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2019 German Grosse Gew2chse & 20

2019 Dry Whites

Now and then a truly great vintage comes along, a
har mony, finesse and energy, wines that reflect the
capacity to age. 2019 is such a vintage.

They are easy to taste: ver yi tpre cvisker awi tn efsr wihte,r et e
pure minerality is clearly delineated and effortl es

|l e with energy and a broad spectrum of fruit flav

peach. Many show notes of-nitmell gndepehpebs @ahd api

ony, and the mineral structure complex and fine, g
vours, almost always with a distinct salinity.
See more details about the 2019 vintage here.

2018 Reds
2018 was one of the hottest vintages this century e
expect, the reds are rich and muscular, with ripe f

anced and elegant and show clearly ddfimed, teeduoct

approachabl e, and display all the hallmarks of | ong
See more details about the 2018 vintage here.
These are sonse gorfe athees twowil nde s, and they offer excel

Wei ngut Kell er wil/| be offered | a

we wi | | be visiting the auctions 1in
l et us know if you are interes

Pl ease | et us have your En Primeur requ

Prices are in bond London.

Howard Ripley Wines | (+44) 020 8748 2608 | i


https://www.howardripley.com/uploads/2019_Vintage_Report.pdf
https://www.howardripley.com/uploads/2018_Vintage_Report.pdf
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BADEN

Baden is the southernmost, a
growing region of Germany, a
Most German reds come from h
home to the Kaiserstuhl regi
of Ger man Pinot Noir .

4-5Hol ger Koch

6-7Shel ter

8-9Zi ereisen

RHEI NHESSEN

Ohcwat mesti awdné&t heiaebfr aumil
dwegeeat f eosdxpgecw)o,l | i ng hil]
¢ hieh e iamegtaed tn oiws one of t he mos
oegibnadi ni Gealmasgat with a n

growers makdlngs woddy wines.
al so honkhetionftrhoent , a sl ope
overl ooki ngndheé hBshasmet eo fo f
Germa&nypbest vineyards.

2829BatteBpahder
2829K ¢ hl-Ghigl ot
303XKnewitz

FRANKEN 3233Wi tt mann

A |l arge region encompassing a broad range of

soil s, Franken pisro(damodesth(éermiabr&)’&l_z

wordyd IBestvaner ,-r atnedinglreape

nowesergadhyng recognition. The gentle sandstone sl opes

10Rudol f May

MOSEL

The Mosel, with its tributar
t hRuwer, pfedubkbesl|light,

from steep isl aothee oIfopgeérse nort

mo svti t i culetguroaals i n Ger many.
cally a sdoycwioksofft is now an in-
creasingly important producer of dry ones.
11 2Z>ritz Haag
13 4Hey manhwenst ein
1516Peter Lauer
1718 chl oss Lieser
1Maxi min Gr¢ignhaus
202 1Wei skegrnstl er
2223Zilli ken
NAHE
Thissnal |l tributary of the Rhine |lies between
the MoselRhandgwelmeg of Ger ma-
Ny best estates benefit from the mixture of
sl agdleaywd vol céarerire.soil s
2425Her mann D°nnhoff
2627Sc h&Freochl i ch
o}
Howard Ripley Wines | (+44) 020 8748 2608 | ir

t hkaarmaunt ains are tradition
Ger ma&nyf i nest Tdrey HwWsan es .

now!l| sbe sour coef otfhes®cmoeunt ry
mosetxci ting red wines.

PPN IBEI P any

Vi br an@3 7wd Ing s
|$.§3r9&_ecmrg Mosbacher
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Ho l gerKoch and

