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2025 Sauvignon Blanc La Glaciére R ¥3,500 (BiB)
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2024 Chardonnay Les Peyrarols EARAmEE ¥4,500 (BiBl)
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2023 Cabernet Sauvignon Combe Croze EARMmEE ¥3,500 (BiBl)
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2022 Gevrey-Chambertin 1er Cru Les Cazetiers AR ¥27,000 (Figl)
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