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CODE : FR00106

 ( 750ml x 12  /  12.0%v.v )

Aude department is situated around Narbonne and
Carcassonne, next to the Mediterranee. It is one of the
largest vineyard in the world. This wine is blended from
Carignan and Grenache grape with traditional
vinification. It tastes garnet red robe, finess and fruity in
month, long final.
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CODE : FR00204
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 ( 750ml x 12  /  12.5%v.v )

This wine is blended from 70% Merlot, 15% Cabernet

Domanial des Fontaines VDP 2006 de l' Aude Rouge

Chateau Gaillou Peyraud 2006 - Bordeaux
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ˆ�¬�„  The mininium per order is 6, if the
transaction amount below HKD 600. Transportation fee HKD 60 will be added to the total amount. Once we receive the whole amount, we would arrange
for delivery
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Please fill in the order form and faxed to (852)81699736 or by email to info@view-great.com, once we receive your order, we will contact you within 24
hours
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This wine is blended from 70% Merlot, 15% Cabernet
Sauvignon, 15% Cabernet Franc with traditional
vinification. It is ruby  color and taste notes of fruits
raspberry, long finish.
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CODE : FR00305

 ( 750ml x 12  /  12.5%v.v )
Roussaye's property since several generations, this wine
comes from small vineyard in a small appellation from
Canon-Fronsac. It is blended with 80% Merlot, 20%
Cabernet Franc and traditional in barrels. A Merlot
dominated wine with a delicious palate of fruit showing
elegance and finess, long final.
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CODE : FR00499

 ( 750ml x 12  /  12.5%v.v )
The vineyard is located on the grave in Medoc. Chateau
Moulin de Noaillac has a privileged position. Indead, it's
proximity to the estuary and ocean gives it a temperate
climate. The benefits form gravelly soil and mild
temperatures gives a wine very close to the fruit with
excellent tannis. This wine is blended from 55% Merlot
Noir, 40% Cabernet Sauvignon and 5% Petit Verdot with
dark red color. It tastes aromas of mature fruits, supple
tannins, wine round and well-constituted.
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Chateau Moulin de Noaillac 1999 - Medoc Cru Bourgeois

Chateau Roulet Boussaye 2005 - Canon Fronsac
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CODE : FR00707

 ( 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 very aromatic
with aromas of red and black fruits, notes of vanilla.
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CODE : FR00802

 ( 750ml x 12  /  12.5%v.v )

Hill - top exceptional location with 26 ha vineyard
enjoys a microclimate and an ideal aspect which gives its
wines a remarkable quality Traditional vinification with
temperature controls gives the wine well - rounded, very
fruity and graceful tannins, good matches with red meats,
games and cheese.
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CODE : FR00905

Chateau La Bertrande 2002 - Bordeaux
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Chateau Rochers Bellevue 2005 - Cotes de Castillon
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Chateau Paradis 2007 - Bergerac
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 ( 750ml x 12  /  13.5%v.v )

The property is on a soil argilo - calcareous, typical
appellation form Bordeaux, situated at 10  miles of Saint
Emilion. This wine is 3 weeks in fermentation, maturing
in stainless steel vats during 15 months which gives deep
ruby with light garnet-red
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CODE : FR001002

 ( 750ml x 12  /  12.5%v.v )

This Cru wine is aging takes place in oak barrels in great
cellar, hall - buried under the Chateau. It provides a lot of
finess with a bouquet hightly developed which seduce
when it is young and delight when it gets older. With
traditional vinification vatting time during 18-21 days in
cement  tank and stay during 12 months in barrels.
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Chateau Canteloup 2002 - Medoc
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CODE : FR00597

 ( 750ml x 12 )

The geographical location indicates Chateau Puy Castera
was in ancient fortified camp. Pyrenees gravel soil and
under-soil. Average age of the vineyard is 25 years and
blend with Cabernet Sauvignon, Merlot and Cabernet
Franc and trandition in  barrels. It tastes powerful aromas,
rich tannins, wine round and well-constituted.
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CODE : FR00604

Small production with only around 200,000 bottles per
year which cover with around 17 hectares. Vines with
average age of 30 years and the wines ageing in vats and
20% of new barrel during 12 months. It gives the wine
deep, dark color, hints of oak on the nose, soft back fruit
on the palate, well balanced which combines power and
finesse, and a longering finish.
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CODE : FR01103

Chateau Puy Castera 1997 - Haut Medoc Cru Bourgeois
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Chateau La France de Roques 2004 - Lussac Saint
Emilion	�
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Domaine du Biscarlat 2003 - Lalande de Pomerol
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 ( 750ml x 12 )

This wine is limited production with tradition
vinification, fermentation during 10days, maceration
during 4 weeks, ageing 2 years in cement vats which
gives ruby garnet dark color, expressive nose - based
small red fruits.  Solid wine, fleshy, smple, well -
structured.
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CODE : FR01294

 ( 750ml x 12 )

This wine is vinification vatting time during 21 days,
ageing in barrels during 22 months which gives clear,
brilliant, intense garnet color. Pleasant and developed on
plum and leather on nose. It tastes long final with notes
of stone fruit and red wine well-structured.
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Chateau Tour Fonrazade 1994 - Saint Emilion
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