstuhl-Tuniberg Bl B /R 11 -5

Bt

Franken 352
Ak

Franken 52

B

;<R 75| Wachau FL5¢ Niederdsterreich T BLith(Weinviertel J&
AEIREE)
Burgenland 7ii /R H =2 M| (Neusidlersee
Hr s Rl Neusiedlersee-Hugelland
H R R . Mittelburgenland
AR AR 22)

%) 7 F| Tokaji ¥R

7 Regional Wines 3t [X /7§
Naoussa Z4RK
Nemea 23122
Santorini £¥LHLJE

=yl

Piemonte ¥ | Barolo 7% % Langhe BA#%

g Barbaresco /K B2 SE TR} Barberad’ Asti [/ it B2 Ul

Dogliani % F|3.J&

Dolcetto d’ Alba B[ /R B[] 2 ZE4E
Roero &' %

Gavi N4k

14




Trentino- Trentino &
Alto-Adige % Alto Adige B RFER 8 745
R E—
JRFERTIE A
Fruili- Collio 1113
Venezia- Friuli Grave 3 B3 R i % i
Guilia 75 B F
—BJeHigk
F I
Veneto BB | Valpolicella FLyE V) $i(Amarone della | Bardolino B2 % i
Ean Valpolicella FLEFITIHL BT IS e | Veneto IGT B JEFE IGT
Recioto della Valpolicella LAV H7 ]
KIr%)
Soave Wi 4
Tuscany & | Chianti & 5 26 Bolgheri £R4% )
! Chianti Classico f7 #8775 2 Vernaccia di San Gimignano £ K8

Brunello di Montalcino 5% & /R &5 145 1 B2
N

Vino Nobile di Montepulciano ZZMHZE i
R B TR 217 2 1 7 X

DIA7 NSRS
Toscana IGT FLH R4NIGT

Marche & /R
H

Conero B} N %
Verdicchio dei Castelli di Jesi B[ fifk I £7
[ 2 7 B

Umbria &4
B

Orvieto B/R4EHRHE

Lazio r5F Frascati #f 7 {7
Abruzzo fiAf Montepulciano d’Abruzzo [ 4 & -5
ik A ZE 1%
Trebbiano d’Abruzzo B4 €4/ -5 L N
W
Campania X Taurasi FEHi 7
EYERIA
Puglia &% . Salice Salentino 7% A 5546 3 145
Copertino BHR /R 7 i
Puglia IGT &AW 1GT
Basilicata 2 Aglianico del Vulture & /K &5 1 4%
Bl -RIE Jek}
Sicily P55 &2 Sicilia IGT P75 1GT
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WEIEF

£ X DOs de Pago
Ebro 4% | Rioja B EIS Navarra 4 FLHE
VA0 Pyré Calatayud Ryt
nées HLF| 4 Carifiena R H|VE 4N
B
Catalunya Jl | Priorat DL B4 4% Catalunya INZ=% B I
EZ e Penedés il P {1
Duero Valley | Ribera del Duero #t % Ji] i Toro &%
RIS Rueda 5121k
VdIT Castilla y Léon i [X 2774
North West Rias Baixas iV Bierzo LR /RE
[iitps| 1S
Levante 3¢ /i Valencia 248 78
H Jumilla BKFAE
Yecla f# 5t
Castilla-La La Mancha i & £
Mancha £ Valdepefias /)% {2 i 44 1y
FBRW-H 2 VdIT de Castilla Hh [X %
7=
HET
Northern Jt
=l Vinho Regional Duriense (Douro) (#L | Vinho Regional Minho K JE B % [X
B FE X)) (Vinho Verde £%iH)
Vinho Regional Beiras 1 ik = [X.
(Bairrada H FJi&. D3o A1)
Central P& Vinho Regional Lisboa B i A= [X
Vinho Regional Tejo 4 #ii = [X (Ribatejo)
Southern 7§ Vinho Regional Peninsula de Settbal %&
B EUR B = X
Vinho Regional Alentejano (Alentejo)
Rl Ah = X
xH
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California I

Napa County ZNTH£R(Napa Valley 441H

Mendocino County | ] % FEi% AR

F 48 e I 2% AVA. Rutherford & i AVA.
Oakville B3 4E/R AVA. Mount
Veeder 4Ef# 11| AVA. Los Carneros
Je &' AVA)
Sonoma County % i ¥ £ (Russian River
Valley &% Hiin[ 2% AVA. Alexander
Valley V. JJj 111 K4+ AVA. Dry Creek
Valley F{&% AVA)
Central Valley Region H 9 [[1 23 1l [X.
(Lodi ¥ 5% AVA)
Monterey County EtRilpEd
Santa Barbara County 24 Al
(Santa Maria Valley 535N 4T AVA).
San Luis Obispo County =% 3t B4 [IC 7
& (Paso Robles F & ¥ fii AVA)
Oregon %) Willamette Valley i $ 4545 AVA
X
Washington Columbia Valley EH& L4 AVA
L BT (Yakima Valley W3 5 4% AVA)

