I'"'N 'NIn

NV NN FIAYN NPYOY TPHRTPNRN NNODN NIYWN L2009 DINNA 17 ,070WN TN /D D2

DYMYA MHAYN NYOY TPHRTPNI NYYOY 1N dNNND DTYNN DY NNTIAY 119,10 SN

JMNKN

DOXNNIY ,0%) TN N2 12N .2DY OV 1 OV NN (2007) 7OWUN MV DNPIN NTYNN

)272) ©2)9) 2172 OXNNPNNN MRIPNN DINN MHNTPNR SWIN PN DINN NX DIPONN

220 212 59935 VOMN DTN DY AN Y OV AN IONY DXNNN 700-22 MT NTYNN

OIS 1IN — NN NMND) P> M) ,072Y MY DIINON — DXNNNN INY .0DINN ONNN

725 PXNYN DXNADIA OININ)

19 GON )P PR 991 ROIY IR 7999 ,(17719) AW SW — MINPHN SWIN 39PN NTYNN 11N
£1°35 DAIANR) NPT A1INY NV AEP TPNTPRN 1IN ; 9990 TNy 070 DY NIV OnY
ST AN TYNN NP0 L(MPRTPRD TTY MV INNNY NTYNN 12N) NOY GO

N iadalRdab))A)
NY NN 92y NN
sommelier [Fr.] ININKM (NN HY3) NN ; NI : M) 22 ININ 1
DHAWIN MDNKX NI — 1TYONa 1999
chateau [Fr.]; domaine [Fr.], estate 2P 72y2 PIX) VY M MK APY] NN, MINN 2
1NN 2P7 72Y2 POY) PIRIT; (N9INIYW 1T NI
[(M9xaw M2
acidification of wine [1?9 N¥MIN NODIN] NINNK
digestif [Fr.] [NNYIND YINK MNYY DOV 91D NPWN] TVIN
character of wine VAN S PO )2 DOVIND DRYIN NPN] I OIN .5
[N DPIN DYV ,MN
batch, cuvée [Fr.] [P S N¥» NIT0] NN
aperitif MY DNNNY 913 NPYN ; POIIN : MIT] DTPN
[NTIVD 795 J anNNd
cluster, bunch, racem (0973750 Y21 1930 NN19N] D1DUN
baumé [Fr.] Y73 NOIXA MHNNNY 1D 11D NN NTNY] NNIA 9
[NDYONN INND HMON NIION NN PP TINND
grape picker, harvester, vintager, a§ia | .10
vendangeur [Fr.]
mechanical harvester [D>23y NN MON] TIN NINIA | .11
batonnage [Fr.] [PYpwn Yy o0 1927y NN NYNa | .12




