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FINEST AND RAREST WINES INCLUDING HISTORIC VINTAGES
FROM THE CELLARS OF CHATEAU LATOUR

It gives me grear pleasure to be writng this introduction for our
Hong Kong Finest and Rarest Wines catalogue, a lengthy seven
years after we held our last wine avction in this vibrant and exciting
city.  For all the hype and hot air that has surrounded ‘other
auctions’ that have taken place more recently, it's sansfving for me
personally to know that Christie’s were the first major auction
house to recognise the real potential for fine wine appreciation in
Hong Kong.

And mow we are back - with what [ think 15 the most excinng and
truly unique selection of lots ever seen in any wine sale in the
region, We are concentrating on guality, not quantity - less than
250 los in total. Bur everything vou see here 15 the resule of strice
selection of quality and, most vitally, provenance.

Firstly, a totally unique and unrepeatable selection from the reserve
cellars of Charean Latour. No other single property has done more
to establish the global recogninon of Bordeaux wines in general
and the ultimare quality and reliability of the finest ‘First Growths’
i]r‘{l‘]ﬂ' s ran., 1 IL‘FI’.' Wg nﬂ';.'r o “'lt.'l.'““'ll COVETINE 1.|':IL‘ !‘I;'Tiﬂil Ur.
1865 to 2004 - all removed directly from the property and shipped
to Hong Kong speafically for inclusion m this landmark avcoon.

The Latour lots are¢ complimented by some of the finest wines we
could source from the most pristine private collections held within
Europe. The main factor that links the lots together is thar the vast

majority, almost every lot, have never been raded or moved from

the original sitwation of their owners own cellar. These are true

‘one-owner’ wines that have not criss-crossed the globe as trading chips in the game of wine speculation
- they have just slumbered quietly in cool, dark cellars awaiting their moment of glory in the sale
spotlight of the newly energized Hong Kong wine marketplace.

I therefore hope that you wall find the contents of this catalogue of interest and look forward to meeting
you over a glass of something good m the near future.

David Elswood
International Head of Wine Department
Tel: +44 (0120 7752 3366



TRARS F 4 I8 A4 B AR 8 B AR

B [ HFERESFLHAE] FEFAE - BIMFHLF AN efFed
G FAflh DT RALAHT  ARAMNESRE - L FAR—FAB
WA EFENERGETABE KR EFTEdMEFIALEBNE - 4
E oMb RATRYEAZAGEMAT S RE8 508 - ] T4
M LT HOED -

fidhaymly RESLARSALLEANE - BERVR - SAMAEFHREF -
AT AERR YA FTATH - BE— L H g HAAMETR
ALK -

AAE—MHBESH  RAFHAAMIAMEREIMEFLS -GS —MHHE
Bt AL KNl R  EHHREFRATE-ERRZTE
M BB - kR AMATGEE - FHGISeSE2005F « 2y AEABENF
AR -

B T i pLia 08 A D - MR R R R A A M AP P ERGRS R o it
LEMLERE LTS EHBHRAGER Il mASES A 2A KT
LEER - BT [—F8]  AAERANHEFTHRRELFLRL - &
AR A g R A R AR T PR FEERFENA T LR -

RGBT RN R L G AR S A - B E T AM RN TR T
David Elswood

L EEFE AR EE
fFiE 0 +44 (0120 7752 3366



CHATEAU LATOUR

Chateau Latour entered into history in 1378, at the height of the Hundred Years War, when the Anglo-Gascon army
established a garrison there. The emblem of the chateau today - its squat, battlemented tower, standing in the vines
- serves to remind us of those times, when Aquitaine needed protection from marauders and pirates.

Acquired in 1670 by the de Ségur family, and notably Marquis Nicolas-Alexandre de Ségur, known as 'Le Prince des
Vignes', Chateau Latour remained in the hands of his heirs until 1963.

Chateau Latour started to be highly recognised around the world thanks to the conquest of the British market, and
the development of the wine business in northern Europe. The aristocracy and other wealthy people became very
enthusiastic about a few great estates, of which Latour was one. That was how Thomas Jefterson, Ambassador of the
United States in France and future President, discovered this wine in 1787. At that time, a cask of Chateau Latour
was already worth twenty times as much as one of simple Bordeaux wine.

The reputation of Chateau Latour for making wines of great colour, complex purity of fruit and powerful, long-
lasting character was established in the nineteenth century: In 1855, at the time of the classification of the greatest
wines of the Médoc and Graves for the International Exhibition in Paris, Chateau Latour was classified as a First
Growth.

