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s7n Qatn Tx A Al ESRoIM B2 JHSH SMS olslsin, ool AEUD EFo| ofm
o3t2 n|x=x| Detstc
"ol 7|E
1. EES| 2t BEO| 20l URK0H KEsls 24 melEi)
2. LT MHIE 9l EELRI} HQE she 242 njobsi)
3. EE Y7} =T 2lojzks Al BHE mofsi)
4. EEo| FM @4, oh2o}, Zn|7} TEo| fh0f M} 0fE | Bistet=A] AEEIC
5. mouo| BAX W80| Tro| ersol A0 0{H3 YEE 0|x| =X AT
6. Lol gl oolo] AEIUL} EAIO O HES 0|X| =K A
7. Eogold EEE Huistol 2of of SMES MEE & 9l=x] molH}
8.
9.

[l AF2ElE F2 atd 0{2f 2|0[E V[&THh
Sz BEE atd oio| °|0|E 7|zt

EEo Ix i ESE A EH Z0)
o 2, Ao, =2, 30|
M2t =7| et
EZLIF MES
st 2 24 27|, i, =, UL, O[AEEIA(CO,)
Ex Hof #4dat EE Ao M W3, ZHEER), Bi2|S (véraison)
k= EHA| YARE! Ojgtss e Pl T5 D= T2 (=55, L2l 25)
Exzo| ko ukE{ol
2 st ae| ws}: AR, A, B
idbxiol stat
Z0|e| Hs}: HIT MIEIE
Ex Ao by 7|Fo| P MEE 71%, 22156 7%, OXE 71E
A At 7|E} 712 H HE: RIE, D=, AKX, AL & (@), B, ditt Z, 371, o, 7§, 9T
Ltuje| Hst: Zte, M2l 28 8] Y T2
Ex e SM EZzg gM: Eold, ZEXIRI7|, BN, o4& ME |7 MAL == ==
EE g 55 oj EE HPY B PRl XS
2folo] x| B x|2|™ EA|(Geographical indications, Gls)
THEZ LIEHE FEidgh: AR X|™ 25 22l (Protected Designation of Origin, PDO) ,
2t 2of Xlel& ZAl 25 221 (Protected Geographical Indication, PGI)
ZakA OtEI2IA| & Z2|2l ZE S8 (Appellation d’Origine Contrélée, AOC), OFEZIA|S
E2|2 ZZH|A| (Appellation d’Origine Protégée, AOP), & = |0 (Vin de Pays, VdP),
QIC|IZtAl & M2 12ta] = ZZH|H| (Indication Géographique Protégée, IGP)
o|Ea|o}: o= 0[LEX| 24| O] 2e|X|ul 2EZ2tEr off 7t2IE|EF(Denominazione di Origine
Controllata e Garantita, DOCG), G|'=O|LIX[24| C| 22|X|H ZES2tE
(Denominazione di Origine Controllata, DOC),
QIC|FIR| 24| M 21etu|Zt ElT|Z(Indicazione Geografica Tipica, IGT)
Amel: B w=0|LiAl2 = 22|38l 22|17} Denominacién de Origen Calificada, DOCa),
Oz 0|LtA[= & 22|3 (Denominacién de Origen, DO)
gl = 2} E|ol[2+(Vino de la Tierra)
sy AY2[H[0[ =1 (Qualitatswein), EeHC|ZHxHQ1 (Pradikatswein), ZHEHFI(Landwein)
FEoE 2| x|o A|2[X HA[(Gs)
EZLIR 8 W ETLIR FE: == B1(0Id vine) /B| 0l H| 4 (Vieilles vignes)
=&t} #3HE 220 Ex e M 2IE|X|, === (Late Harvest) /& =FX| EF2LC| =2 (Vendanges Tardives) ,

HER|E|A (Botrytis) /5 & (Noble Rot), 010 A2}21 (Icewine) /00| AHEQI (Eiswein)
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= o
BAN A8 TE Ml SM, UX, W £M0| T2 TE EZOE MAEE gfelo| ARt Y EF-o|
o|xl= gS olslistct
"ot 71E
1. =

