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Z g AREERF D 7 & Rioja
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Trockenbeerenauslese B Port X & # & if
1, i Cabernet Sauvignon& MerlotiR e D Champagne
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HH A B K78 & C BiF®E D I RESHN
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Cava B Champagne C Asti D Prosecco
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B R #& 5Soave #8LHY A 2 7H
C JfNebbiolof i& i 4t i 21 A & i
D FPrimitivofiR i& By B0 20 & 47

9. HANEXHE “Mé thode Cap Classique” X —AEHA T HAES 7 %
AR 1 B A VLA AU ( ) .

A B AA B &% E C W\IEAF D # 3
10. Non—-vintage Champagne#& ( )
A FRERNEAE B & % /NS4 84 78 AR TR T AR,

C B LA =78 i E AR X D ¥ FChenin Blancfyi&

1ILUTH—ZERE T TRAEEAMRS THATHRE? ( )
A Oloroso Sherry B Vintage Port

C Pedro Xim é nez Sherry D Tawny Port

12. UTH—FHRREEFHW? )

A TR BIR AR AR B IR 4 = A

B AR ML B AR 4 X A T B Rk R
C ALK KRR

D ARKAMULNERARE LK T EFA

13. Garnacha5 Tempranillo & & L THAFFX#ATHEL? ( )
A Rioja B Chianti C Minervois D Cotes du Rhone

14. Pale Cream Sherry =& ( ) .

A FZ Amontillado B /e Ja #90loroso
C /m# /5 ¥ Fino D T % Pedro Ximé nez
15. haT T H B E KR E T ( ) .



A REERIH K B KB 581 K

C it KB D RKAA AN B F

16. TR EBEELBFRERXA () FHEEImER,

A JETE. WK B M&AE . B

C E#. I D FRMILR A

17. AR EEWR T HTERR-ARLHE, ENT: O REFRC
B @ #inEmk Q@ 4l —KEFA

A Q@ B ® cC® D D@
18. AR EHEAE T ( )
A E[EH B # [& C *HE D #F &

19. #EEEAERANREEZC ).

A FE Biili  CEMMK DEMR=TLIE
20. EEHWANEE A EA8E A AL, ERA =M —HAEC ),
A 1.5% 4 B 2% C1#&3 D 2.5%H

21. M TUAAAE RN, 2R eRREAAHBELFEN? ()
A.#E B mE C &€ D EIE

22. AT EARIEA “Oaked” RAXFETAE? )

O EFEARIFHRFT @ EAWERARFIEELT O B
FERABRAR @ ERTRET
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A BHEMEARETATHANN —EAERAH L

B K 2 A AR P R BN T b
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D ¥ # % A A PR AL b

24. 2. BRAHENRERES A AT C )

A 12-20°C; 20-32°C

B 20-32°C; 12-22°C

C 22-30°C; 10-22°C

D 12-22°C; 20-32°C

25. WREEMEFEE () .

A EE B £ CH#&H T D P 3E T

26. A TR AHMHE, UTHIRERERH? )

A FET R Z B, B ABIEE 2 AT iE

B. K& & p A £ mAL430° £50°

C.— k¥, WRFKLD AR, BRAFNLELGHEGHEWA S
D. XEEWNMMEAEKSY, FAZHEHRAM ., Wom KA TRE
Mg RfEEREANEE

27. 47 & Chateau d’ Yquem LT A X ( ) o

A FHR/R Loire B & ZHE AT Provence
C W /K% Bordeaux D F&7 Rhone Valley

28. THI®ETF, BT EFMAFHTAFER TG &M ),
A FE A B g K& C HER D B#&
29. BRIE VYL CAVA WY =& & tt, T 74 TE E# 8
( ) o
A Maccabeu, Xarello,Chardonnay
B Garnacha,Maccabeu, Xarello
C Maccabeu, Xarello, Palomino

D Maccabeu, Xarello, Parellada
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