veéraison [Fr.] NPYY PYNN : DY Yaxn MavnNnn vl dna | .13
[0 T2 HNOY IN NND DITRD DYTND)Y , 02292
beer SV PONINA NN PPIVD RO DN NPwR] N2 .14
(0T NOYON
vintage, vendange [Fr.] P3| .15
late harvest, vendange tardive [Fr.] NN PN | .16
flask [0 Yy Mo YNV P P1apal O prapa | .17
appellation d’origine controlée, AOC [Fr.], NP PPN NPN NIOR] MON) WP nIpa | .18
DOL, DOLG [It.], Do, DoCa [Sp.], QbA, [NPINN MITHN DY DIODINN IMIN
QmP [Ger.]
brix — 232 110N MPYI TMIPIDR NN NPMI P2 | .19
198 M52 WYY TN
aroma 2PN N OWHOYION N D7 ; NN - MIN] DR .20
[y
bouquet [Fr.] P2 NNNANNN NMIVA ; NI : MN] MIWN Npva | .21
DHRdY»NN Nya
clos [Fr.] [MYININ AT GPIN D119 : M NPT | .22
wine body [as in: heavy wine body, full [0 5P 12,90 722 P> :Sund] 2D 9 | .23
wine body, light wine body]
trunc yia | .24
Vitis vinifera [N DY) | .25
pressed residue, marc [Fr.] [DX2yN P IPINY] DAY N9 | .26
grappa [It.] [N9YN Y2 INVPNHN DND Npwn] NN | .27
grand cru [Fr.] 795 DY IN P MPLHYN MPRN TITIIIP Y | .28
[1PN9I¥N NVIWN
cluster thinning 13 PON NIDN T Y 1200 SW Mon DINNY] DI5T | .29
[MM91 25wa 925 555 7172 MYIDWRND
cluster thinning 1931 HYYW MYIDUNN 90N NNNAN] NIDIDYN 2397 | .30
[HMOMN NX 792 99WDY 1971 DI NN DNNND T
cane thinning T3 13N HYY MNINTN 1900 NNNoN] NI DT | .31
[MN NN T2 99UDI 77191 HVI NN DNNND
trellised vine (09251 DY TIY NN HY NINNN 19N 1] YT | .32
spur 193 YT Y INNIY MINTIP DOV YOP] 1NN 2T | .33
(1179 INN 1M
élevage au fat de chéne [Fr.], maturation MY NI POPY OTI IPIANA PN NONN] N0 | .34
[D»WN DNY,
carbonization (11 192 MY 37 Y NPN-IT PNO NI NND | .35
trellising NN DT W MDD MITD | .36
decanting [Y9IND 15 12D P NOIN] NTYN T 1IN .37
decanter DNONNY TPDT DI ;I0PT : M TN T N | .38

[189N2 IMN TIMNRD Y73 P 1DIND




bottle shock, bottle sickness 9297 ,1°0 90500 MY yanw o] Papa ovn | .39
[1HYO) PIMINYI NN TINT

salage [Fr.] YT P9 NIN POINT 12¥2 MTY YW ] INYND | .40
[Yas NN 19v5

chaptalization 1257 IR MYYNY Y72 vIPNY 1210 NODN) NJI9D | .41
(12 >:90N HMon

separation, égrappage [Fr.] DY MDURD I DXVYN INHIN POIN] NI | .42
(DN 230 DI

bleeding, saignée [Fr.] M1 OWY Y502 WIPNN NNNaN) VIR Mpn | .43
(D17 19 N¥NN

grafting [M2% 151N NN NI | .44

aging N9PN TIND 12 1V PNV POHNN] 122D NNYINN .45
Hw»nm

evaporation mMaTINn | .46

skin, grape skin (YN nooPINY | 47

millerandage [Fr.] D) 9N 19 0P INYNY 1YY INIVRN N9NN] NIVT | .48
[Mowann abva

cane [M2DWUNRY DYDY XY MY NN DV 19) 93y] NIINY .49

variety, cultivar (N9 PR-NN] DY N | .50

varietal, cépage [Fr.] [T 1PN 299 TAN DX2IY RN IO IN AW ] | .51

distillation 192) DOMN 95N K1 NTION O Sy HMO ] PIPY | .52
1AV DN 2 PPON INOITINL )

thick branch, arm N QPYI Yy | .53

barrel, cask, cuve [Fr.] man | .54

barrique [Fr.] NaYo MY) OMIVY 225 YW aN] P22 ,PIa AN | .55
[(D>»12pa 300 bv

barrel maker, tonnellier [Fr.] man | .56

barrel making, cooperage, tonnellerie [Fr.] WY YYD NPIN NOWY NIMIN] NNNAN | .57

red shade (172 VIR Yasn] D9on | .58

acetic s T9OTI MNMIN DY NTH M NN OYAPINHN | .59
(NN NN APOY2

acidity [N ¥ NPIMIND DWINN] 2D NN | .60

oxidation of wine PID P8nN | .61

total acidity [N YW MIMIND PIRN] RPN | .62

half dry, semi dry, demi-sec [Fr.], (T 1PN 299 12D 12 W ] Y ONN | .63

halbtrocken [Ger.]

