O BERTABVSBERTA UOFREMREFEREY X b

GE) ZOUVRME, BERIA VERBETHBEATARICSEICLTWVETAES5., fERLE-E
DT, FRZHRBLEY., ZOMORBEZHKRLEZVTH2HEDTIEHY A
HAX:E BEE
. aftertaste
» |&H finish
scant rainfal |
. low rainfall
% | < small rainfall
loss rainfall
b1t combine
& |t 1= blend
e significantly
LELL remarkably
s | ma iz a deep flavour
£ |BRRVHEDL a deep taste
has depth
B (BITEHH KDL concentrated
dense
soft tannin
& [Beorigar=—y resolved tannin
gentle tannin
& [FBOMIC gentle
s 3% - calm
B |EbEL: composed
hHEE brilliant
- espalier
H |1EER vertical shoot positioning
B3k fruity aroma
| BRER fruity flavour
REF fruit forward
T a rich and fruity taste
A (RERENTHY 2—LDHD a rich taste full of fruit
o < fruit origin
A | REHE from fruit
dry
H|FEO sec
brut
N reminiscent of OO
n|Q9EFLSED |ikeQO
& fee|l OO
h |FEIEE temperature difference
= |HiME duration
= |&Rix climate
hilly
F |RBRIZEAT undulating
sloping hill
= [EOOMMNLNETNS fine bubbles
O RE sy N, — silky tannin (light to medium tannin)
=3 iggﬁ?t&;@”ﬂ:ﬁng/_/ velvetty tannin (medium to high tannin)
& > L= fine grained (medium to high tannin)
= [FLOELY crisp
condense
= | EEE concentration
concentrate
= |eatm Lt condensed

concentrated
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GE) ZOURKMEI, BRIA VERBETHRATSIRICSEICLTWEITSES. LD
DT, FARZ@ERFILIZY. TOMORRZHKRLEZYITDH13DTIEHY FEA,
HARE iR
_ = precipitiation (amount of precipitatoin)
< [BKE amount of rainfall
C | ESH high altitude
353 yeast
pleasant acidity
= |ibvih & UVERRR confortable
modest
— Dk ULV pleasant astringency
Z [BBOL-oMY & LT wel |-structured
S | ER optimum ratio
" _ are cultivated
< [EESn are grown
S | ET b of: detailed
= | BRIk acidity
= [BEDHSIKET (FEIXFT KY) still retain acid
deep—fruited (LomY & LE-BEFE)
L|LomY LT full bodied (FFTA > DRT 1 )
well-structured (FFT A4 > DHRT 4 BX)
L |5 astringency
- tannin
IPE I sur |lie method
Lo iLx—7%4 si lky
the company’ s vineyard
BREER the owner’s vineyard
C (Bxt4H family owned vineyard
Bt E2E company owned vineyard
OQ's own vineyard
R pp— private vinyards (privately owned
C|BHEEE plantation)
C |BHES the company’ s farm
C|8%#7 FYE vineyards owned by the winery
C |E#d 5 sustain
C|ALTE (FEIEZT FD) ripe
C |ZARk (B LEDEEEFTA ) aging
I PR aged
C |k mature
C |BAr L= (E2E(LD 4 >) matured
C |BEIZENT: (EEEIXT 4 >) well-matured
refined
C |t elegant
distinguished
kA delicate
| ZHDHHNE fine
THHMNS fineness
Real L XA exquisite
- | EVWEFHEEZITTLNS highly rated
N PRI packed with
T_ T_OID\U ch ample
1= |18 barrel
oak aroma
f= [18F& oak flavor
oaky
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GE) ZOURKMEI, BRIA VERBETHRATSIRICSEICLTWEITSES. LD
DT, FARZ@ERFILIZY. TOMORRZHKRLEZYITDH13DTIEHY FEA,
HARE BEE
N Y _ aged in a barrel
1= [aR LT matured in a barrel
1= (A8 Rk barrel aging
1= [{8ETEL in a barrel
powerful
5[5 strong
5 [ extraction
L | EmA (FEENTA>) long-lived
L |BTET 5 store
low temperature fermentation (method)
T [EEHREE cold fermentation
fermented at low temperatures
TPELTLS suitable for
T EER moderate
Llertassnouty smooth on the palete

smooth attack

T EBREE table grapes
smooth aftertaste
T |BLIERE balmy aftertaste
soft lingering finish
12 [E% a bitter taste
|2 | = rEBEE secondary fermentation
an original Japanese grape variety
a unique variety of Japan
_ s = a grape grown only in Japan
IS |BABERDSE S ik (EESFEDIBE) a grape variety native
to Japan
a indigenous variety in japan
e ot 4 dense fuitiness
D [BEGRERK dense fruit flavour
thick
DRI ZTH=ZDHB powerful
full body
X [FEE fermentation
refreshing acidity
(X [BF (D 5D) & LBk lively acidity
lively crisp
e . fragrant aroma
X [EPHLGEEFY aromatic
i+ /\IE‘JZODt*LT: wel |-balanced
INDGDAD XL good balance
e altitude of OO
0 |=EO0 elevation of OO
variety-specific taste
U |WmEES varietal character
varietal characteristics
U [REOEBK varietal flavour
A | &R flavour
A |EHS complexity
S S EME rich
S S grape growing
AASE D FEE viticulture
SNSESDHEEICE LT suitable for viticulture




O BERTABVSBERTA UOFREMREFEREY X b

GE) COURBE, BRTA VEHEFETHBATHRICSEICL TV =EITEES., ERLED
DT, ERZAEFILEZY. TOMDORBREHKRLEZYITIIDOTEDHY FHA,

HARE iR
rich aroma
Z [FELES rich bouquet
mature aroma
. moderate oak flavour
e ] moderate oak aroma
X [[FOMNGHA subtle sweetness
full taste
X |7RY 2a—LHBE%bHLY robust flavour
generous taste
FHENig:0l- authentic
mel | ow
rond
F|FELXPHTIAVOHD wel |-rounded
round and rich
H|SRTILE mineral ity
T | EEE non—filtration
H |BENT: blessed with
3 |E¥O possess
PELIEE gently pressed
P |0 5 A LERR moderate acidity
- R soft palate
[ Ph oML soft taste
P [P o EEEK (mild) fruitiness
1 organic farming
K | HRERLS organic viticulture
O EFAYA rich
< derived from OO
K [OOH* come from OO