FQ XIx EZOE Ot
o|0|E 7|&=Stht
F EE EE HE:R
=8 0| E2 (Merlot), Ztt|21H| AH|& (Cabernet Sauvignon), Al2t/4{2tZ (Syrah/Shiraz)
I 0} (Pinot Noir)
£z MOEHH =5 SR (ENE d3s £4), Ax, 0f20}, Z0|
HMET
=S A2 F | (Chardonnay), I|'= 12| X]2/I] = 12| (Pinot Grigio/Pinot Gris) ,
2|=2! (Riesling), 2~H|& =&t (Sauvignon Blanc)
szl MOSHE (M YRS £, AE, 020F, F0
AN A3t ol I|=: MESH 7|52, 2316t 7|5, Osst 7|=
Zx el M =& 7| $E I @b I I IR
X gxo 55 s 5 7|RYE I Hel Z5
efol = M WE 87| 7 AERIRIA AL 2IRIE, 23
23 HjH€E R A, g, M 238, AM8T 238, 278 &
AL M Eh(Malolactic
conversion)
2t= (Lees)
=ulg: Loy, SE& 20|, AR
S g = elol: Al EbL Ol2OF, Z0)
slo|E efol: Motz 0op F0|
HEz EZ9 0| £ 2 (MERLOT)
x|a|® EA| EU 2| PGl A4 Ak
2™ FEAl: Z2bA 2
PDO
ZaA: 525 (Bordeaux), M-E|2 2|2 (Saint-Emilion), = 2= (Pomerol)
7|E} 22l o|=: Z2| |0t (California), Ltut ¥2|(Napa Valley), A~'=0t(Sonoma)
AMAbzo| El: MEZ el (Central Valley)
x2ld ZAl: Lol=Z 2|7t 2512 A2 24 (Stellenbosch)
S 0p7tel 2|6 (Margaret River)

FEH=: S3A 40| (Hawke’s Bay)

Ff| 21| 2H|=(CABERNET SAUVIGNON)

EU tH2] PGI 244t
x2l® EAl: A G
PDO

ZatA: 5 25 (Bordeaux), 0|5 (Médoc), 2-0i|= (Haut-Médoc), 0|2 (Pauillac),
Ot (Margaux), “12t2 (Graves), H|A-21| 2 (Pessac-Léognan)

7|} 2f2l o|=: Z2[ZEL|0f(California), LIt 2] (Napa Valley) (2 32 (Oakville), 2{HIHE
AMabxof (Rutherford), Z2|AE7}(Calistoga)), A~=0F(Sonoma)
x2|H ZEAl: Zal: tEZ W[ (Central Valley), 00| 2] (Maipo Valley), =X+0t 22[(Colchagua Valley)

Lhol=Z 2|7} 2512 A2 24 (Stellenbosch)
SF: FLtet2H(Coonawarra), OF7FEl 28] (Margaret River)
FE#SME: S5 H0](Hawke's Bay)




Al2}/#|2l=(SYRAH/SHIRAZ)

EU 2| PGI 244k
x|2|® EA: mapA e
PDO
ZEA:
55 B! 4270l 20|Et5(Crozes-Hermitage), 0fl 20| Et==(Hermitage), TE-ZE[ (Cote Rétie)
7|E} 2fol MAFRO| SFE: ALRA O|AE @A ER|22|0}(South Eastern Australia), Bl Z A} 42| (Barossa Valley)
2™ EAl SIEf 22| (Hunter Valley)

I| %= 50}(PINOT NOIR)
EU W2l x[2|X PDO
EAl: Z2A: 22T (Bourgogne), A= 2i|-AfH| =& (Gevrey-Chambertin), F|-4-28 2 == (Nuits-
Saint-Georges), = (Beaune), ZO0}F= (Pommard)
7|Et 2ol Mabxo| o|F: 4 +=0F(Sonoma), 7t 2 (Cameros), AHEF BiH}2E FH2E| (Santa Barbara County),
x2ld EAl: 22[714(0regon)
&|: JIALE-T} ee| (Casablanca Valley)
otz |3t Zat=: |7 80| (Walker Bay)
S 02t e[ (Yarra Valley), 2 & E H|'-l=2t(Mornington Peninsula)
TE#ME: 0Elti2{ (Martinborough) , Zrt{2{ (Marlborough), Al E& 2 EtTI(Central Otago)

