O BEHFMNIANVIERTA VOELEMEERIRYR K

GE) ZOURPME, BRIA VERBETHBETSARICSEBICLTWELETSES, fEBLI-E
DT, FRZ@ERFILZY. TOMORBRLZHKRLE-YITDHLDTIEHY FEA,
HARGE : FEiE
. aftertaste
% |&H finish
scant rainfall
N low rainfall
& [AntdiaC small rainfall
loss rainfall
ot b combine
H |- blend
e significantly
L FELL remarkably
N . a deep flavour
B [BRVHEDL a deep taste
has depth
E|BTEHHIKEDHL concentrated
dense
soft tannin
& |[FBEoOorgar=y resolved tannin

gentle tannin

& |1FEOHIS gentle
|2 - calm
B |EbEW: composed
M |pEE brilliant
= espalier
H [1ER vertical shoot positioning
RELR fruity aroma
| RER fruity flavour
REEZE fruit forward
b BREREA TR 1—LADH S a rich and fruity taste
= a rich taste full of fruit
- fruit origin
A [REER from fruit
dry
M |FEO sec
brut
N reminiscent of OO
m|SQEBLSES |ikeOO
¢ feel OO
h [FEEEE temperature difference
= | HARE duration
Z |5ix climate
hilly
F |RBRIZEAT undulating
sloping hill
T |SHDHMLVEILS fine bubbles
O RE sy N, — silky tannin (light to medium tannin)
= ig@ﬁsz\@Tzéf&?/—/ velvetty tannin (medium to high tannin)
sO LM ~—~ fine grained (medium to high tannin)
=[XLORLY crisp
condense
E |EEE concentration
concentrate
= |55 L= condensed

concentrated
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GE) ZOURPME, BRIA VERBETHBETSARICSEBICLTWELETSES, fEBLI-E
DT, FARZRFILEZY., TOMORBRFZHKRLIEZYIDHIEDOTEHY FHA,
BHAEE RKEE
S precipitiation (amount of precipitatoin)
< [BkE amount of rainfall
C |[Eth high altitude
il [=35] yeast
pleasant acidity
= [iDvih & UVERRR confortable
modest
— |iDv#h K LV pleasant astringency
| BOL-oMNY ELT wel |-structured
S | ER optimum ratio
i _ are cultivated
< [mEmSn are grown
S [MESET b or: detailed
= |EROK acidity
= [BEDHDIRET (£EEIEZT K) still retain acid
deep—fruited (LoMY & LEBEF)
L{Lom™Y LT full bodied (FTA 2DRT 1 &%)
wel l-structured (FI7A4 L DRT 4 &)
L |z astringency
- tannin
L|[a—)Ll)—i& sur |ie method
L [ZILx—% si lky
the company’ s vineyard
BR=E the owner’s vineyard
C [B%t4H family owned vineyard
B EE company owned vineyard
OQO’s own vineyard
. p— private vinyards (privately owned
C |BHEEM plantation)
C | BHES the company’ s farm
C (BT FYE vineyards owned by the winery
C [##Hd 5 sustain
CI3ALL: (FEIFXT KFD) ripe
SRET (B EDEEFTA ) aging
N R aged
C |k mature
MELANS (XEEILT 4 >) matured
C [BAEICENT: (¥EEIEFT 4 >) well-matured
refined
C |t elegant
distinguished
il delicate
2 | EH0HHNE fine
O, S fineness
& [#E i exquisite
- [ EWEHMEE=Z(TTLSD highly rated
B PN packed with
fz [lz=2 VY% ample
1= |18 barrel
oak aroma
- |18&F oak flavor
oaky
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GE) ZDOUVRMEI, BRIA VERBTHAT ARICSEBEICLTWVEITESES5. ERLTz%
DT, FARZRFILEZY., TOMORBRFZHKRLIEZYIDHIEDOTEHY FHA,
BHAEE — - I RKEE
_ iz _ aged in a barre
1= R LT matured in a barrel
f= [#83ARK barrel aging
f= |#BETER in a barrel
powerful
5 | 5L strong
5 | extraction
b | Rk (FEMNTA ) long-lived
5 |BTEd 5 store
low temperature fermentation (method)
T |RRHEE cold fermentation
fermented at low temperatures
TLELTLS suitable for
T EEL moderate
Llezniassnnost-y smooth on the palete

smooth attack

T |EBREE table grapes
smooth aftertaste
T BehEREE balmy aftertaste
soft lingering finish
[Z |E Rk a bitter taste
[ | ZREEE secondary fermentation
an original Japanese grape variety
a unique variety of Japan
_ “ = a grape grown only in Japan
IS |RABEROSES MmiE (fEk BFEDIBE) a grape variety native
to Japan
a indigenous variety in japan
st ot 4 B i dense fuitiness
D |BEEREK dense fruit flavour
thick
DNRHZT=-ZDH 5 powerful
full body
FHET fermentation
refreshing acidity
(& |RF (XD 5D) & LI-E&Lk lively acidity
lively crisp
e . fragrant aroma
X [EOPMGFY aromatic
£ NS UAD ENT- wel |-balanced
INGDAD L LY good balance
S altitude of OO
O [=EO0 elevation of OO
variety-specific taste
O | g varietal character
varietal characteristics
U |miEDELK varietal flavour
N ELS f lavour
A |EHS complexity
S S EME rich
S S grape growing
A S E SRS viticulture
SSRESDOFEFEIZE LT suitable for viticulture
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GE) CDURKMI, BRTA VERBTHBAT DRIZSBICLTWVETSES. LD
DT, FERZEFLEY., TOMRORBEHIRLEZYITHIDOTREHY FEA,

BHAEE FEiE
rich aroma
X | FERLEES rich bouquet
mature aroma
. moderate oak flavour
I3 |FELEE moderate oak aroma
Z[[FOMGHA subtle sweetness
full taste
X |7RY) 2 —LHB%kHL robust flavour
generous taste
FHESIT0IE authentic
mel | ow
rond
FN|FLX2PHTIAVOHD wel |-rounded
round and rich
A EES Y] minerar ity
T [EEE non—filtration
H [BFENT blessed with
3 B2 pOSsess
PlELIEE gently pressed
[ 5 A L ERER moderate acidity
- R soft palate
RCH Rl STV VAN ¥ oA soft taste
P [P HEELK (mild) fruitiness
i organic farming
il kel organic viticulture
O EFA0A rich
derived from OO
1 |OOm* come from OO