pip [2y2v Py NN | .64

leaf removal 902 )NON NNPN ,DODY DIVIP ; PN : MTY] PN | .65
[D2)¥1 MDDYN NINNY 19N

wine taster oyiv 2 oYV | .66

TCA, tri coloro anisole (172 NN TP NIDIN] IN-IDOY | .67




tasting, dégustation [Fr.] : MVYN P10 IR HY NPYTIN NOWa] NIYY | .68
[T Y DYV ,YaANY MDY

vertical tasting 299 PIOYV ; TN IPYV : M YT V¥ NPOYL | .69
[1¥3 NHv

blind tasting MNT NN NYTY X2 HPARNYD NOYO] N NPOYL | .70
[y»n

horizontal tasting YV ; PPN YV : MIT] DX N2 NPdYY | .71
[1¥2 Y 9D MIPNY

topping DPOY TY I 200 DN IV | 72
0010 IN NPIN NINJ WD .NADIN 1Y (NOV) ROV YNV
N7V T YN SWND) THININD DIRY .IIPOYN DNV TY P

brut [Fr.] MONT TINOA; TIND W ;0172 : MM Y 12V | .73
[D>yayan MH»

wine [D23y NOONN MYNNNI PN DPND NPYN] N 74

earthy wine [MOTX MMM DY PRI | .75

baked wine [DAK N2 YW DYV MMM DY I NN P | .76

rice wine BNIXRD WD PIIVINYY | 77

nouveau [Fr.], joven [Sp.], novello [It.] [N7)2M NIYHNN NNPN KIS PYN P D102 ) | .78

beefy wine [0 T2 o PINIVA P | .79

value wine NIV NPNNAYP | .80

still wine 1391 DN NIRD M) MM KOS P ONIT Y | .81
[(©5wa MmN

honest wine [MPIYN K99 NTOPA INPHN PIID P | .82

elegant wine [MD)N NYIND NIV PIRD,PNIDN 1] NTD P .83

rosé [Fr.], rosado [Esp.], rosato [It.] MITHN DY AXPHN P ;M M TN Y | .84
[N1PN1ON

attenuated wine, flabby wine [D0YLY MMIN 9N VWP PTVIN P | .85

buttery wine [NNDN IV YOV PIDNNN P | .86

mouldy wine 3NV M S¥a ]IV Y | .87

dry, sec [Fr.], seco [Sp.], trocken [Ger.], 1D NS T P | .88

secco [It.]

single vineyard wine [TN1DY TN DI XYN POV P NN DI P | .89

unfiltered wine (171232 %399 MO NOW P POV ND P | .90

sacramental wine [YN9I19) DT 2NSY wpwnn PIIN2a2 2 | 91

Kiddush wine vITRD Y2 | .92

balanced wine ,MINN : DRYON PANORIIWW ] IRD P | .93
[NM12) MDNI P2 NP I INON . MPPNN? TP

sparkling wine, spumante [It.], mousseux NNPN-YT YIND DX P ;DI M YAYIN 2 | .94
[Fr.] 1222 7PY20N NDXONN PYNN INKY P2 INYI TR
[(MINP IN 739NV 1D ,7PNNDNN NIV INN)

frizzante [It.], perlant [Fr.] AUN INNPN-IT IIN VYN 9PN P NP yayan 2 | .95
[(NDYON TONN INND P2 INY)

controlé [Fr.] [0 N9 YW MP92 N¥IN PPN | .96




Mevushal wine ovan | .97

carbonated 1212 DIV NINNN-1T PINA 290N I IPA Y | .98
[(Papan

generic wine D3 9V TOHNN 1252990 12 IR P2 MDD P | .99
(71NN 123 HY DIPINN DN DIPMNYY DTN

fortified, mutage [Fr.] YT Yy NIYIN 12V HMoN N9V ] PINK P2 | 100
[M¥»N NY2 HMOD NIOIN

reduced wine 19 999N NN HY 193 PHNN YW I NRNN P | 101
NNV ,NNITI YIAD 2170 ,98,MMI0 DX¥A 5w N
[1>991) M21d>N dva