The Estate
Baden, nampdrtipcultary trbmenge of Khi befEpéd&@h aijrst he
the traditional seat of Glehrinsawnio $Pd enmtt c aMdopitrh ep rRohd
pl ain over | omdakihnga Arisxacoef, war m vol dHordige r& e mst o
ni fheectare estate |lieover freomhédasthphaa®maetahki mg \
pl anted w-behrisemdal Fr ench cl ones from Al sace
Bl ae jasid Noi and has particul ar passion f
tured and ar omgextcr emaldy twwelyl
The Vintage
2018 adano st n rtahen heegivinenpaien d Dhe end ofAa WwNegusvi
ter had not repl entilséhewdi ntheeg ewaweu | Fb albduveed ehryif, e
on t heAu2gOuwgtti,ch revived the vines nd all owed
thase the rea test of a i nemaker: how wil t
wi | | they react quickly enough The advantage
ous and reactive than a | arge ne whi chnneeds!
t nuster t hepenrescoammsexdrqui pment . H\WdIlgearr okuoncdh hsi anw
tates struggle with the heat; damtte kmyvadckciatdi Da
short tnot 3Auethu st as ripening acaerléecakdadk di. ntLartgh
ni nsgo, had tmarmyarofesttheirri meeaplesi ogheirgal ¢ 6 labdb ywi ne
danger of that efdgiei Hel ged : p&di Sectly pitched.
He used a higher proportion of whole bunches t
ripe, and @esreocvandcel yoal ance to the ripe fruit
Howard Ripley Wines | (+44) 020 8748 2608 i
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Pi not Noir
Herrensf 2E%]
A75 | - 7Csacsle

The fruit sehsdeduvedi vevi t h a h
andhere is ripe juicy Talca di ay-

of &mins, whil e aguwi tfd nper,e saenrdt ,gi v e

erabl e Drea mgt-R021

Pinot Noir* [20 IT%hle fruit asdplerifgimeg udaedyd camp-u

A120 | -76Gas e

Pinot Noir*>>**
Al174 | -76aste
A189 | 3i 1GaDscd

of p@ oachabl e, ahdnt hef e st & ms i r
gr outnhdg i vsetsr uct ur e, combining w
t annliemrsdda ngjar k edge tofthiet ¢édnt
i sBri nk -2032

[ 2Frloa t hé detsatHsaltbeuc kt,hea terr act

of w6 th poor | oess sogrlaspeocsn rviglemn

of sl owly than i nomtthlee T thathaa.e ds
density, t he weavvwe nies moirgeh thbeac
buitt i s not taut. Rat her there
t hekeductively ripe tadndmdiltqgn
fresh finish. Very speci al
Drink -2023238 | Bottl es
Drink -2036 | Magnums

Pinot Noir Reservihe top sel etlal buchepmr d hebut

[ LOS 03/ 20] tasted.
A22s8 | -7Gade of 6
Graubur guEndehrbuckLot s of skin contact, butt heucl
[ 03 20] phenolic el ement I's noticeabl e
A6 6 | -Cacsle of & he ener gy and ibcahl,a nfcree sohf btehaiust
and mor eiBrhi mk n202 1
p
Howard Ripley Wines | (+44) 020 8748 2608 | ir



Han—BelEtsmd Sil ke Wol f

BerEtspaend Sil ke Wol f are two Northerners wh
enshred ndeci dewdeior own estate in 2003. They
rr on an abandoned Canadi ahnaveai rsfiinecled b(uhientc
y based on t he same design. Thtelye hwaivlel &
i agdal t er di npreond,ucaeend ome of the best wines

The Vintage

20Iwas a warm year, with very I|little rain. The
season, and there was I|little disease Em®PsS uwaes
heal thy and plentifukeptbutthet hweatderry csounnhneenrt i n
| Auguwstheal t hy swelel @ed talmedngradpaensced t he sugar |
sulting wi nes have moder at e al cohol and have
andai si ned

It was the earliest har veosnt 1#®n dhuset oeBeddahesand 9
havwe oudly taken delivery of the first optical
themselves the expense, as the grapes were perf
Fermentation was shfoetment ariitdhn | meascse rpaotsiton, an
overal/l Theawi neptilaymed bal anced.

Sp2tburgun@@®&i [O0O2ZThere is very seductive fresh

A5 4 | -TCxacsle of 6mar ziappnadn stpheegci dity is bright
tannins plummyanand hemeotils a me
| atey Driinnksh202 5

Howard Ripley Wines | (+44) 020 8748 2608 | i
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Pinot [NO3 (] Made fromesmaéd Dijon clones

Al44 | -76a$e of od dA fresh floral nose vai nt dh |

aheal dagyh o f stpoca lgeaé@ér ous,
wi plmi nted aci dielyegiamuhtny earsy f i n
Drink i2M03546

Pinot Noir 2NM1]14 [N®mdned after t he obu ntkheer Qraumebceir

A258 | -7G6Gaxde of basvdheHanBert anndadSi Itkheei r Tthier st
smal |l est bunchesol destmnest hei
t heNor dweiinneyar d, pl amnkadv e nt eld
i ttl e eavinefi edndstehpasr atyelay,
t hrbeeer ri ques, twbhefff rtlietm e awi l
the wood, and t hveo veinn e nids veea rys
with ripe red froiampnamaswarlifang
dar k fDOrniinskh 120238

