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(i Bight Nine Napa Valley Rech V174717, 1077, 1074721200 1, 2 onm e

Va4 L TR ST —) A ML 13,000
{(Gevrey Chambertin Pinot Noir)
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(Star Lane Cabernet Sauvignon ) g, 2005 imajnam e nso et oty 2 ki

@am/aag/w Sy yA—=a

(MOET&CHANDON MOET IMPERIAL)
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(ARMAND DE BRIGNAC BRUT GOLD)

LRy RYzZ=FY TarT—Y 2012 A~V 66,0001

(Dom Perignon Vintage 2012)
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