Hxz EF2| AFEXLI(CHARDONNAY)

Xals EAl EU el PGI 444t
2ls EAI: Ed TR
PDO

ZgkA: 2 =715 (Bourgogne), AFE2|(Chablis), E2|L|-&2tAl (Puligny-Montrachet), 2|24
(Meursault), O+Z (Méacon), F0[-F All (Pouilly-Fuissé)
7|} 2f2l o|=: 22| xEL[0f(California), 4 '=0F(Sonoma), 7t 2 (Carneros), LI} 242] (Napa
Az Valley), AtE} 2} ZH2E (Santa Barbara County), 22/74(Oregon)
xald ZEAl: Za|: MEZ Wal(Central Valley), 7HAHEZ7t 22| (Casablanca Valley)

chol=Za|7} B33 YAE 70 = (Western Cape), 27 0] (Walker Bay)
SF:ARA 0|AE @AEH2e|0f(South Eastern Australia), 0f2} 22| (Yarra Valley),
Of=20|= & A (Adelaide Hills), Ot7t2ll 2|6{ (Margaret River)

FEME: Loq (Marlborough), S 34 0] (Hawke’s Bay)

2| =2 (RIESLING)
EU 2| PDO
x2ld EAl: ZghA UXfA (Alsace)
= ZH (Mosel), 2217+ (Rheingau), Zr=(Pfalz)

7|E} 2fQl MR

x2|® EAl: SF: 29|0{ &e|(Clare Valley), of|Hl 42| (Eden Valley)
2 H|= E2H(SAUVIGNON BLANC)
EU tHe| PGI A4t
2= EAl: netA g8
PDO
EA

Fol=: MM 2 (Sancerre), F0[-F | (Pouilly-Fumé), 2l (Touraine)
HEg: ©=25 (Bordeaux), 12t= (Graves), H|At-2{| 2 <f(Pessac-Léognan)

7|} 2ol o|=: Lot el (Napa Valley)
Mikzo| Eal: MEZ 2| (Central Valley), ZIAHEZE7} 22| (Casablanca Valley)
x2l® EAl Lhol= 2|3} 3st=: 271 (Elgin), =AEFA[O}(Constantia)

SF: 0l=0|= & A (Adelaide Hills), OF7t2l 2|84 (Margaret River)
FEME: Lu{2{(Marlborough)

it aa|/mlxe a2|% 2 (PINOT GRIS/PINOT GRIGIO)

EU L2 PGl A4 At
x2|™ EAl: O|Et2|o}: || = (Veneto)
PDO

kA 2XIA (Alsace)
o|etz|o}: E2| ti|d|# 0i (Delle Venezie), Z2[S2[-t|H X[0} Z2[0}(Friuli-Venezia Giulia)

FRLER Z2kA B{zic]: T2|o(o] 32| (Premier Cru), 12 A 2[(Grand Cru)

E80=8 s HE2E: 2275 (Bordeaux), 225 #|H2|2| 2 (Bordeaux Supérieur), A2 2230}

efolo] AEIY (Cru Bourgeois), 12 =% 22t (Grand Cru Classé)

Y EES XA 12 32((Grand Cru)

HASt= sal: || k=2l (Pradikatswein) , ZHH |Gl (Kabinett), <7H| E2{| M| (Spétlese), 0FA-ef|A|
X|Hd=oz (Auslese) , ti|2il0F<> A2 X (Beerenauslese, BA), EZ 7|21l 0} A2 X (Trockenbeerenauslese,
o3t afdl 20 TBA), 00| ABIRI (Eiswein), EZ7(Trocken), & = E 27 (Halbtrocken)