Howard Ripley Wines | (+44) 020 8748 2608 | ir
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Hanspeter and Edel Ziereisen

The Estate

Hanspgéterdissepwwhicrkki hgl aBndf energy, and his win
ter a | ove affair with new oak early this cent
ports, rathertheawi desmi nBased close to the Swis
Baselmaklres a sddliemotti cNmiofs (and a host of other
and value. Hi s vinfegairng salrepeonowersiomdki ng Base
tude between 250 and 400 metres, and there is
doeschaptahdsd®l 20%ew wood across the range. Tt
gently, with no punching down and | ittle extra
|l oAg ved.

The Vintage

The estate releases its wines a year | ater tha
fectly reflecting their terroirs

2017 Tschuppen A rich wine remi 6Gesgciemltooadfy ar
Sp2tburgunder smoky, with pure bluabeamd &m
A6 0 | -Thasle of @ppealing fresh finish.

2017 Talrain Sp2tFobwrmguandreirgh vineyard iKiantdlree nB

A8 1 | -7Cacsle of 6GGurrounded by dense woodl and,
on a | i messtiomel talr a $Geojivir ey . 't i
spot, the fruit smooth and dar
of wbohehes, and finishes on a

y

Howard Ripley Wines | (+44) 020 8748 2608 | i
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2017 Rhini Sp2t buuroguwndoefr whol e bunchedrhbet edgw
A153 | -Chscle of Gome iron in the soil l ends s
dense | ong elegant finish.

2017 Jaspis PinotNoNva& getti ng sertieoxutsu:r ead ,f isnpeilcyy
A195 | -76ase of c@&ushed red fruit, smooth tann
The finishjusamgdoweornfgu.l ,

2015 J&ppitdPburgundesr usual, made from grapes har
Al tRe ben |l ous vintage here,alaredeehihavi
A3009 | -7Ga&de of t&di ed.powerafngli ch, but astoni st

abundance of crushed red fruit

and there Iis an endless spicy
2017 J&Sypiad You have thbhoelti ggodte t honk you ha
A204 | -7Gax&de of nbt ch-RCtiitei nned tomatoes, smok

this h®dsi b&DdabDPR8

2017 Guiedel l0refers to the vine density.
A540 | -7Gax&de of HanRBReter doubled the number of
| dest part onvitrhey &rtdeiinmgrZz®d0
rr to Burgundian model s. Phe w
nown as Chasselas acrosdsdcdrme
o when challenged. This i s a
n& book, up there with the b
he&ut eidelnot only a &apeboubr rceafnl
| so produce extraordinary <cor
017 i putanadn, del ijguhitcfyul I Qver ni
ontact after pi csktirnugatgurvee sh if m
rui sed appl e, backed by brigh
nd a minerality that gr ows mc
n infinitely 1|1 ong, smo@®t gr é at

0
e
k
d
0
t
a
2
c
b
a
a
white Brnek -22003222

®
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B‘nedikt & Rudol f May

Rudol f May founded his estate in 1998 with two
guality has grown it to fourte&inl.vahner maamd ihe e
a few growers to doefmoenns tavagaal iotohkaetld tchmins pr oduce
with ageing ®9itlendamred st hMay i nest i n Greirenfanygoi Ihs
bling him to make vadrry vfeinnevi npsr e Hemibredriaelves
and in 2016 Beneaeddkhis(swbop apprenticed at Mosb:
They are already noticing that the vines are n
firmly established in the top rank.

't rained on tMaey Retkazishgdof FThlen the temperatu
wet buds froze, and in one fell swoop the Mays
growing season progressed normallySififveae@eisngi
warm weather better than other varieties, t her
way) . The harvesdltl Skeepg @e@mbear, | yandomproduced a phy
dense flavours and i mpeccabl e b&l hwmeawee rhahvee Maay:
and they are well worth seeking out

Hi mmsel sPiflada@G@E@r Soft ripe pear ands ybealllasninchepda abty

[ 120 ] aci dintdy an ®éaligmet mi neral ity ¢t}
A156 | -76ase of waay through and builds to a p
ancieperfect, the fruit juicy

astoniWhd ngne®i I hatnedred so good?
Drink -20380

Rot hl Qiulfva@&@r[2®] A | eaner, roorriev emi nveirnkdl ninhed ns ptf hae

A156 | -76ate of déenser and more focussed. The
mar ked, and theghel ybogilwdpimdeir tf u l
but dalnmeineer Fhiere. i s a | ot of |
ergy here: poessenseotbhethhendvitn
el egance, and the wine is pure
fulDryink -202380

