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INTRODUCTION

KM ELF o Rk B FRATTIX HL A [ it 22925 1 3] 2 ¥ o

Huan ying lai dao wd men zhe IV 1ai gong tong pin chang fa gué pu téo jiu .
WHENH— )L, IR R A SORME SR FATHGE B A, ARk
Ao

FATZA TR 222 JE A AT T Bl v SRR ik

W& men juxing zhe ci pin chang hui shi yin wéi, wd men de biye lunwén shi guan yu fa
25 S

Gué jiaocang napolun jit

FEIX P R F SN — 1 )Lk B 4 -
zai zhe I wd xiang da jia xian jié shao yixia ér fa gud pu tao jiu
PRI, IXE A2, X8 a0, X EHE méi gut 20 %1, X2 HeE.

s BATIA BEARAT] i WX L 2 Y LM ) P
Zui hou wo men xi wang ni men néng xi huan zhé xié pu tao jit bing qié hé de yu kuai

BB R A

pu tao jiu jian jie

1) ATRAES ) BB MY IR X9 2004
wO men xian zai hé de bai pu tao jiu jiao
Sa sha i xin na, bai jT wéi jiu

AR EE: Serve at : 12 £ IGRE
zui jia yinyongwén du : 12she shi  du



IKiE Taste : k¥ peach, %] grapefruit , 7¥ £ banana 1774 and mango
weidao tao zi putdo xiangjiao hé manggud

21 R e T B ) IR AT R 97 e 5 3
dang ni cht hai xian de shi hou hé zhé zhong jitu zui hé shi
You can drink it with : seafood



A) HOW TO OPEN A BOTTLE OF WINE
A) R A PR T

Kai gi zhé zhong jit you liang zhong fang shi
FATSETT i i 2
women xianzai kai yi ping bai putao jiu
we will first open a bottle of white wine :

PATHAE T2 11 38, SR Sl T s Hl AE 0 ) vp ke

W& men yong zud shou na zhu ping zi de shang bu ran hou na gi kai ping gi cha zai
ping kdu de zhong yang

Put the bottle on your left leg and turn it. Pull it.

JEI B /e i

ba jiu ping fang zai zud tui shang

¥ 2P0 T A OPENER

zhuan dong liang xia kai ping qi

Then when you feel the cork coming, pull it quietly BALANCE, without making noise.
G N ZE o IXFEFRATT I AE R AR A L 28 1T AN A AR K 75 &

zui hou ba chd jit sai zhé yang wd men jiu néng qging ging de ba ch jiu sai ér bu hui
you hén

da de shéng yin



P R oY

B) 5 My il % I
Z&n me he pu tao jid
B) How to drink Wine

gifiyan  sé

COLOR

O 71 BHG, KRB W R,

ba ping zi ying zhu yang guang lai kan jiu de yan se
Put the glass in the light, and look the color :

W TG Ehis reflet, MEPP BT : 20, M2l ff, ¥Kffired, pink, dark...
kan ta de fan shé guang shi na zhong yan sé de héng fén héng sé shén sé

PR R OXAEFE Bl b1 M BE_E 35 (R 7K ER
ni yé ké yi zhé yang zhuan dong béi zi kan béi bi shang zhan zhu de shui zhi
You can also turn the glass and look at the tears :

W FIKHRAR NI HAGEMBE EAK ST, A TZ R IR & AR &

RU gud shui zhi hén da bing gié zhan zai béi bi shang bu réng yi hua lud na me zhé
zhong jit de jit jing han liang hén gao

if the tears are big and stay on the glass, there is a lot of alcohol.

S
xiang wei

PERFUME

JEM T IHE S EAR R A Il sl 5 DU R 78 73 A4 Hh oK

ba béi zi fang zai zhuo zi shang ran hou shao wéi zhuan dong béi zi yi bian ya xiang wei
chong fen fa hut cha lai

Put the glass on the table and turn it so the perfumes can be delivered

SRJAUM T TBAEAR B 527 TR i AN ] R TE
ran hou ba béi zi fang zai ni de bi zi xia mian lai wén bu téng de wei dao
Then put the glass under your noise and smell the different perfumes.



Okkoéu wei
TASTE

PRI — /N TP 25 e B
ni hé y1 xiao kéu jit han zai zui i
Take a small sip of wine into your mouth and keep it.

SR 1 IX AT (show i) FE B VR BLIVT, B 1R IX A (showit)
ran hou xiang zhe yang SHOW IT zhuan dong ni zui Ii de jid huo zhé xiang zhe
yang SHOW IT

SR VRt 2 P B IRE T

Ran hou ni jiu pin chang chu jit de wéi dao le
To really feel the taste you can turn it in your mouth.
You can also do like this.