mineral wine, MY NIAN DY ,PHTHY Nmva Sya ] OYIPN P | 102
petrol wine [PVIILY

bulk wine DXTYPN DPNRY DXTIND TINIY 1910 1] ©920 P2 | 103
[LIVA 1 55 TIT2;XIDN 19N PIPYH

blend, assemblage [Fr.] [D99W DIV INNN P ;T2 : M) TONN P | .104

filtered wine [DYPWYN INWNDY DINDVN TNV NPHN ] PO P | 105

pétillant [Fr.] TOYIV NP NDXON YW IVIND PN PINSPYN 1 | .106
[yayan P> DY PN ; PYON N8pa

complex wine [MNIN?32) DNYVA T2 ,05MNN P 1IN P2 | 107

spicy wine [0V 092N H¥ MNP Sy 1] YaNN P | 108

sweet, moelleux [Fr.], dolce [It., Sp.] (T 1PN 95 191912 wow P PInn P2 | 1109

old wine [N NNPN WY T W P | 110

closed wine YPYWNIN KD PITY PRYLY PIIMMIY ] DIV ) | 111
2

free run, jus de goutte [Fr.], vin de goutte [NDYONN DINA PHXND IPINDN PN TP P | 112

[Fr.]

méthode Charmat [Fr.] NONDD DY YY) NNIRY NV : M) ©3M 1 | 113
INND P2 INVIY NINNN-IT 1PN DYDY P ; (NOIVN
[©°951n2 NooNn

pressed wine DINA DY2IYN PPV NVNDA PNV I VND P | .114
[ NDONN

blush PIN MY B9 MATHN 9 5Y , TN ] PIND P | 115
DI TION

aggressive wine (DI IN DOINOY IN NPIDIN PNY PIIY Y | 116

flowery wine [D)N19 5w MW Yya ] NN P | 117

flinty wine PAN Y IN MY AN YW NmIva bya ) IN Py | 118
[nav

clear wine VY | 119

velvety wine [N9VPI NPHN YV NIYON IVINNY 1] NPV 1 | .120

ice wine 1937 5Y WNOPY DX NWY PINIP P | 121

plumy wine 277595y ,1257 S¥ MMM DYL Sya PO]ONIY Y | 122

(57219 99Y N2 YV




sur lie [Fr.] YT DINVYN I IRVINY ] PINY DY 1Ay 2 | 123
(D0 TV NIYN NNV NND

oxidized wine RNDY P | 124

table wine, vin de table [Fr.], Tafelwein SV (PYSN IN) NYRIN PON] TPRRY NITO ;1079 P2 | 125
[Ger.], vino da tavola [It.] (N2 121N XN INNIT MDRN MTHI ;AP>N

muscular wine [173M3 MIND HYa ]I P | 126

Brandy YT DY INNY DN 5 ;Y PN M) 9IY P | 127
[ DY PP PR

quality wine [DIPN 29 5y APV ] PR P | 128

vinification 25V 1Y) D151 25WN , PN IOWY POIN] P | 129
[(Papan

wine maker, vigneron [Fr.] [N N¥MYONINNND DTRN] P | .130

oenology [P0 Y710 31950N - M) Y | 131

winery, fattoria [It.] SV NP AP ;7NN AP - MIN) DITY AR | 132
[Mwa o>*pyapa 100,000

micro winery 3,000-0 MING AXMNN AP ;TN = M) PYT APY | 133
[Mwa o>piapa

small winery, boutique winery -9 3,000 12 1%»0N 3P> ; PPV AP :MIN] OP AP | 134
[Mwa o*prapa 100,000

vegetal, green, herbaceous 9Y1,097 152 XYW DXIYN 12 I¥NV OYv] P2 | 135
[(NNYT2Y 19172, NP XUT i1 DaY9 b nmva

alcohol level [NPWN2 YMdN I MDD | 136

alcohol (73N 19390 N5IN ;9INId9N : M) DD | 137

roasting, grillage [Fr.] [N NN NOPOPHRN DN D2 D2y 1Y) M) | 138

root stock ; VPIPA WIVINM 12570 GMIY WHwNn 19 pon] M2 | 139
[1%91 951 17,2219 257 POy

