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WINE OFFERS *

FOR THE MONTH OF JUNE
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CHECK OUT OUR GREAT DISCOUNTS!

Mature Bordeaux
& Mature Bordeaux Blends

from Italy
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Why Mature Bordeaux?

The Perfect Partner for Asian Cuisine

Bordeaux wines are legendary for a reason—and they shine
brightest at the dining table.
With time, they soften, evolve and reveal layers of flavour that
complement Asian cuisine beautifully.
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BEAUTIFULLY EVOLVED MADE FOR ASIAN FOOD HARMONY, NOT POWER e
Firm tannins soften into silk. From umami-rich sauces Refined structure and bright :
Fruit gives way to layers of and fragrant spices to slow- acidity let the wine enhance,
cedar, spice, earth, dried braised meats and delicate not overpower—creating
flowers and savoury depth. seasonings—mature Bordeaux balance and length on

elevates every bite. the palate.

~ WHY IT PAIRS SO WELL -
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Silky tannins Savoury, earthy Fresh acidity Complexity Versatile with
that don’t clash flavours that echo that refreshes without heaviness ~ Chinese, Japanese,
with sauces umami-rich the palate or high Korean, Southeast

or spices ingredients between bites alcohol Asian & Indian
cuisines

Mature Bordeaux isn’t just a wine to admire.
It's a wine to dine with, share, and enjoy.

T

Open a bottle, gather around the table, and experience
why generations of Asian wine lovers treasure mature Bordeaux
as one of the world’s most rewarding food wines.

Elegant. Complex. Effortlessly Food-Friendly.
Thatl's the magic of malure Bordeaux.



ORIGINAL PRICE SPECIAL PRICE SPECIAL PRICE

$—1’1‘8' , $95 each \ $90€a‘5h for 6 "
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LA TOUR CARNET

— GRAND CRI gﬁiﬁ LASSE EN 1855 =—
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66 O of the most picturesque chiteaux in Bordeaux, = O o0 \e | DRINK WINDOW
dating from the 12th century, with real towers and .--:"f_" 35% Cabernet Sauvignon = 2017 = 2037
a Camelot-style moat surrounding it. s Petit Verdot & Cabernet Franc

CHATEAU Ll el

Charcoal, subtle toast and
white chocolate

Blueberry and blackberry liqueur

Hints of graphite and licorice

Dense, full-bodied and unctuously texture | h .
with silky tannins. Concentrated and () i B, AL
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accessible. 99 B | 1OUR CARNET

GRAND CRU CLASSE EN 1835
HAUT-MEDOC
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CELLARING POTENTIAL:

Best days at least 5-7 years ahead.
Keep for a minimum of two decades.

HERITAGE & SIGNIFICANCE:
One of the few classified growths in the
southern end of the Médoc (Margaux).

THE ESTATE:
Owned for many years by Bernard Magrez.
A top-flight estate for over a decade.
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CHATEAU

CALON SEGUR

SAINT-ESTEPHE
1990 VINTAGE
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SPECIAL PRICE

$358 et

SPECIAL PRICE

$338

each for 3

ORIGINAL PRICE

$438
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@ Few names in Bordeaux carry the romance
and history of Chateau Calon Ségur, one
of the oldest estates in Saint-Estéphe,

with origins dating back to the 12th century.

The chateau became legendary under the
Marquis Nicolas-Alexandre de Ségur, the
famed “Prince of Vines,” who also owned
Lafite and Latour, yet famously declared:
“I make wine at Lafite and Latour,
but my heart is at Calon.”
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HISTORIC THIRD ICONIC HEART-SHAPED CLASSIC 1990 VINTAGE:
GROWTH IN LABEL, SYMBOL OF FULLY EVOLVED &
SAINT-ESTEPHE DEVOTION COLLECTIBLE
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TASTING NOTE ~—

Super. Dark ruby-red. Intense aromas of violets,

—1990 Bordeaux retrospective.
Best after 2005.

