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2ol
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2| 23} 2| M| 2 H(Rioja Reserva) EE= Z12F 2| x| 2HH(Gran Reserva)
2| OtA HFO|AtA QFH}FE| kx (Rias Baixas Albarifio)

b el (Malbec) tE= X8| 7204 2(Carmenére)

E A(Torrontés)

1%
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I
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m
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I 2 M| Z (Prosecco) == OFAE[(Asti)
MMA 8 g2 202 2l F 5t

29IE % FF Z=t el

2 H|-E(Sauternes)

HEZ|E|A 7|HO| Ot CIH E 29l = SILHOf: ¥ & LIE2H(Vin Doux Naturel)
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