The property consists of 80 hectares, 47 of which, called "L'Enclos", are situated on perfectly-drained, gravel hillocks,
in full sight of the Gironde estuary. It lies to the south of Pauillac, where a small stream separates it from neighbouring
Saint-Julien.

In character, mature Chateau Latour combines the grandeur, longevity and persistence of flavour of the greatest wines
of one commune with the harmonious suavity and fleshiness of those of the other. No chateau in Bordeaux has a
greater reputation for being able to produce exceptional wines consistently - even when climatic conditions are
challenging. This surely points to the fact that the ferroir of Chateau Latour is one of the most favourable imaginable
for the production of great wine.

Between 1963 and 1993, Chateau Latour came under British stewardship, at which time investments were made in
vineyard, vat-house (fermentation room) and cellar. The chateau returned to French hands in 1993, when it was
purchased by M. Francois Pinault. The latter's family-owned company Artémis is the owner of Christie's. At Chateau
Latour, we can report that an entirely new team, dedicated to excellence, was carefully chosen, and that important
renovations have been undertaken in vat-rooms and cellars.

Francois Pinault is bringing his singular drive, his passion for quality and his deep love of wine to bear at every stage
of the production, in order to ensure that the Chateau's wines continue to add lustre to its centuries-old,
extraordinary reputation.

Frédéric Engerer, President of Chateau Latour, says, "Many people know the wines of Chateau Latour well, yet there
are others who are still discovering them. This is why we are so delighted to be bringing this significant consignment
of some of our rarest bottles and greatest vintages to Hong Kong, for this Christie's auction.

These wines have never left the property. For exacting collectors, seeking perfection of provenance, these bottles may
be considered as ideal reference points. Added to which, in some cases - like the magnum of 1900 - this will be one
of the very last opportunities to acquire such rarities, where the chateau has no more left....

Due to the offering's depth and breadth, the sale will pay tribute to the generations of winemakers and vineyard
managers who have ensured, through their own individual courage and dedication that Latour remains at the forefront
of wine production."

It is not possible for us to be objective, but we believe that Chateau Latour has one of the strongest personalities of
any wine in France. And also one of the greatest potentials to thrill people with its beauty, and to improve over many
decades. Its great vintages continue to gain complexity and finesse, for as long as the life of a woman, or a man.

We are privileged to be able to offer a limited quantity of some of Chateau Latour's greatest vintages of the last 150
years. Having lain untouched at the chateau since bottling, their condition and provenance are absolutely without

parallel.

Anthony Hanson, Master of Wine
Senior Consultant, Christie's International Wine Department



ALL WINES IN THE SALE LYING AT
CROWN WINE CELLARS IN HONG KONG

A UNIQUE AND REMARKABLE
RANGE OF CHATEAU LATOUR
RELEASED DIRECTLY FROM THEIR
RESERVE CELLARS

The following lots, 1 to 127, have all been
released directly from the reserve cellars of
Chateau Latour especially for this sale. Every
bottle is of pristine appearance having been
reconditioned and relabelled by the cellar master
at Latour prior to packaging into new wooden
cases prior to temperature-controlled shipment
from Bordeaux to Hong Kong.

Each wooden case carries the marking of
'Christie’'s HK, 29th Nov 2008', plus the usual
branding of Chateau, vintage and bottle size.

In the interests of future provenance and security,
all wines from the 1996 vintage and older, will
carry a unique back label showing the wine has
been released from the cellars of Chateau Latour
in 2008 with an additional engraving on the glass
and on the back label. Wines from the 2000
vintage onwards carry the standard Latour back
label combined with the same unique laser
engraving. Each bottle will feature Latour's
newly-introduced tamper proof capsule.

Chateau Latour—Vintage 1865

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Outstanding. Five perfect bottles. Still
fairly deep, with a good mature rim; whiff of
eucalyptus; good flavour, balance condition, length.
Faultless even allowing for the slight touch of a vintage's
tannic astringency. Last noted June 2001. At best *****x

M.B.
1 1 bottle per lot HK$45,000-65,000

US$5,900-8,400

Chateau Latour—Vintage 1900

Pauillac, 1er cru classé. Chdteau-bottled

One of Latour's greatest vintages and almost certainly

the last magnum of this legendary vintage to be released

from the Chateau cellars. M.B.
2 1 magnum per lot HK$125,000-165,000

US$17,000-21,000

5

Chateau Latour—Vintage 1919

Pauillac, 1er cru classé. Chdteau-bottled
1 bottle per lot HK$4,500-6,500
US$590-840