2. AdeEl xalH ZA xI9Ghe| XMoo= SRet MiEr HETE2 MAE
=28 Mt

= E

0Kt

am | 13
Hl

]
1z
m
N

VB E GE(EMAE 438 T4), S, 0201, Z0|

7}l (GAMAY)
A 2[& FEA ZabA: 2E2| (Beaujolais), &2 & 213 (Beaujolais Villages)
2 Ze| 37| (Beaujolais Cru) (Z2[2] (Fleurie))

J2ut47(GRENACHE) / 7t2L+xH( GARNACHA)

A2[& A mZakA:
L 2 A % 2(CotesduRhone), TE F| & 2l2}5=(Cotes du Rhone Villages),
AFE | L -%[-1I} I (Chateauneuf-du-Pape)
Z2A LR 0)H =220} (Minervois)
2m|el: 2|25t (Rioja), LtHt2t(Navarra), 22|23t (Priorat)
S3F: UL 2A} &2 (Barossa Valley), 2221 #|2 (McLaren Vale)
gl alL| 2 (TEMPRANILLO)
A2[& FEA AH|Ql: 2|25t (Rioja), 2IH2F & 0| Z (Ribera del Duero), 7+ L} (Catalunya)
2t =04 S (Joven), Z2|2tXt(Crianza), 2l|M| 28t (Reserva), —LZt 2i|A|Z2H}(Gran Reserva)
|d] 22 (NEBBIOLO)
A|2[ & A O|Eta|o}: H}= 2 (Barolo), HF 28} 7 (Barbaresco)
Hf 2 t| 2} (BARBERA)
A2| & HEA o|talo}: ui=ui|2} ChAE| (Barbera d'Asti)
Abx| 2 #| ®| (SANGIOVESE)
PNISIESREIN o|=tz|o}: Z|CtE| (Chianti), Z|9tE| Z2FA| 3 (Chianti Classico), EF4 2 O] 22X
(Brunello di Montalcino)
2l =01 =2tAl 3 (Classico), 2| X 28} (Riserva)
S EH|LI(CORVINA)
Xle|& FHA| o|Ea|o}: LE2[H 2} (Valpolicella), &E2(& 2t Z2tA| A (Valpolicella Classico)
2t 201 =2fA| A (Classico), 0}0FZ U (Amarone), 2{|X| 2 E (Recioto)
2H|Zx|0}.=(MONTEPULCIANO)
A 2| & HA o|Etz|o}: 2HEX|Ot: CHE 2 A (Montepulciano d’Abruzzo)
ZIEHE! (ZINFANDEL) /= 2| 0] E| 2 (PRIMITIVO)
SRS EE:N oj=: Zi2|ZL{0}(California)
o|Etajot: =2|0t(Puglia)
1| .= E} x| (PINOTAGE)
A2[& A Ltoj= 2|7t 25=2: 2 AE 7 0] = (Western Cape)
2t =04 H0| T =21l = (Cape Blend)
7} 2 oi| | 2 (CARMENERE)
A|2[ & HEA Eal: MEZ 22| (Central Valley)
otell (MALBEC)

IS ESEE:N of28lE|L}: T = A (Mendoza)




H
i
0Kt

mu

}(CHENIN BLANC)

> gy | Jm | o3
U 0E |02 | H

A I
==1]
>

F0t=2(Loire): =2 (Vouvray)
ol=z|3t 335

M|o] 2 (SEMILLON/SEMILLON)
Xleld ZEA|

2A: H =5 (Bordeaux), A-HIZ (Sauternes)
=1 S8 22| (Hunter Valley), HEZ A} 2| (Barossa Valley)

H| 2 L] of| (VIOGNIER)
R2|E EA|

=2A
25 2: Zc=2[%(Condrieu)

Alg|2=Ezt0| (GEWURZTRAMINER)

IS ESEEIN mE2bA 2XIA (Alsace), LALA 2 A2[ (Alsace Grand Cru)
#H|2cC|7| 2 (VERDICCHIO)

A2l A HA| o|tajo}: B|2C|F|2 H0| FEAEEZ| C| of| K] (Verdicchio dei Castelli di Jesi)
A Z2H|H| (CORTESE)