oak chips NY7¥07 119X 0229 ;MIYN7 119X PD293 | 140
nmva 1b'mipnb ba ) 1’;:1 mw'mﬁ ON mvvs']
97ANN ;YN DY NPYILN NNIVIAN DY DI DY)
[O5 TN NN ©12V) DY P2

cap YN NANN DM NIAOY ; Y215 : MI] O NYD | .141
[oDINN VY PND

vineyard, vignoble [Fr.] D72 | .142

upper conical [DWURN DY JPOOYNIPHNT NPDI] N | 143

bottle shoulders JIRNKY NNNN ,P12PA3 PHNN] PIAPAD d9ND | 144
12 MIYPNN NNV

blanc de blancs [Fr.] AXPNN 129 ;1892 NT N9 M) 122 12 )22 | 145
7252 225 D*2YN

carafe [P NP9 995 ;9P M) P2 | 146

staves MK PON Y PANN ST NY MD] NINY | 147
[(1rann

liquor, liqueur [Fr.] [5M152 79 H¥ PIVNN I8N 910 NPwn] 1P | 148




malt i TIYY 2195y, 0 PNT; VIR M NNY | 149
[N2 N¥»Y DRNN
mis en bouteilles [Fr.] 10 N NONKX YO DPIAPAY TANNY 1] PARAR | 150
[mPann
brewery, 9115 NPWN IN NN 12 NIPHY DPnn] DY | 151
bruerie [Fr.] [DX71 INN
dipping rod ™NNNS ONY2 511N NN NDTRY wHwNN 193] PTR | 152
alal)
distillery (D975 MXPYN 12 DPPIRY DPNN] NPPY | 153
corkscrew, cavatappi [It.], sacacorcho [DPRa \2INI X2 | 154
[Sp.], tire-bouchon [Fr.], Korkenzieher
[Ger.]
species YR | .155
wine waiter JONNDY PO NN WHIND YPPANY IXO0] 12 189D | 156
NN
blending [TORN P2 NI DD | 157
crusher destemmer MITYN D¥YN 2N NN TION] TYIN-TI90 | .158
[DMN TN D1DUNRN
maceration YT DOINN WIPNI DN NIWN] MIYANIND | 159
TIN YN DNINAYY N DYV >IN YN DN MY
AR
cellar MINI DMIN 1HINY TYNY M NONR OIPN] 4RI | .160
[D>210 NONN
tirage [Fr.] [P0 S¥ NN NDRY ;APY MNP NDOYN | 161
spirit [5M> 92900 Npwn] P02 NPYN | 162
sediment, deposit IN PIAPAN THPNNNA RXDIN IINIW] P OYPYN | 163
[(1>ann M NNNa
methanol N2 N¥? NDYON N2 1NN 5MI 1o SHnY | 164
(Y2 mop
volatiles D7) | .165
evaporated wine (172NN Y 9NN NI 9T) | 166
legs, tears Sy DINNN DI ; NIYNT ,032)1 :MIN] 2OPV) | 167
YIOY DY NMY MDD DY DIPYNY PO MDID TN
RS2
lower conical [919WND YW PNNNNN PN 1Y) QU | 168
volume [(P2p22 PPN MNdINY) | .169
appellation DRNOWNN BIN YT ITIN P IMN] P2 NY) | .170
flight Y3 Y13P ATD 295 1P MYV INN] NPYL NITY | 171
DI DY TIny>
négociant [Fr.]; récoltant [Fr.] MpPYNN DY DOWIIN NIAN N DTR] P2 12V0 | 172

GN D2IDN YD PON .D2IAPYD DNIN D121 MTNN
[DNHY DNN NI YN DX2IYN DINMN




residual sugar TT03 ; NDON INKY 172 INNN 12I0N] MIPY 19D | 173
[y 2095 9970 B2

nascent fruit [DNN>19 29 YP1an DIDUNN NN ITRD | 174

filtering [1°N 10 DYPWN INYY DINWN RN VD | 175

noble rot, botrytis cinerea [L.] P XN 1P NNIPD DVNIVIA M) DINNR VY | 176
[2)YN IR NAPINN TPNPDIPIND IV

