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~ Sparkling Wine ~
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~ Red Wine ~

2018 Monthélie Rouge Cuvée Paul R ¥6,500 (BiR)
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2016 Monthélie 1er Cru Les Duresses AR ¥7,500 (BiB)

2017 Monthélie 1er Cru Les Duresses RS 3¥8,300 (BiRl)
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~ White Wine ~
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