\ Wine Spectator /

H SCEA CALON-SIGUA RECOLTANT Tﬂ
A SNT-ESTEPYE | CEIONCE] FRANCE
L FROOUCE OF FRANCE

licorice, plums and berries. Full-bodied, with a thick,
concentrated fruit structure and soft, velvety tannins.
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CHATEAU

Calon Segur

GRAND CRU CLASSE
SAINT-ESTEPHE

Récolre
1990

Appellation Saint-Estéphe contréléc

MIS
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ORIGINAL PRICE | |

$343 || $275.. || $255 |

SPECIAL PRICE SPECIAL PRICE
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GRAND-PUY-LACOSTE > *

CHATEAU
J l J | eachfor3
e

PAUILLAC

D v CHATEAU

5™ GROWTH CLASSE EN 1855

o

GRAND-PUY-LACOSTE

¥

PAUILLAC

1989

5T™H GROWTH CLASSE EN 1855

\ A BENCHMARK PAUILLAC

| Chateau Grand- -Puy-Lacoste is one of

Bordeaux’s most dependable and
collectible estates, producing classic

CHATEAU

Pauillac with remarkable consistency. (RL\\D PUY-L AC 0 STE
— SAINT GUIRONS
> CLASSIC PAUILLAC STYLE e
E,'! The Borie family crafts wines of precision O s [
— and longevity, combining black fruits, 12;? '

graphite, cedar and tobacco with the

"“"""Mmfumw. pmiw@;
structure to age effortlessly for decades.

PRADGUGE OF FANE
Lddae

FIFTH GROWTH PEDIGREE

Frequently outperforming its classification
in blind tastings, Grand-Puy-Lacoste offers
the character and pedigree of top Pauillac

at a fraction of the price of many neighbours.

“ A beautifully mature Pauillac showing aromas
of currant, flowers, tar and spice. Full-bodied
and complex, with layers of berries, leather
and tobacco supported by firm tannins.
Enjoyable today, with further development

still ahead.
— WINE SPECTATOR, 925 PTS

pts.
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Chateau Marquis d’Alesme

(3" Growth 1855 Classification)

VIVINO

$245 (Up $325/btl)
——J td Stock —

Robert Parker calls 1986

in Margaux Outstanding,
where the patience
of Margaux region
produced some of the season’s
most age-worthy wines.

The Wine Monk

If you are the fortunate one to share
your birth year with the rich and famous—
Emilia Clarke (Game of Thrones), Lady Gaga
and Megan Fox, who are all turning
40, this bottle is for you!



MATURE

BORDEAUX
LEGENDARY HERITAGE

Structure, finesse & longevity
refined over centuries.
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MATURE BORDEAUX
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THE CLASSIC STANDARD
Silky tannins with age
Soft, integrated and refined

), Savoury complexity
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" Structure & balance
Built for the long haul

Timeless elegance
Subtle, nuanced, age-worthy

MORE FRESHNESS. MORE VERSATILITY. MORE WAYS TO ENJOY ASIAN CUISINE.
THIS IS THE ITALIAN ADVANTAGE.
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ROAST & BARBECUE
Peking duck, char siu,

SLOW-COOKED
& BRAISED

Soy-braised meats,

roast meats claypot, tendon, oxtail
o IcoNIC
y SAN LEONARDO SASSICAIA
(TRENTINO) {BOLGHERI)

Power meets
precision. Refined
structure with
vibrant fruit

and depth.

Elegance personified.
Fresh, herbal and
savoury with
incredible finesse

i and ageing potential.

and refreshes the palate

FROM ITALY

THE PERFECT PARTNER FOR ASIAN CUISINE

|
/ Cedar, tobacco, earth, dried herbs

WHY THEY MAY

lift and drinkability

- = NOT JUST GREAT WINES. GREAT WITH ASIAN FOOD.
ELEGANCE FROM BORDEAUX. SOUL FROM ITALY. MAGIC AT YOUR TABLE.

BORDEAUX BLENDS

S

BORN OF BORDEAUX.
PERFECTED IN ITALY.
MADE FOR ASIAN FOOD.

Wines like San Leonardo, Sassicaia, Ornellaia,
Solaia, Tignanello and Orma combine Bordeaux
structure with Italian soul—delivering elegance,

freshness and versatility that shine
at the Asian dining table.