lateral branch 9N YY PRI NN NNV D1DWR] N9 | 177

grape, berry NN M9 HM] Y | 178

unripe grape a1y | 179

astringent [MYay NVINNY B0INN PI NAY | 180

astringency 129NN NNINN N9 DIDDN IN WY NYINN] MDY | 181
[DYTN 122 195,189y D790 VD DY 1ONVN IN

tannin NYIND NIWHN DD NN ; PIV - MIT] 19y | 182
[(Mmxay

stress THNNA NN N NYIAN OINN NN ANN] IPY | 183
(1932 XNO» AN

pédoncule [Fr.] [919¥NN NITYWH 239N X 12NNN YOP PYINRY | 184

sabring [9°02 P12P3N INNY NMINN DPY] P12 NIY | .185

swirl NN INWHY PN IR TIMND 3T 1D] MDY | 186
[(Mmwan

testavin, test a vin [Fr.] (1 NPYLY NWHRWNN N1239] YV N | .187

pasteurization TRYNY YT NPWNI NNVINLN NNSYN] NVDY | .188
[DYpTN

short conical 1519 91PUNN 1 PN KINY JOP 91PN NPD | 189

Screw cap [21)2°02 YMN NMNSY IWONY PPo] 22NN PR | .190

bottleneck 71220 Ny | 191

clarification, fining, collage [Fr.] ANYN) DINWN PO NP NWS ;N8N KN DY | 192
[Dypwn

clarity Mmooy | 193

raisin [P wavy Y] Py | 194

tendril (MNI91 X 9923 ,NDY) NNX YW 1N PR | 195
2% 7999 1NTIX DIYI) WP DRI IDMNY
[D>0901 DXNNYI NOPIN

picheur [Fr.], wine jag YRR | 196

cru [Fr.] TN THITI NP WHWN 912> ; 1PN9IX] P | 197
[1PNaI¥N NVIVA

capsule NINY PIAPAN INNY NN NSV NN NO] NPT | 198
[ov ppan

goblet vine [937 Y3 I8P Y33 9V 197N 193] T | 199

scion 7132723 DY 259197 NN 19 )1 OW 77N 2299 | 200

[YpIpa nwavinn




clone (MY 5Y 13-01) >N DVNNN ;DR M VY | 201
NNNY DRN NN DY NI NNT 120NN YRV
(I8 NN

rachis 5W 1M P L(N2IWN) NINION D] NNY ,MITY | 202
[(9V) 9ND) NMPDAN NMITN POV D1DUN

soreka, choice vine, rare vine [D>N2-DMYTN MPYY NNIWN 193] NP | .203

ampelography ,DOPN NMT NV ; MONIVINN : M) MINT NVLY | 204
[Y93 HYv DOVaYY DN

after taste [N NYH3 INRY P93 INWIY DYLN] NY | 205

yeast ANYN P MUNYNN NPRN-TH NPIVY] DMINY | .206
[D97N15 MNXPYN NIMY

corky, bouchonné [Fr.] PPo2 9oy 88N, TCA 9NN 12 DXOW ] DIWY | .207
[oywn

racking, decantation, soutirage [Fr.] [°9959 5591 172YN YT HY PYPWHRN PN NTI9N] MY | 208

recorking [P12p22 PPo NabNN] PIPY | .209

remuage [Fr.] IN DNV NPNIN ;ANINT - MIN] DINY WpY | 210
[P12P21 21220 7T HY P12 IWN DYPYNN INY

label [P>1 73 2079 POV 12PN 5y PaTnn 9] P | 211

must, grape juice, moQt [Fr.] 919WNN 11 DNTION INKD DXYN NOW] VIR | 212
[NDON NXIPY DNDYM)

dosage [Fr.] MDY NADINN NOMIN ;/3T1T : MIN] 12D NeNH | 213
[{=pValVala)

terroir [Fr.] 1931 SYT NN HY 5 MY - M NTIONIN | 214
[0 M DY DWIWNN

malolactic fermentation YN MANN NN N2>DN] NMVPRVN NDORN | 215
YT DY (NMVPY NYMINY 29NN NXMIND (MONN
[1¥0N TN, 09PN