IS ESEEIN olgtalo}: 7| (Gavi)

7}2 7} 7 (GARGANEGA)

A2 & HA o|Eta|o}: A O0tH|(Soave), A0t =2tA| A (Soave Classico)
2t 09 =2}tA| 3 (Classico), 2ilX] 2 E (Recioto)

I|o}:=(FIANO)

IS ESEE:N o|=tajo}: IOt C| OFEZ| = (Fiano di Avellino)
2tla| &= (ALBARINO)

A2 & HA Aol 2|0tA HEO|ALA (Rias Baixas)

F 20 E (FURMINT)

ISEIESEE:IN gotal: £710|(Tokaj)

2h gof

Ot==(Aszi)




"ot I9|1E
1 F=Q AEIYo| ALSE 90l MA AlBEs #A XE BES ToIEiT)
2. ALEE A0IDt A A3t 20l Mo ALSE= %= BpEe| HA| HHAE mtefstrt
3. AnEg ofelnt =& Ust 2fele] F X|2|H EAl XS LpfEirt
4. XYE AntEgl efelnt =8 Ust etole] AU S A&=ottt
5. A olol W FH Zat ojoln HEE AR ZUS WAISHE 2¥ 80{°| o[0|2
7| &stct
ZE EE AnpEd efel: AF2 = d|(Chardonnay), Il O0F(Pinot Noir), 2[L{0il (Meunier),
2 ATFLE (Moscato) /?I A7 (Muscat), 222} (Glera)
efol gkx nbH AntEE gfel:
W W S g4
LERITE E210] AR, AR|E AFR
=3 Zst 22l
Mlz|: ge & =8 43, EE22 M5 ME0IM =Y, M 8F MEfolM =Y
ZE: =& Zetell Wa SH, =Y
2™ =Al 2utEE ejol:
mZakA: 2fH[ 21 (Champagne)
o|Eta|o}: OFAE|(Asti), =2 Al 3 (Prosecco)
2wl 7t} (Cava)
7|Et =7} HotZe|ot ZEtE, 0=, 55, sAUE
=3 Zst ool
AgjQl: M2 (Sherry)
EEFZ: Z E (Port)
Antgg | AntEE ejel: H3I(Brut), =0]-4I(Demi-Sec), 2I1E|X|(Vintage)/=-EIE|X|(Non-Vintage),
F=H A5} glole| M ghAl (Traditional Method) , BilAA= 24 Z2A| 3 (Méthode Cap Classique)
AEY o E=q} =3 Zst 9ol
oiztsl aldl 20 Mgl : Il (Fino), OF=E|OF= (Amontillado), =24 (0Oloroso), T2 =2l (Pale Cream),
0|C| = (Medium), 28/ (Cream), H =2 A[O[H[Z (PX, Pedro Ximénez)
xE: ZH[(Ruby), 2[X =2 ZH|(Reserve Ruby), 2|0|E 2 E= BIE|X|(Late Bottled Vintage, LBV),

BIE| X[ (Vintage), EL|(Tawny)
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Il Z12[X 2 (Pinot Grigio)

23 =88t 4 22 (Chenin Blanc) £&=
23 =M%t Mo (Semillon) = 23 A6t
AF2 &£ 4| (Chardonnay)

ARIZE=EZ2tO[H YAA O 32|
(Gewurztraminer Alsace Grand Cru)

HZE2| et (Beaujolais Villages)

Ht= = (Barolo)

MM 2

M 2ei-&H 28 (Gevrey-Chambertin) | F|-2-
& 2 3= (Nuits-Saint-Georges), &£ (Beaune) T+
ZO02 (Pommard)

Il = +0}F(Pinot Noir) (/7 2= X|9)

gl = X EHE (Red Zinfandel)

MM 3

30| E AIEHE (White Zinfandel)

=20 5 2|&2 (Dry Australian Riesling)
=% o E2| A 2|=8 (Spatlese Riesling)
=e0] = =0-A 4 22 (Chenin Blanc)
L= =210] AlD]-& (Semillon)