Then swallow it.
SR MR 3 1
ran hou yan xia zhé kou jiu

PRT LS b I ) R TE AE AR 1) 1
ni ké yi shu zhé zhong jit de weéi dao zai ni de kdu zhong
You can count the seconds the taste remains :

if you can feel it ten seconds, the taste is strong.. AEPRHF L4
néng bao chi ji midao zhong

R REORSFTAbEd, B2 M LRI

ru gud néng bao chi shi mido zhong na me zhé zhong jit kdu wei hén néng

WUR g R JLER A, I 2 XA i A I R AL AR R
ru gud zhi néng bao chi ji mido zhong , na mo zhé zhong jit de kdu wei jiu hén dan
Just a few seconds the taste is light

2) BIRZ A EHHE %




xia ni dud nei bai pu tao
2) Chardonnay

AR RS : Serve at : 7 B G

zul jia yin yong wén du : 7 she shi du

IRiE Taste: 4 (4 [fJRich golden color, great floral perfumeft 7K, HFA B #rlong on the
finish,

weéi dao : jin huang sede hua de xiang  weéi chi jiu lid xiang

PRI iR BRI T 1 £ 5 3
dang ni cht yu de shi hou hé zhé zhong jit zui hé shi
You can drink it with : fish

3) FEBAMA
zhu lang song
3) Jurancon

K B VA P R

lai zi yu fa gud xi nan bu
From south western france

AR Serve at 1 9 B EGE
zui jia yin yong wén du : 9 she shi du
EiETaste : KBEHIEBE

wei dao : shui gud de xiang wei

PRI DA B A DAL D IR Py I T 7 e 5 3

dang ni cht jT rou huo zhé zha rou de shi hou hé zhe zhong jit zui hé shi
You can drink it with : CHICKEN PORK

4) Rosé
4) H B H T

méi gut hong pu tao jit



AE S RARFAI I A, BT ARAR 355 0 Wy I o i 2 9

zai xia tian hén re de shi hou wd men dou hén xi huan hé zhe zhdng pu taojit

AR Serve at : 8 TG
zui jia yin yong wén du : 8 she shi du

IKiETaste : PRIERIE 7¥it s really fresh with a lot of aromas
wei dao : wei dao hén ging xiang

2RI % R BRI sy X A 1 e 55 3

dang ni cht kao rou de shi hou hé zhe zhong jit zui hé shi
You can drink it with : barbecue

5) Red wine
5) B #W

A 24 L0 20k B THBOR 2 A1) R
zui ydu ming de hdéng pu tao jit shi lai zi ya bo ér dud hé bé gén de
(most famous from Bordeaux, Bourgogne, )

LTI NN AN GEP S I AN K
Zheé zhong jiu de hdng yan se lai zi ya héng pu tao
the color comes from red grapes.

XA TR ) Ao AR B, R, AR X

Zhe xié bu tong de pin zhong shi gén ju di yu pin zhong qi hou lai qu bié de
Different kind in accordance to the terroir, cepage and climat.

6) BFYWENEAR: LIS 2004

sasha lixinna :hdng jT wéi jit

K H TR EE

lai zi yu fa gué nan bu

from the south of France

AR Serve at : 16 i (G
Zui jia yin yong wén du : 16 she shi du



IKIE Taste = Fyvaly, B4, H —rJLARKIERRIL
wei dao :qidao ke li  héi méi you yi dian ér mu téu de ging xiang wei ér
Taste chocolate blackberry A little bit wooded

R GRS DAL R IR Moy TR 37 e 15 1
dang ni cht jT rou de shi hou hé zhe zhong jit zui hé shi
You can drink it with : chicken

7) Big red K4 %4 ¥ 2005
dahong mai sé long

IR WE : Serve at : 16 £ [GJE
zul jia yin yong wén  du :16 she shi du
K18 Taste : A 11 JLEK a little bit spicy A B 7 A long finish
wei dao :yodu yrdian érla chi jit lid xiang

Rz PR PRI ik Mg X o 09 e 15 0
dang ni cht rou de shi hou hé zhé zhong jit zui hé shi
You can drink it with : cooked meats

8) Fixiang bin

8) Champagne
PR A T 25 VR v
zhé zhong pao mo pu tao jiu lai zi yu fa gué zhong bu
Effervescent wine from the centre of france,

9) BATEITF— A

women xian kai yT ping xiang bin
We will now open a bottle of champagne :
AT e T EZ=H 11 B3

wO men yong zud shdu na zhu ping zi de shang bu
Take the bottle with the left hand.

X E AR A
ba shang bian zhe céng bao hu zhi st diao
Put out the protection and



JEARRI R IO L ZE )
ba ni de mu zhi fang zai ping sai de shang duan
always put your finger on the cork (as a security).

/J\ J D\
Be carefull,

ORI LRI A T s 2R B e i 9K
ran hou yong ni de you shéu zhuan dong ping sai ging ging de ba
Then with your right hand turn and pull quietly the cork.

BAREAPMIEELR T, EMN T,

Déng ni jué de ping sai yao cha lai le, yao shao wéiyong Ii ;
CUSTLRIVICE S

ba jiu ping shao wéi qing xié

SR e PR R ZE

ran hou zai ba cht ping sai

When you feel it going, KEEP IT, incline the bottle, and pull out the cork.

10) Champagne Lallier K51 F#E.

|ai lie xiang bin
P/ = RPN i

lai zi yu Fa guéd xiang bin

comes from Champagne region

wAEKHIEE . Serve at @ 10 3% K&

zui jia yin yong wén du : 10 She shi du

KIE Taste : 2 Pparmk

weidao : dud zhong xiang wei

FEART b R, AT A IS R] 08 T LA 3K

ren hé di dian ren hé shi jian dou ké yi hé zhe zhong jiu
you can drink it at anytime and anywhere

24 PRG£S PR X B B & 18 You can drink it with : fish
dang ni chi yi de shi hou hé zhé zhong jit zui he shi



11) FAERI A
xiang bin dan fén héng sé de
11) Champagne rosé

s A A Py 21 ] 2 P B 5 110 i PR
shi yéu xiang bin hé héng pu tao jit hun hé ér chéng de
Mix of champagne and red wine

Conclusion

Questions

10