carbonic maceration DNIOW MNDWN HW NDON] INNNI NDXON | 216

(CO , 71 MAININ N22D2




2y DY DNY ¥YaP) X9 PXNYNI DXRINN MNY : DXNID)
WVINPNNOYIN OY N2 ANNY 1D Y7 ,TIP232) 2°ND2 NPYI 110D TV NN : NIYN

0’23y 1 :N N2V

P91 YIN NI P93 2505 Y793 90N 2905
novy | Ugni Blanc IND2 NN N2 N 1
moon | Barbera ARERE! 17272 2
man mxax | Emerald Rieslling APII TIINN MO TN 3
Sxw | Argaman 192N ) IN 4
mowN | Barbaresco ipYI272 Y1172 .5
i | Gewdrztraminer NIV 92170897 6
natx | Gamay NN ALY 7
na1y | Gamay Noir NN NN N NN .8
790 | Grenache YN)D) UN)I) 9
noy | Durif PNT PNT .10
nax | Viognier ) 20 11
oo | Gruner Veltliner 1)H09) 509 12
1 | Zinfandel pAPRI 5739 13
790 | Tempranillo 129100 1)79100 .14
mown | Trebbiano 122290 NNV .15
N | Lambrusco POININY POININY .16
manw | Muller-Thurgau INYDIP 29I NN M 17
nay | Muscadet NTROM NTPOM .18
o | Muscadelle 9TROM >TPOM .19
Muscat LPOIN VPO .20
nay | Mourvedre 27290 RRERVA 21
v n | Malbec EERIA Plabla) 22
nay | Merlot 129 190 .23
movn | Nebbiolo 1512) 1OP2) .24
novy | Sauvignon Blanc N2 11210 N2 )PPID .25
nay | Syrah (LAY AN .26
nox | Sémillon DARALY RALY .27
mowN | Sangiovese 112720 MY2YN0 .28
M0 | Furmint VNI VNN .29
nay | Petit Verdo 179109 YT P09 .30
noy | Pinot Blanc IND2 19 IND2 9 .31
na1y | Pinot Gris ) 19 1) 19 .32
nay | Pinot Noir IND 19 AN Y .33

10




nay | Pinotage TRVINY IRV .34
novy | Cabernet Sauvignon 119290 NP 10 NP .35
nay | Cabernet Franc P29 MNP PINIS IR .36
French Colombar 120I0P INIDDP .37
noy | Carignan NP NP .38
i | Riesling MO MO .39
novy | Chenin Blanc ND2 IV N2 IV .40
nany | Chasselais n70Y nooVY 41
mooox | Shiraz INPY INPY 42
navy | Chardonnay MTIY TV 43
noy | Petite Syrah NP VLI 170 VL .44
OoI¥a 1 M9) :2 NOD)
NN Ny BAIAZ P! P2 NYD
moon | Umbria NN IION | .1
nay | Alsace DIIN OWN | .2
movr | Asti YODN OON | .3
na1y | Beaujolais N3 oy | 4
nony | Bourgogne 2REE! MN2 .5
na1y | Bordeaux y71712 M1 | .6
om0 | Dao INT INT 7
onvVN9 /190 | Duoro LR N7 .8
novx | Hermitage O noMIN | .9
moon | Valpolicella N2'Y2199) NN | .10
1900 | Xéres, Jerez N V|11
nay | Tavel PAINY) SNNY | .12
mooNn | Toscana MPOIL mpow | .13
mann | Tokay MNPIL WPW | .14
naay | Loire N Ny | .15
na1y | Languedoc PITN? P | .16
movox | Montepulciano JINY'NDI90IIN NNV | .17
nany | Médoc PARIA "I | .18
i | Moselle 210 o | .19
nponx | Mendozza NI TN | .20
novx | Meursault O /7190 wm | .21
man mxx | Napa NIN) NON) | .22
YN | Soave NINID NAND | .23
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novy | Sauternes 1IVID Vo | .24
™12 MYIN | Sonoma NN oMo | .25
npmax o117 | Stellenbosch Yinhvo VYLD | .26