Chéteau Latour—Vintage 1928

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: It was, and still is, the star of the vintage.
Like the 1870 Lafite, so dense, powerful and bitterly
tannic that it was a full half century before it was
mellow enough to be enjoyed. I have been privileged to
taste this wine on 16 occasions following its progress
from 'enormous, too full of tannin' in 1953. Very
austere, yet tannin cloaked and velvet and opening up in
the 1970s. I considered it at its peak in the 1980s:
intensely deep; spicy, cinnamon, cedary bouquet;
surprisingly sweet and velvety despite its tannin,
masculine with great concentration and length. But on
it goes. Four impressive bottles, fabulous bouquets but
still very tannic, even harsh (in Zurich 1994). An
oxidised bottle then an impressive bottle, fragrant,
drinking perfectly. Last tasted at Joshua Latner's dinner,
Jan 2000. At best *¥**** M B.

Served alongside the 1945, this was even deeper purple,
with amber rim; bright and freshly perfumed, with a
touch of mushroom on the nose. Palate intense and
lively, with raisiny length, then searing tannins on the
finish - will these ever melt completely, I wonder?
Amarzingly fresh and lively. At Keith Williams' Vin de

Garde dinner, Houston, Feb. 2003. A.H.
1 bottle per lot HK$18,000-22,000
US$2,400-2,800

Chéteau Latour—Vintage 1928

Pauillac, 1er cru classé. Chdteau-bottled

1 bottle per lot HK$18,000-22,000
US$2,400-2,800



Chateau Latour—Vintage 1929

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Clear garnet, with tawny rim, the nose

having lovely sweet perfume, spiced tea; so sweet to

taste, delicate, with wonderful, silky fruit, declining,

certainly, but the finish is perfection in its softness. At

Keith Williams' Vin de Garde dinner, Houston, Feb.

2003. A.H.

1 bottle per lot HK$22,000-32,000
US$2,900-4,100

Chateau Latour—Vintage 1929

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Superlative. Softer and more amenable
than the' 28. Sixteen notes, almost all §-stars, dating
from December 1955. (I had moved that autumn from
Saccone & Speed to Harvey's of Bristol, and was based
in London.) Always deeply coloured, its bouquet
variously described - mainly inadequately - as rich but
restrained old cedar, spicy (eucalyptus once again, cloves
and sage), 'medicinal' Pauillac, and so forth. On the
palate generally sweet, soft and luscious for Latour - a
complete contrast to the monumental and tannic '28 -
velvety, elongated. More recently a perfect magnum in a

'flight' of Latours. ***** M B.

1 bottle per lot HK$22,000-32,000

US$2,900-4,100

Chateau Latour—Vintage 1937

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Most recently, at Hugh Johnson's
Bordeaux Club dinner, an almost Mouton-like
spiciness, fragrant exciting-but the context made all the
difference. Last noted with Hugh Johnson at Saling Hall

in Essex, Aug 1999. At best *** M.B.
1 bottle per lot HK$3,500-4,500
US$460-580

10

11

Chateau Latour—Vintage 1945
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: A great wine. Surely one of the best ever
Latours, drinking beautifully now but with many years
more life. As with Lafite, not tasted in my early years in
the trade. My first note was made in October 1967:
'deep', very rich, 'packed’ (bouquet); dry, extremely
vigorous and youthful for a 22-year old, with plenty of’
tannin and acidity. 'A good strapping drink'. And so on
for another 28 notes through the next three decades.
What I have noticed, as it matured further, is its
increasing sweetness. An amalgam of notes gathered at
dinners and tastings: always deep, with an opaque core;
spicy bouquet, eucalyptus, cedar, smoky tea (Lapsang),
cheesy - not smelly cheese but a sort of sweaty tannin.
Full-bodied, rich, complete, silky tannins, complex,
great length. The very best: a double magnum from
Lenoir Josey's cellar at a Wine and Food Society dinner
in Houston in 1983. Served last it trounced the
preceding 'stars', including Lafite and Margaux 's3, the
exquisite Mouton '49, and others. Most recently, two
bottles: richly coloured; nose perfection; incredibly
sweet yet still very tannic. Very distinctive flavour.
Living up to its reputation. Last tasted June 2004 *****
M.B.
Tasted 4 times recently, consistent notes, this from
Bayard's, Hanover Sq. New York, prior to Historic
Vintages from Ch Latour sale, New York, Nov '03
Rich, bright garnet of medium depth; the nose open,
floral, fragrant with cedar and leather. The palate is
vibrant, full and chewy, with sweetness and
concentration. It has real interest, flavour and length,
finishing with grip and harmony - this is perfection.
A.H.
3 bottles per lot HK$85,000-120,000
US$11,000-15,000