ITALY
PASSION & TERROIR

Sun-drenched terroirs, indigenous
soul & Italian craftsmanship.
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ITALIAN BORDEAUX BLENDS
THE EXTRA DIMENSION

Greater freshness & energy
Bright acidity lifts rich Asian flavours

Italian finesse
Elegant texture, less heavy, more finesse

Herbal & savoury lift
Regional herbs, balsamic notes,
Mediterranean nuance

Ultimate versatility
Seamless with spicy, umami,
sweet, sour & aromatic dishes

Better Wines
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SIAN FLAVOU RS _

UMAMI

PREMIUM CURRIES &
SAVOURY EARTHY INGREDIENTS AROMATIC
Kung pao, mala, Mushrooms, truffle, Wagyu, abalone, Lamb curry, rendang,
black pepper, bamboo, seafood sea cucumber, Massaman, rich
chilli dishes sauces Peking duck Vietnamese dishes
ITALIAN BORDEAUX BLENDS TO DISCOVER
ORNELLAIA SOLAIA TIGNANELLO ORMA
(BOLGHERI) (TUSCANY) (TUSCANY) (TUSCANY)
Sophisticated Intensity and Balance of power, The “Super Tuscan”
and layered. complexity. freshness and with a Bordeaux
Rich yet balanced, Bold but polished, SAVOUry nuance. heart.
with beautiful with extraordinary A true food Expressive, plush
aromatic lift. length. companion. and versatile.

BE EVEN MORE VERSATILE
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wldi ™ BRIGHTER ACIDITY [ —~_ " LIGHTER TOUCH, W  HERBAL & 'f/l “\I IN HARMONY WITH L AGE-WORTHY
- - ' | | MORE FRESHNESS I MEDITERRANEAN k ’l CONTRAST ] & EVOLVING =
N b . , J \ / J
1%/ Cuts through richness Leas weight, more \ INFLUENCE 7 Handles sweet, sour, ~/  Develops savoury

Complements Asian
herbs and aromatics

complexity that
loves food

spicy and salty
with ease
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Antonio Moretti’s Orma seems to keep getting
better with each passing vintage, and the 2010 is
no exception to that recent trend.

Beautifully delineated and alive in the glass,
the 2010 impresses for its fabulous overall
balance and class.

Mocha, graphite, smoke, plums and grilled .
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herbs emerge as the wine opens up in the glass.4 S
The tannins are fine, silky and exceptionally Yy il : ;aanh
lished in this i bl e W - 18 T
polished in this impeccable, ol W TR SR %

. deceptively medium-bodied wine. 99 8
-
:_;L_ — Aionis Mm/, Vinous

’ r%j Mocha

Y
=

Graphite

Plums

Grilled Herbs

MERLOT / CABERNET SAUVIGNON
— BLEND

CABERNET FRANC ‘ @ DRINK

2015 2050+
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A VINTAGE THAT MARKS THE BEGINNING
OF AN EVOLUTIONARY JOURNEY

—<EHGe-

RIPE WITH PROMISE

The 2007 Tignanello is ripe with promise for the future.
Aromas of blackcurrant, dried blackberry and cherry
mark the beginning of something exceptional.

Y

ORIGINAL PRICE

$380

SPECIAL PRICE
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WARM, BALANCED, EXPRESSIVE

A warm but balanced vintage that delivers beautiful
results today and exceeds my already high expectations.

STRUCTURE WITH DETERMINATION
Steady thickness and determination drive the wine
forward. The last vintage made in the Tignanello
winery before a major structural overhaul.

BUILT TO EVOLVE

Given its staying power, this historic wine y*

will hold with ease for another 20 years or more. =

Menk
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S LEGACY. BALANCE. TIMELESS. o
S TIGNANELLO 2007 - BUILT TO EVOLVE, MADE TO ENDURE™
i —
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ORIGINAL PRICE SPECIAL PRICE

$210

THE FAMILY
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&6 A commendable effort that should improve with further bottle age.
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The Guerrieri Gonzaga family
has been guardians of

San Leonardo since the

18th century.

Marchese Carlo’s father

was the one who first
reorganised the estate between
the late 18th and early 19th
centuries.

His son Anselmo, who directs
the family winery today, carries
forward a tradition built on a
deep love for the estate and

its wines.
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AN LNARDO »

d
— 2005 ~ |
TRENTINO— | TALY :
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A powerful and strapping wine bursting -,

with dark fruit, cassis, black cherries,
leather and licorice. Abundant yet
polished tannins provide excellent
structure and will continue to

soften with time. 99

e THE VINTAGE
=220 2005

Anticipated maturity: 2010 — 2035

THE WINE

60% Cabernet Sauvignon,

30% Cabernet Franc, 10% Merlot
Aged 30 months.

THE LEGACY

A historic property and early champion

Menk
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of French varieties in Italy, producing
wines of depth, concentration and longevity.

An impressive set of wines from San Leonardo. 99
— ROBERT PARKER WINE ADVOCATE
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