Wine Menu

AIN=0U T
N7 I—IE-FUavk XMP AZvy—-&5—k 2021 # ¥3,600
NnG7 73TV XMP THYTYU-FFa5) 2020 & ¥3,600

A hA I AT« Garg/Treb 72y7)-a5—"g+ 2021 # ¥3,000
o= R-F)T—=a Ch/Arig T4Uy7-T7—XO— NV 1L ¥9,000

U FFv—-TVavk Ch T4)y7 - IR N\VARE T ¥5,000
Z74Fa—Fk Ch N)V=T NV 14 ¥1,8000
¥oh-7VYUavk PG/PB/PN XN -ToA4v— 2009 # ¥25,200
& Semi g — 2020 X ¥27,000
INLUR/IS—=DVS R av< NV % ¥9,000
7F>7)b-a€ Garn/Trep IF+UT7VU-FFa3)L 2020 i ¥3,960
sgL=>-0¥ PN R—I-23ab NV 1A ¥6,300
=k 0%
vbh—FA—-F=+> Bor vbh—A—-T=+v> 2022 1L ¥2,700
AO=OR Zrrar 2021 1k ¥4,500
JU+F—-+1Ja—Chenin Blanc RA—=X-2T 2021 1A ¥9,000
TJ)V=4—a Mars/Rous E.¥AH) 2018 1A ¥23,400
v IVYR—TX)LH— R T7>-7x)No> 2018 ¥14,400
Ea=——-E>5vya Ch 0. )Lob—"9 2020 1A ¥32,400
5 AILGrU—/ Garg/treb o/ NV  F ¥24,000
DV >+ JLRx Ch FTAHIVR-ETHR 2016 # ¥4,500
IWVFHL X753 Ch/SB IWFLR 2016 & ¥5,400
Z>H¥0—7 malvasia NIV ARR 2021 # ¥7,200
LR Gruner Veltliner E—k5— 2023 & ¥6,300
7=0U7=43> Ch =1 2021 H ¥9,000
Ja4—/-F:)=23> Ch NTavYT 2023 FV ¥8,000

7—bh—=X-2w)VER Ch W=oqr 2005 = ¥32,000



FRIA>

A+EDJA

Wine Menu

¥b—-7x5> Bor vbh—-TxI 2017 1L ¥5,400
AR + A4 X Temp/Syra R=+-7zUY 2013 & ¥4,500
7 94> Blaufrankisch FI=UH) 2013 & ¥7,800
7 )Lx0 Sangiovese URILZ4 2017 (& ¥13,500
7 )Lx0 Sangiovese LUF—V 2017 {# ¥18,000
AX-/S)T>7R PN NTavT 2021 FY ¥8,000
7—FZk-1)—X CS yRD—R-F+=4> 2013 * ¥16,000
DNA CS holb+ 2016 H#H#E ¥15,000
J-RX3 PN JEVE—X 2018 {4 ¥18,000
#& Merlot, CS, Malbec g — 2017 XK ¥28,800
SHSR-SR— SB,semi  THSRSR— 2000 1A ¥12,600
/=7)-U=RU>% R av~ 2022 #h ¥8,600
BEDRIEDEIL:

XMP: Fvlwyd / IAXK / NLUv—4 TR

Garg: ANH—FA Treb: NLyET7—/

Ch: ¥JLExR Arig: 7U37
SB:V—94=32-TZ Bor: RILR— TFL R

Mars: <JLH X% Rous: JL—H> X

Ri U=RU>& Semi: £33~

Temp: 7>75=—=3 Syra: 55—

PG: E/-5V PB: E/-T75>

PN: E/-/O—)L CS: Az x-v—4=3>
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