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2024 Sauvignon Blanc La Glaciére R ¥3,500 (BiB)
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2023 Chardonnay Les Peyrarols EARAmEE ¥4,500 (BiBl)
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2024 Rosé Les Rives de I’ Estang LR ¥3,000 (Bisl)
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2023 Cabernet Sauvignon Combe Croze EARAmEE ¥3,500 (BiBl)
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2022 Corton-Rognet Grand Cru EARAmEE ¥33,000 (BiBN)
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