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Please fill in the order form and faxed to (852)83836 or by email to info@view-great.com, once aeeive your order, we will contact you within 24
hours
a\3| / Name § /=a (Fax/Email)
-,13§ *delivery Address * $13=¢ [Tel

*E@h(*) <— "b86-,D4 " -,t8y0d}su#htod "1 6 2.$0 9Ah0 "7 AD4 . Other than the term
mentioned below (**), the price already includeé telivery charge (along the MTR line). For otheraa, we reserve the right to charge for additional
delivery charges.

» ¢»a\EY 6y"E&\n0lé}2 600”2 7}z 60ep AD4 —-"T n0dz0oe" -, The mininium per order is 6, if the
transaction amount below HKD 600. Transportatiant#D 60 will be added to the total amount. Onceraeeive the whole amount, we would arrange
for delivery
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CODE : FR00106

Domanial des Fontaines VDP 2006 de I' Aude Rouge]
10c 31170480
(750mlx 12 / 12.0%v.v)

Aude department is situated around Narbonne and
Carcassonne, next to the Mediterranee. It is ornleeof -
largest vineyard in the world. This wine is blendexin EE
Carignan and Grenache grape with traditional
vinification. It tastes garnet red robe, finess &midy in
month, long final.
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Chateau Gaillou Peyraud 2006 - Bordeaux
§e8  2006€ }°

(750mlx 12 / 12.5%v.v)

This wine is blended from 70% Merlot, 15% Cabe
Sauvignon, 15% Cabernet Franc with traditional EE
vinification. It is ruby color and taste notesfiefits
raspberry, long finish.
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Chateau Roulet Boussaye 2005 - Canon Fronsac
880 2005£V:|°
(750mlx 12 / 12.5%v.v)
Roussaye's property since several generationsythés
comes from small vineyard in a small appellatiamnir
Canon-Fronsac. It is blended with 80% Merlot, 20% AAE
Cabernet Franc and traditional in barrels. A Merlot

dominated wine with a delicious palate of fruit glirog
elenance and finess. lona fir
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CODE : FR00499

Chateau Moulin de Noaillac 1999 - Medoc Cru Bourgés

-80 1999£B f}°
(750mlx 12 / 12.5%v.v)

The vineyard is located on the grave in Medoc. Eat
Moulin de Noaillac has a privileged position. Inde#'s
proximity to the estuary and ocean gives it a tenaipe
climate. The benefits form gravelly soil and mild AEE
temperatures gives a wine very close to the frithh w
excellent tannis. This wine is blended from 55% lefer|
Noir, 40% Cabernet Sauvignon and 5% Petit Verdti
dark red color. It tastes aromas of mature frsitpple
tannins, wine round and well-constitul
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CODE : FR00707

Chateau Paradis 2007 - Bergerac
a:0 311\EEid)°
(750ml x 12 / 12.0%v.v)

This wine is blended from 60% Cabernet Sauvignon
40% Merlot with traditional maceration and pumping
over 3 weeks and ageing in barrels. It tastes amnati
with aromas of red and black fruits, notes of vanil
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Chateau La Bertrande 2002 - Bordeaux
ye0 311838 Bo;°
(750mlx 12 / 12.5%v.v)

Hill - top exceptional location with 26 ha vineyard
enjoys a microclimate and an ideal aspect whickgits|
wines a remarkable quality Traditional vinificatiaith

temperature controls gives the wine well - roundedy
fruity and graceful tannins, good matches with mehts
games and cheese.

A 1e1A18» "meoi "Uea :I{X
O: "0+l ""&m "°9yA  "Qaf
£e0eW +/1"DP®p: "XRE]o -

EE

Chateau Rochers Bellevue 2005 - Cotes de Castillon|
INAS~ & 31:£0°: |°
(750ml x 12 / 13.5%v.v)

The property is on a soil argilo - calcareous,dgpi

appellation form Bordeaux, situated at 10 mileSaiht
Emilion. This wine is 3 weeks in fermentation, nratg
in stainless steel vats during 15 months whichgjoleeq
ruby with light garnet-red
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Chateau Canteloup 2002 - Medoc
-86 311£3-EL | °
(750mlx 12 / 12.5%v.v)

This Cru wine is aging takes place in oak barmelgreat
cellar, hall - buried under the Chateau. It prosiddot o
finess with a bouquet hightly developed which sedud
when it is young and delight when it gets olderttwi
traditional vinification vatting time during 18-2fays in
cement tank and stay during 12 months in barrels.
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CODE : FR00597

Chateau Puy Castera 1997 - Haut Medoc Cru Bourgeols
x-80 1997£ &1+ |°
(750mlx12)

The geographical location indicates Chateau PuyeGHs
was in ancient fortified camp. Pyrenees gravel aod
under-soil. Average age of the vineyard is 25 yaars
blend with Cabernet Sauvignon, Merlot and Caberngt
Franc and trandition in barrels. It tastes powefomag
rich tannins, wine round and well-constituted.

AEE

*s1%1¢ «?L 25£"tE 1Re |
@’°&'ae| "Ue-.a)w 0O "Qa¥n
"0 N¢+% " «u%a 0 "2 —f
Jo -

Chateau La France de Roques 2004 - Lussac Saint
£-)6 2004£ }° (750ml x 12)

Small production with only around 200,000 bottles p
year which cover with around 17 hectares. Vinef wit
average age of 30 years and the wines ageing srawat
20% of new barrel during 12 months. It gives thaavi AL E
deep, dark color, hints of oak on the nose, safk tfait AEE
on the palate, well balanced which combines powdr b
finesse, and a longering finish.

Y%Of fyf2<,y "¢ «?1 ?2<£p
F”- ap°&’}al »ogka 0 "7
jj6ot®u” <21’ "-DQa2 +I "

E+RcOY: "f:lo -

Domaine du Biscarlat 2003 - Lalande de Pomerol
®SSIVe 200:£ 1:}°
(750mIx 12)

This wine is limited production with tradition
vinification, fermentation during 10days, maceratio
during 4 weeks, ageing 2 years in cement vats which

gives ruby garnet dark color, expressive noseedas AAE
small red fruits. Solid wine, fleshy, smple, well

structured.
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Chateau Tour Fonrazade 1994 - Saint Emilion
£-)6  1994£+308!°
(750mlx12)

This wine is vinification vatting time during 21 yia
ageing in barrels during 22 months which givesrglea
brilliant, intense garnet color. Pleasant and deped on AEE
plum and leather on nose. It tastes long final witkes
of stone fruit and red wine well-structured.
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