M N
Howard Ripley Wines | (+44) 020 8748 2608 | ir
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Brauneberged JuffMade from grapest heri neyar dearct

Sonnenuhr &G6][ 08 around the sundial, where t he
A120 | -7Gacsde of the vines Imudbkbsassédnoapadwet fhaln
t hleuf fer, |l ess playful, but st

finely woven salnat ya npiintehryal ji u iy
and -dm@il ¥ en Dfrii mks+42.02 8

Paulinshofp@7g2GBA new acquisition in neighbou

Al126 | -7Gade of IBerigs contiguous with the Juff
ogni sable as such from its st
weat hered sl ate soils here, gi
fruity and el egant, and the s
with a broader brush. There i
and a |l ong juicy finish. A ver

f olDro.nk -2025

M H
Howard Ripley Wines | (+44) 020 8748 2608 | ir



The L°wenstein family

The Estate
Rei nh®@&wken&pei mary interest has al ways been i
tate was knownpbwemrmhdalsd owvtgelnsRea,esl i ngs. Hi s re
yeaststmaanshe wiheselbs$teh hasei dual sugaofdtrhyat
category. I n 2011 he made a wine without any &
epi phzainly2 saw a complete change imfdtexclte:d a@rmip
t he wnomrees pfeciusemddapproachabl e younger, and no
exciting the Mosel has to offer. I n recent yeal
daughter Sarah, who has brought fresh energy toc
Th&intage
The | ower Mosel i s ho@esttowe pmeogne wif n & yhaer dwso,r | ndo s t
very poor wittolntyt Iseoi ¢ apacityyorntounaéitediyndi da tneort.
drought conditions of 2018, and thdeagnvewitndega:
l'y,2 ®@tBlrept ember, and Qcitno bsehre.d Ao nf elWRadhh sl oher @i ©
to focus on eliminating any botrytis fr oacrgrpap
of beautifully ptulraet, wielnleraoge wdrmy swel I
KirchbGEGE[d 4 20] One of t he war mest and dri es
A120 | -7Gacsle of teéhkEi r c hdbierragn ch sandyprsd hd ece sy
friendly, accesgseinkelrioaursw snred | voiwt
fruantdj wmi cy slrtiynkK 0 > .
Stol zem@Ger[gd5 20] Hai Hraittzenpaoar tJul vy, and onl vy
Al126 | -7Gade of oSt ol zewdprgduced. |t ebegante

wi tah j ui cyf ryweltlaomssn@® ky sphndy an
dar ki sh mineral wed€ké€,jpiktdhayd i fnign i
Drink -202390

M O
Howard Ripley Wines | (+44) 020 8748 2608 | ir
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Rottdgseon [ 16 20] A fantastically steep t eaastc,e
A150 | -7Gacde of t6hR°t t&wenat hered sl ate soil s v
A55 | -CaGel of 1morniTnhgee terrace walls then a
and the temperature remains h
The result i swatpowein gihitn evicd telc

fl avours and Bhe ihdashtiglfkdye lc.r eTalme r
fresh greomnpudt efsi ni shes on a

rursot e.

Drink -2034 | Bottl es

Drink -2036 | Magnums
Uhl eéBn auf ¢lsae6 Blue slate soils mieamgmowiyt hd aa
[ 17 20] slaty character Thisaged denbes,)
A168 | -7Gade of fouwi,th bright <citrus andom tphre

|l ong salbDryi dk R2G29

Uhl dmubach 18 20] Grey -fosbhilsl ate gives a supr ¢

A180 | -7Gacsle of &nced wine, s e alnm ee sfsr waintd ipsurjeu
A6 5 | -Ca6el of 1with | emon and passion fruit,
smoky sl ate flavours. Thandin
|l asts for minutes.
Drink -20230 | Bottl es
Drink -20328 | Magnums