o | Sicilia mPOYo mYOPO | .27
nay | Sancerre IDIND IOIND | .28
moon | Sardinia mPTIv mPTI0 | .29
np™on o1 | Paarl SIN 9NS | .30
nany | Paulliac PN NS | .31
moon | Piemonte NI nONNMY | .32
nax | Provence 0)2119 )19 | .33
novy | Cognac PRI PP | .34
movwn | Chianti YOINIP OINP | .35
novy | Rhone m M| .36
790 | Rioja N vy |37
™7 | Rhein 1) ™I | .38
7 | Rheingau NI W | .39

nany | Chateauneuf du Pape ANI-IT NIVY ANS YT MOV | .40

noy | Chablis YIANY ANy | .41

nay | Champagne 190V Vv | .42

05915 MNPYN HY I8 MNND :) NI

mayn I RAITAZT! TP N

¥ | Absinthe DN MYDIAN | .1
DIN DDV NN APYN | Ouzo MIN WN | .2
Orvieto V229N YOPINN | .3
Armagnac PRIDIN PROMIN | .4
Bourbon [Am.] 1272 71| 5
Barolo APARK] Va6
Gin D) »Yy| .7
MmN | Hock PAD Pn | .8
Vodka R P |9
Vino verde 177) M 77N | .10
MR PTNPWN | Whisky / Whiskey WP o | .11
Vermout [Ger.] VINY) oM | .12
Vermouth [En.]
Zwicker APRN NN | .13
NN D02 DY NP OPN NPYN Tequila nYPY nYpo | .14

12




MOVR | | ambrusco PDININY POy | .15

PPOPN DT NRN NN nwn Npwn | Mescal PiPA%A opon | .16

MOV | Martini YPVIN M | .17

TIND DU IPYD | Sake NPND NPND | .18

D21 MNIMM | Slivovitz 2190 NODDYD | .19

Arrack [z P | .20

Port V19 LN | .21

NI | Pastis LD ODLDY | .22

TR0 YR | Cava MNP NP | .23

(V92 >072WN : 0y MI NN | Clairet VWP /NP | VIVP /NP | .24

Cognac PR PP | .25

AT MR RN oman 1 | Calvados 01729 DTIOP | .26

PNV ; DI MNa oy »ns npwn | Raki, Raka, Rakia PN YINT | .27

20 NPN WD N NPYR | Rum o o | .28

MOYLN NN P> N M | Recioto VNI YNy | .29

N N o | Retsina nyy) nyYNY | .30

¥ | Champagne 9NY mMonvY | .31

MY PPPIN DV NIND ;123107 Schnapps DINIVY DMWY | .32

DYPNN OV Yy 39N Jerez : Mpna ,nvunr Sherry MY M | .33
1902

Y32 HY OYY1 11 NOD)

bottle (071059 0.750 ¥ p1apal PIapa | .1
half a bottle [0°7L%9 0.375 5w P1apal PIapassn | .2
magnum [0 1.5 5v 912pa] DI PIapa | .3
double magnum (07099 3 Yv P1IPa) 9392 DN PP | .4
Methuselah, Mathusalem [Fr.] [D9°)) ©P1aPa NNV HTHA PIY PIapa) NZYIND Papa | .5
Nebuchadnezzar, DP1IPA DAIWY STHA Py PIaPa) INNITII) P71Apa | .6
Nabuchodonosor [Fr.] (D9

Jeroboam, Rechavam [0V 4.5 Yv P1aPa] DYIN) P1AP2,0¥2 MaPa | .7
box [0 5 5% P1apa) OPIa PI1apa | .8
Imperial [0V 6 YV P1APA] INIVPN PI1AP | .9
Shalmanesser [0 9 Yv P1apa] IPNINZY PI12R2 | .10
Belshazzar (09059 12 YW P1apal I¥NY2 71apa | .11
Melchior [0 18 YW P1apa] NINIYN PIapa | .12
Melchizedek [0 30 YW P1apa] PIYIIN PI1apa | .13
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