
FFrreenncchh  BBuurrgguunnddyy  
All wines are stored at 56 degrees in a temperature regulated cellar. 

 
Gevey Chambertin, Joseph Roty, Cuvee de Champs-Chenys, ’05    150. 

Pommard, 1er Cru, Lucien le Moine, “Les Epenots”, ’03     175.  

Morey St. Denis, Domaine Dujac, ’05        225. 

Grands – Echezeaux, Grand Cru, Vincent Mongeard, ’02     250. 

Richebourg, Grand Cru, Domaine Gros Frere & Soeur, ’01     400. 

Echezeaux, Grand Cru, Domaine de la Romanee Conti, ’04     550. 

Richebourg, Grand Cru, Domaine de la Romanee Conti, ’04   1,250. 

Richebourg, Grand Cru, Domaine de la Romanee Conti, ’05   1,599. 

La Tache, Grand Cru, Domaine de la Romanee Conti, ‘91   1,700. 

 

♦♦    AAwwaarrdd--WWiinnnniinngg  FFrreenncchh  BBoorrddeeaauuxx    ♦♦  
All wines are stored at 56 degrees in a temperature regulated cellar. 

 

Vieux-Chateau-Certan, Pomerol, ‘01        250. 
- Wine Spectator Score 94 points / Robert Parker Score 93 points -  

 

Chateau Palmer, Margaux, ‘02         275. 
- Wine Spectator Score 91 points / Robert Parker Score 94 points – 

 

Chateau Leoville Las Cases, St.-Julien, ‘02       285. 
- Wine Spectator Score 94 points / Robert Parker Score 95 points -  

 

Chateau Clinet, Pomerol, ‘90         550. 
- Wine Spectator Score 92 points / Robert Parker Score 95 points -  

 

Chateau Haut-Brion, Graves, Pessac-Leognan, ‘98      575. 
- Wine Spectator Score 97 points / Robert Parker Score 96 points –  

 

Chateau Leoville Las Cases, St.-Julien, ‘90       650. 
- Wine Spectator Score 93 points / Robert Parker Score 96 points -  

 

 Chateau Petrus, Pomerol, ‘75       1,900. 
- Wine Spectator Score 93 points / Robert Parker Score 98 points – 

                                                    ““TThhee  BBeesstt  WWiinnee  ooff  tthhee  VViinnttaaggee””  ––  RRoobbeerrtt  PPaarrkkeerr..  
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