Uhl eRmt h Lay GG [ 1Tthhe2Oefsttado e wi ne, bottled | ong

A19s8 | -7Gade of l6eased a year | ater.
A71 | -1Csalscel of 1
Al140 | -30®dDxsd of Avery porewmisree with great dep
frusmoky, metrdsal are |joined by
grapefruit and hcei tarcusdiftlya viosu rbs
Shi pment Winter 2t0”Rmendous energy, and there
The fijnuisdeylatnsd | ong.
Drink -2028 | Bottl es
Drink -2038 | Magnums
Drink -20380 | Jer oboams

M n
Howard Ripley Wines | (+44) 020 8748 2608 | ir
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FIl ori an Lauer

The Estate

smal | traditionaAybDaarl ewi meo mer awductehre ifn n
in Germany: pure, precise, piquant, racy,
ompact &isd epbmpl &xien hFarndets,t Wi neFsr oanf r @d ram

rity when he took over more than fifteen

f the foremost in Ger many.
Fl orsi apnr i mary goal i's for his wines to reflect
he vinifies each parcel with different soils s
taste them is to see just how transparent a wir
100 years, and as you wopuwlrade & x\percyt , ex dietyi mg.e vi
The Vintage
On 2bulhy, FIl orian finished his holiday in the s
i shed to find that it got ever warmer the furtdt
epicentreidfhet Moskkedat which recorded 40AC. The
the shade of the canopy, and he | ost a | arge r
frost in early May. August remained dry and hot
gan to rain. This presented challenges for pic
the rain allowed the vines to soak up®&misneagrualt u
There is certainly no shortage of minerality i
Since ripening is | ater in the Saar, there was
a great year here.
AKupkabi eKtutppp2t aedeaiSlpst webke be auctioned | at e
SaarfekFaserl33 200 A 1f3l or al , al mofstr onuesk yamdbsei tr
A132 | -7Gade of pal ates sadotodrmd rtihcelr,e ar e gr ece

and | ovely fine miner al seemdn o
spifcieniDgh.nk -20232

Mp
Howard Ripley Wines | (+44) 020 8748 2608 | ir
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SchonfFalss 11 2@G AlB mobkbdwing wine witfh hrkiipa di
Al132 | -7Gade of vbufsesh nprteessd a pronounced s a
finisihave tasted this wine thr
by it that It was difficult toc
del i chDroiursk -2038
Kupp Fass 13830]GG [St8 I I, Nwt yhac allslhhs p when yaua t
Al132 | -7Gade of gbod aKupyhsivssal |l y needs time to
this one is very forward. Ther
the minerality though fine, I
but t heame absandfinoge pé& jfuieiyt ci
rupeaarsd stpoi cheal ance it. The fi
of miner al heat. A quite outst
rumrink -20238
M C
Howard Ripley Wines | (+44) 020 8748 2608 | ir
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Since t
from 6.
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pchen
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Haag mu s t be proud. Hi s t wo s@nsbheat
s GHaaacgh i e vaelme nt hignspmoerses i v ef th saimhey est at
n amnmdnstsatrmeedcd frem Qutiekéd® i s nothing
king over Schloss Lieser in 1992, and

to 25 hectares, now owning Vvineyards i
r) ., Wehl en (Sonnenuhr), Graach (Hi mmel
d Fal kenberg) as well as harvesting a f
spread across 192 different vineyard j
eir vineyard origins.

The Vintage

Thomas Hasg&xGsai@l®nce agai n, he has pobl edcbf 6r

Germany. Ther eanr ma feel he gtamecte , | i g httmreasnss paSroetrex yc

vineyar ds gawed vseor yg ulabnetti bte yeesr eclayn | i mi t ed.

ADo mpr Kadti mDeotcttSprd t | e a8 r awmmde bleurfgeennenuhr Ausl es

Gol dkaps eolf fvearielda baett henend of the mont h.

Schloss Lieser GG Qoaostet | e each of: Doctor, Hi mn

A228 | -7Coacsle of Jouf-SEennenuhr, Wehlener Sonnenu
A unique opportunity to&shmpeese
terr,oiarss channell ed by one of i

Drink -2038

M T
Howard Ripley Wines | (+44) 020 8748 2608 | i
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Gol dtr ° pGoGi 8B 0 ]

Al44

-7Gad e

of

Hi mmel rei FB2GEHE

Al44

-7Gad e

Juf fGeG 280 ]

Al38

Juf fSeornnen GBr [ ZA]