New York #i
2P

Finger Lakes TL.f&7H AVA

EXR Ontario % KH%44 (Niagara Peninsula JE
DIAIETE ST
British Columbia /%1 fill =} 4 Lk W 44
(Okanagan Valley FX & ASHR4Y)
A Coquimbo Region £}4: 1 [X (Elqui ¥ /K
. Limari 7] 55 H)
Aconcagua Region i 25 il JIN X San Antonio £ % AR JE . Leyda 3K
(Casablanca K4 %K) 1%+ Aconcagua Bz ik
Central Valley Region H 9 [[1 23 b [X. Maipo i 7% Curicé B}
(Rapel i J1/K. Cachapoal 2 5]
/K< Colchagua BHREEJK)
Southern Region F AL/~ [X (Itata K15
1. Bio Bio L ERLLL )
RA] R £ Mendoza Province | ] %44 (Uco Valley | Salta Province /K154 (Cafayate |

fLFE4Y . Lujan de Cuyo /5 VX FEZ]

L)
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Maipu i)

San Juan Province X1 %24
Neuquén Province W% H %4
Rio Negro Province 2L

HaIE Western Cape 74134
Coastal Region # i [X (Stellenbosch Hf | Paarl /KX Constantia FIH#
RICTHLN) V.. Durbanville fE¥E4E /R
Breede River Valley Region Afi i {2 i
4+ [X (Worcester fiillli%F. Robertson
% NURERR)
Walker Bay IR 5785 . Elim )4t
Elgin #2 /84
BRHE
£ X South Eastern Australia %< Fd ¥
South Barossa Zone X&' K [X [H] (Barossa Limestone Coast Zone £ K &5+ K
Australia B | valley 2§54 . Eden Valley i 43) [X [A] (Padthaway IH 5 4)
B’ Mount Lofty Ranges Zone & K7 LLIKK | Lower Murray Zone N 42 7 KIX [A]
[X [d] (Adelaide Hills BT 3§43 (L1 [X . Clare | (Riverland Ji}h)
Valley 73 /R4¥)
Fleurieu Zone #& &5 F /5 KX [A](McLaren
Vale 17 & 4E/R)
Limestone Coast Zone £1 K& i KX
[6] (Coonawarra JZE4N FLH)
Victoria 4% | Port Phillip Zone FE 3 i [X A [X ] Port Philip Zone JEFI 75 [X K [X 1]
FE M (Yarra Valley FEH74%) (Geelong & ¥+~ Mornington
Peninsula 5 711> )
Central Victoria Zone H14E £ |k
[X [f](Heathcote P8 i Rl4F)
New South Hunter Valley & A% 7% X Riverina I 5
Wales #7 Fg Bt
JREM
Tasmania & Tasmania 3 1 5 JE I
B e
Western South Western Australia Zone FHF§# kK | Great Southern Region X g #iH[X
Australia 7§ | [X[H](Margaret River F&F|450) (Mount Barker X3¢ 11 Frankland
| River 4& I17)
e Hawke’s Bay & 52 i Auckland 57>~ Gisbourne 7 1A

B, Martinborough & £&
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Marlborough 1 /R €& Nelson ZH/Rifh. Canterbury Y 4FH

i+ Central Otago " BEL¥4 5F

B K TR &R« REUAMEHEERR

g AR R E

PIES Bt AR M. REE i

A4 H B A%/ B R T RARER e TE3R . ok, fEUN 2041 9%
H. B FlE=E

PR R

v A, B HE A EARRES . AETIRG . BETTVE. AN
AP AN

FRE R, A ER. T AR AR HEERE. R’
B BETRE A A A

FAth WA AP sk, S, BURRRIER . A FHEEm AR 5
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pRE(iby SHIRTETI UL Yy TR

3. 3 AT RO AR B DRI AR 4% DLV I RO XUR B BRI AR 1 T R 3

4. 1 PRI e DR 2% [X 3 ZEE I I R

A K e X RIS X

VS| Alsace FiT/REEHr . Burgundy #1R 5. Champagne &1, Limoux #il
. Loire fSEL/R (Saumur RiZ/K. Vouvray R )

[iiZi% Cava K I

=Y il Asti B 1% Prosecco ¥ % & 70

EE Sekt ZE i fF

it A Australia KA. California fIFJ4E/E .. New Zealand 7=,
South Africa FgdE

B AR5

T3 % fReGirid. HA. R IVE. A

ck MR ELERE, REMMENEERR

kS RE

PAEN Bt PEMAE. . R

FRE TFAT S B0 RS

RA4 H HIBE A/ BRI . B G . VLR, ISP, BRI 785 2%
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