E710| (Tokaji) EE+= AH|Z(Sauternes)

MM 4

Atgel Ze|olo 32| (Chablis Premier Cru)
Zl2|L-=2A| (Puligny-Montrachet), 2[24
(Meursault) f== FO0[-#|A| (Pouilly-Fuissé)
A2 T (Chardonnay) (+ &= X[9)

MM 2 (Sancerre) E£= FO0[-FH| (Pouilly-Fumé)
SttHe{ AH|E 22 (Marlborough Sauvignon
Blanc)

otdte| = (Albarifio), Il 712[(Pinot Gris) &
H| 2 L]0l (Viognier)

MM 5

M2 (Merlot) (IGP L= CHEF MAL H2IiE)
M-E| 2|2 32+ 32| (Saint-Emilion Grand Cru)
2-0= 3% Z2Al (Haut-Médoc Cru Classé)
It 24| AH]& (Cabernet Sauvignon)

(7 2= X))

=5 2 Al2t(Syrah)

HI2 A} 22| |2}~ (Barossa Valley Shiraz)

=
_Oi
n
n
i
ro

N
1
>
4
2
E
02
njo
0
L(r)ﬂ

MM 6

iMool AE F| 2(Cotes du Rhone) 212l
APE | T -%| -1} I (Chateauneuf-du-Pape)
I2tA L= AW 22X (rosé) L= 2|25 S
(Rioja Joven)

2| 25} 2| M 28} (Rioja Reserva)

O = A} 2kl (Mendoza Malbec) = &l2|
Zt2MH 2 (Carmenere)

=HotZ2|7t S2t= |- ELX| (Pinotage)

M| 7
7td](Gavi) L= A0 (Soave) = HZ2C|F|2
(Verdicchio)

OO0t (Fiano) E= 40| (Soave) EE=

H| 2C| 7| 2 (Verdicchio)

H= |2} CIAE| (Barbera d’Asti)

eEe|&el Z2FA| 3 (Valpolicella Classico)
F|QtE] Z2tAlR 2| 28} (Chianti Classico
Riserva)

A H| 2 (Sauternes) tL= =710 (Tokaji

=
~—

MM 8

T 2 M3 (Prosecco)

Ztdt(Cava)

AFH| 91 (Champagne)

OFAE| (Asti)

1= Ml2|(Fino Sherry) = 2224 A2|
(Oloroso Sherry)

LBV EE(LBV Port) fE= EL| T E (Tawny Port)
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Wine & Spirit Education Trust= WSET 2CHA| 291 015 Dp&
Al EH ol ZH 0 tiet XIHAR| OEHE &7
A2 0] ZH2t FALSE 5070 2&ez F4EIC

[ g—

04 AlEAIS EHGHA| ereth
= 57Ho| oAt AR 2RIS RIAIHCE

[ pul—

1. Y= 2oz} H|mE uf 5lo|E fole] Uizl Wg 2z =7
a. =AU HE 25

b. sdet 2=
c. =2 =&
d 42 =2
2. .3 & S243 SFof|M EHES EE2| SI0|E 21218 Milsls HoRE de{fl xx EF27?
a. o= 2 (Merlot)
b. Mlol& (Semillon)
c. &2t~ (Shiraz)
d. 2[=2 (Riesling)

3. CI2 2tgl &x] F gl a2 38 E "Alsks x|H2?

a. AF=2|(Chablis)
b. 228 (Vouvray)
c. 0jd 220} (Minervois)
d. 0| 20|Et=Z=(Hermitage)
4. c}g & A9 E 22l Mu|Ao| oj&Rl 2EE=?
a. &=
b. 2F7t XA
C. XA
d. Ot XAl
5. ClF & EY XZEE 7|& & ddYst HI|=?
a. 22 F0|E Al aMef <t¢l
b. Bt} M7 =2 2f0l
c. E20|et 0t & AR Ot20LE A AR|ETE 2401
d. =210| AEtHe| ALZE 240l
Etot

1d, 2d, 3a, 4d, 5¢
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85% 0|4 =& Pass with distinction (£ 24 &24)
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