Al44

Wehl ener

[ 320]
Al44

-7Gad e

-7Gad e

of

of

of

The deept B®@®all &t ro°tpecihde ngi ve pow

leoAg ved wines, and i tgrieat That
me nttdr aw out all the most el eg
Si tTehe fruit i's pur e, preci se,
t heradelsicate smoky flintines:
tva,nd underneath | urks the powe

Il ng a [|Sohnege rIDiyjfioey.k -2 0 23 8

Wi t h bright pureandi twhiist e f
fér utihtv,svaci oius wemy much at th
the spectrum, fi ni sshalntgy inmo tae .v
Drink -20238

i
e

A floral, seemingly delicate w
fol avobusynder neat hheflii rees, p O WE
darskl at iofestshe vi neeynaerrdg,y ganvd nl
This year there is added smoo!

mi se of piutrsi tjyu,ibcayngdhrnd t hr ough o
Drink -20238

Everyt hiwmighash,e and Thenfsoame. i
ieBnt ens e, the wine misnebni ghtver
versynokaynwd fi ne, with a bitter
wonderfully |l ong s®&riwnkf-20R28h.

SonmGGenuhAt 1ts best tehteh eSacangnug miro n gi s Th

-7Gad e

Ni eder blet d 66

[ 3@0]
Al44

-7Gad e

Howar d

of

of

i's all t hat, pR@urieaet wi ahirygyplee:
I6e mon and juaod peay fr omtodmok
that Dbuilds in intensity to th
Drink -20238

Théelel deinneyard i s thelihesart, o:
comprises its |l argest single v
eor f ul , -dmiineesra 1l o wgegd wines pack

vour . ydai sit bs i g¢moo teh wigtamt t h
salty freshnesétaonkimg skeackrae:
years t owawshepnaritt of tThhee roec eiasn |
peach and wiitth us Hirmuti tof gr een
sl ate motleongndroad succul ent f

My
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Maxi min and Carlr von Schubert

The Estate

Car | von Schubert has now handed over control
remains very much in pKrazebnt Whmesmaker pSbdtaa
wines in Germany fromtemnreaiorf,nttisg uvoeursy sftirniepsto
yarBrsuderHerrge nabnedkbgt s bTelregr.e i s somet hing magi cal
you have the patience to wait, they acquire a
compl etely impartial advice is to buy more thar

he Vintage

T
As in the ne
It

i g hPwwen hfge ISeadrbadlhye from fr ofshti si,n
combined wi h sunburn damage in July, reduced
SaatrhRuwers cooler than the Middl e Mosel ,Thseo tlwaot
GGs ar e abaroamrede,ofprecision and typicity.

AnAbt siKearbg nett (No. 33) and Auslleastern Nirn 3#4he wind

HerrenhGeGr d 3] A | ean, smoot h, very famae jwiinc
A138 | -7Gade of f@esh green notes, plenty of s
a very | onlgadtiiaoreg mi nus és.

Drink -2028

Abt sb@Gg[ 2A®] More powerf uHertrtlabethe with g
A138 | -7Gade of téanwei glhhter e is a | ovely rjiupiecy
A159 | -1GaOxd of yxI|I | ow rpadnadpi t gry f ish ertigniepreal i |
on théilnomsd.
Drink -2028 | Bottl es
Drink -2036 | Magnums
M
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Konstantin Weiser

The Estate

Like their friendKoasti dviet senkdl eAn ve&iadheda faer ne wc o m«
to the region, attracted by a |l ove of Riesling
a portfolio of formerly-Thrambas hsitthad aroendnT ]
abandoned:nactceamd buneeconomi c, as everyt hBuntg thhaec
soils were superb, the vines old and ungrafted
wines which have given them cult statusl.heWh airre
not interested in a fruity styl e, favouring oxX
the wines benefit from decanting well ahead whe
The Vintage

The challenge in a year20Maascdeol kreatpi nder iwp enrees:
vines helped, as they a@aindanvessubéganf momhdeaul
21September, and there was rigorous selection.
ty, and gently, to avoid too mut hwiprhes ntod s tce elxittr
For the fhesestame, iReoé¢viere Nnfgr amd2 ¢§1 8.

Gai spff 2BO ] Th&ai spgfsad ust over the (I %®gfal

A120. 95 F75Clase reefsi@uawesglgianygl2ag, swh uithnt ens e ¢
|

stony smoky sl at e fl avourl g t
hasmoogehnerous peach fragi Gjntdyr i
a very | ong waktepffoirska, gaod
Drink -20238
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