J. LArd rauies rierres Kouge Luud, rrances LD OO0/ Inmn p /0v

Deep purple with ruby highlights on the rim. Intense with scents of ripe berries and hints of smoke,
reglisse and anis.

4. Ercavio Tinto 2008, Spain _HK-$1;089 HK $ 980

An easy to drink, medium body wine for all occasions. The distinctive floral note is perfect with duck breast,

5. Las Rocas Vinas Viejas 2006, Spain m—ﬂ;ﬂ'ﬂ'ﬂ' HK $ 1,800

R. Parker rating 91 points
Aged entirely in French and American oak, it is purple-colored with a cedary, spicy, cherry and cranberry bouquet.
Layered fruit, savory flavors, excellent depth, and a fruit-filled finish.

6. Elderton Csm, Ode to Lorraine 2004, Australia M HK $ 2,520

R. Parker rating 90 points
A blend of 57% Cabernet Sauvignon, 27% Shiraz, and 16% Merlot. Opaque purple-colored, it offers an enticing nose of smoke,
vanilla, cedar, spice box, cassis, and black currants. This leads to a structured wine with ripe, spicy black fruit flavors, good
balance, and moderate length.

B. Private party at home / Dinner at restaurant
Should you be entertaining buddies at home or out in a restaurant, here are wines that we recommend.
Free delivery door to door for 2 bottles and over.

7. Chateau Ducru Beaucaillou 2004, St Julien _HEK-5$850 HK $ 680

R. Parker rating 94 points
The wine is sweet, dense, and medium to full-bodied. with undeniable elegance and finesse as well as a finish that lasts for 45+

seconds.
8. Chateau Giscours 2003, Margaux
R. Parker Rating: 91-94 points M HK $ 470

A powerful, broadly textured offering, the 2003 exhibits an inky ruby/purple color in addition to a sweet nose of camphor.
melted licorice, smoke, black cherries and cassis. It is dense, powerful, yet at the same time harmonious, elegant and pure,
with wonderful sweetness and a voluptuous mid-palate and finish. It requires cellaring but it possesses the stuffing and power MARGAUR

to last for 15-18 years. Anticipated
maturity: 2007-2020.

9. Ch. La Tour Haut Brion, Pessac Leognan, 2003 M HK $ 322 =

R. Parker rating 88 points

Situated on a hilltop, the lands of Chéteau La Tour Haut-Brion (near La Mission) have a gravelly soil, very poor in sand and in clay. || .. rovs tammamiox
It has been noted over the years that the Cabernet Sauvignon varietal is particularly well adapted to this land. The wines of La Tour L
are measurably different from those of La Mission.
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Chéteau La Tour Haut-Brion has the same type of bouquet as Haut-Brion, even more smoky tasting. Perhaps less complex in the aeration,
it is as elegant as Haut-Brion. La Tour Haut-Brion is characterized by an elegant bouquet of red berries followed by a harmonious, structured
balance of sensation in the mouth. In the most recent vintages, its body and its mildness put La Tour Haut-Brion at the top of the other grand
crus classés of Graves.

The 2003 displays a certain astringent, sinewy character, which should flesh out with another 3-4 years of bottle age. It's good, but it is not one
of the bright, shining success stories for La Tour Haut-Brion. Cellar this medium-bodied red for 2-4 years, and consume it over the following 10-12.



















