\ Amazing Thailand!!!

3 Nights in Bangkok, 6 nights in Phuket

Your vacation includes 3 nights in a Deluxe Suite at Four Seasons
Hotel Bangkok followed by 6 nights at Villa Emikami in Phuket
(www.emikami.com). Villa Emikami has three bedrooms with en
suite bathrooms, a private swimming pool and spacious living and
dining areas. It is located within the private residential estate of

housekeeping services to the villa has a tennis court, gym and a

Katamanda in Kata, Phuket. The estate, which provides full $

Thai restaurant. Accommodation is subject to availability, is valid for one

Four SEAsons HOTEL

year from October 21, 2009 and should be booked through Guy Rigby

(guy.rigby@fourseasons.com).

www. fourseasons.com/bangkok

Clos des Mouches
1996 - Maison Joseph
Drouhin

Jeroboam

An exceptional wine. Beautiful,
deep-red ruby colour, with the
bright sheen of great Burgundies.
Intense and fresh nose for the
young wines. Primary notes of

red fruit dominate, such as o T

Morello cherry (“griotte”, or wild ;- Scaune
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cherry), raspberry, blackberry. }n;;aa@
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There are hints of complexity

with smoky flavours evolving -
towards liquorice. When the

wine is maturing, aromas of pepper, tobacco,
humus and undergrowth appear. When drinking
the wine, the first impression is always clear-
cut and the texture fleshy. The body is firm
without being rough, well meshed without
being heavy. There is great freshness in the
younger wines. With age, the wine gets
rounder. It takes on “gras” (velvety texture)
and a more precise architecture, supported
by silky tannins. It is lively and refined at the
same time. There remains a final and most
pleasing sensation of harmony, fullness and
delicate tannins, as the wine lingers on the
palate. Tasting notes by VERONIQUE BOSS-DROUHIN

2009 Vintages

Four Jeroboam Case

Only 25 cases will be produced of these
exceptional 2009 vintages:

1. Vosne Romanée Premier Cru, vinified, aged
and bottled by Domaine de la Romanée Conti
and Maison Drouhin

2. Puligny Montrachet Premier Cru, vinified,
aged and bottled by Domaine Leflaive and
Maison Louis Jadot

3. Gevrey Chambertin Premier Cru, vinified,
aged and bottled by Domaine Dujac and
Maison Faiveley

4. Meursault Premier Cru, vinified, aged and
bottled by Domaine Roulot and Maison Louis
Latour.

Proceeds from this sale will go to Restos du Coeur in
the Cote d’Or, a charity that helps the destitute with
food in winter. This association is well recognized in
France, efficient, well managed and redistributes
all the money it receives.
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Musigny 1961 -
Maison Louis Jadot
Magnum

The spring of 1961 was very mild, then the
weather became much cooler. Thanks to some
berry shot, the vines were able to tackle a
very dry and hot Summer. Flowering took place
with some difficulty but these shot berries
showed a great quality. Harvest started on
Sept. 25th in Cote de Beaune and on the 27th
in the Cote de Nuits including in the Musigny
vineyard. The red wines from this vintage were
somewhat austere at the beginning but they
are in a very good shape today!

Chateau La Mission
Haut-Brion Rouge 1998

Double Magnum, 3L

&+

CHATIE ALY
LA MISSION HAUT-BRION

PESSAC-LEOGNAN
APPELLATION PESSAC EOGNAN CONTROLEE

Cru classé des Graves

A
[ N
199
DOMARNE CLARENCE DILOMN S A
PROPRIETAIRE A TALENCE [GROMNDE] FRANCE

1ml ottt oo unce 5
MIS EN BOUTEILLE AU CHATEAU

Chateaux Haut-Brion & La Mission Haut-Brion

Lunch & Wine Tasting Tour

Chateau Haut-Brion Rouge 1996
Double Magnum, 3L

A visit of both Chateaux Haut-Brion and La
Mission Haut-Brion followed by a tasting and
a lunch with the owner and/or the winemaker
at the Estate. This is a once in a lifetime
experience for four (4) people!

Valid until June 30, 2010 for the days during the week and excludes
public holidays.
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Chateanxc Haut-Brion & La Mission Hant-Brion Fine Wine & Dinner ﬁ




