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WINE

100.George Wyndham Bin 555 Shiraz 750

Australian red wine is made of 100% chiras grapes, strong, strong and well-bala
Smell red plum blueberry, chocolate and vanilla with black fruit jam flavora

Of a burning oak, and a strong yet gentle tapestry.

( i Origin: Australia  ABV: 14.5%

101.George Wyndham Bin 222 Chardo

100% Chardonnay, ripe fruits with well integrated spicy vanillin o2l

Origin: Australia ABV:12.5%
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MAKGEOLLI

No.060 7 )
MAKGEOLLI

Makgeolli

Glass Bottle 1L

139, 599

acob's Creek Cabernet Sauvignon 750ml.

ine made from 100% carbonay sauvignon grapes, firm, soft and fragrant.

nd dried herbs, with the taste of black currant and plum combined with

3ek Sauvignon Blanc 750ml.

, Lemon blossom, fragrant and fresh.

Very attractive. Soft, creamy and mouth-filing.

i Origin: Australia  ABV:12%
i Bottle...980B

R bJL3%53A  Bottle opening fee ~900ml 300B/900ml~600B This price Excludes 7% VAT and 5% service charge
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KONISHI Ginjyo Hiyashibori
No,076 Bottle 300mL..5998
No,077 Bottle 720mlL...9998

Alcohol Level 14% Dryness+ 1
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SAKE Super: Dry

KIKUSUI Karakuchi

No,073 Glass 180m.......289B
No,072 Bottle 300m......495B
No,074 Bottle 1800mL....19998
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HAKUTSURU Maru
No,075 Glass 180ml
No,078 Pack 2000ml
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"Ginjo Hiyashibori" is a clear, crisp flavored sake. I'ts well-balanced, medium-bodied taste is
perfect to drink before and during meals. By drinking out of a wine glass, the fruity aroma will
become even more promounced. It is recommended to cool before serving.
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SOFT DRINK
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