Chateau Latour—Vintage 1945

Pauillac, 1er cru classé. Chdteau-bottled

3 bottles per lot HK$85,000-120,000
US$11,000-15,000

Chéateau Latour—Vintage 1947

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Medium deep ruby, with olive rim; has a
touch of volatile acidity, as expected from this hot
vintage, but this nose is so complex, perfumed, toasty
and powerful. Lushly fruity on the start, with bright
freshness on the finish, shows surprising delicacy for
such a rich year. A.H.

1 magnum per lot HK$35,000-45,000

US$4,600-5,800



Chateau Latour—Vintage 1948

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Bright, brick-red, with amber rim;

Cabernet freshness, tea-leaf, spiciness, light mushroom

on the nose; the palate has such harmony - fruit is still

rich, tannins and crispness are present, in just the right

amounts - a real beauty. At dinner at the Chateau, April

2003, then again at the Chateau June 2008 A.H.

3 bottles per lot HK$18,000-25,000
US$2,400-3,200

Chateau Latour—Vintage 1948

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: The 1948 boasts a forceful, exotic nose of
mint, cassis, walnuts and leather that jumps from the
glass. The wine exhibits impressive richness, density, and
body, as well as a long, soft finish. Fully mature, it is
capable of lasting another 15-25 years. Two other
bottles revealed a more inky colour and greater flavour
depth and richness. Robert Parker, Wine Advocate 95,
October 1994

1 magnum per lot HK$15,000-20,000

US$2,000-2,600

Chateau Latour—Vintage 1948

Pauillac, 1er cru classé. Chdteau-bottled

1 magnum per lot HK$15,000-20,000
US$2,000-2,600
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Chateau Latour—Vintage 1949

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: On each of the previous occasions I have
had this wine it has flirted with perfection. This bottle
was again a riveting, opulently-textured drinking
experience. Its spectacularly perfumed bouquet consists
of truftles, black tea, soy, minerals, and copious sweet
prune, coftee-infused, blackcurrant fruit. Sweet on the
attack, with a rare opulence, a voluptuous texture, full
body, terrific freshness, and a chewy, fleshy, succulent
finish, this has always been great stuff. This bottle was
no exception. It has been fully mature for 25-30 years,
but well-stored or larger format bottlings will last
another two decades. Robert Parker, Wine Advocate
129, June 2000

Served in Texas beside 1950 and 1948, this had the
brightest, youngest, most vibrant colour of the three,
the nose still ripe, rich and young, with fabulous, sweet
perfumes. This is full-bodied, round and luscious, with
rich tannins and lovely length. At Keith Williams' Vin

de Garde dinner, Houston, Feb. 2003 A.H.
3 bottles per lot HK$50,000-60,000
US$6,500-7,700

Chéateau Latour—Vintage 1952

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Tasted four times over the last § years,
most recently at chateau lunch in June 2008. Superb
colour, red purple, hardly tawny at rim; brightly
fragrant, open, freshly cedary; this is a bullet of bright
fruitiness, with elegant, supple tannins on the finish, and
perfect freshness. A.H.

1 bottle per lot HK$4,500-5,500

US$590-710

Chateau Latour—Vintage 1953

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Most recently, an immediately
forthcoming, mature, bricky, slightly medical Pauillac
bouquet; a sweet, ripe entry, a touch of decay yet a rich

drink and still tannic. At best **** M.B.
1 magnum per lot HK$17,000-22,000
US$2,200-2,800
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Chateau Latour—Vintage 1955

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: A spectacular Latour, from a vintage that
has provided many superb surprises (especially in the
Meédoc and Graves), the deep garnet-coloured 1955
reveals some amber at the edge. It remains tannic, but
its extraordinary perfume of smoked meats, dried herbs,
cedar, black fruits, underbrush, and leather is seductive.
It 1s full-bodied, with a sweet, intense mid-palate, plenty
of power, and decades of life remaining. This is an
under-rated, stunning Latour that may even improve.
Anticipated maturity: now-2020. Robert Parker, Wine
Advocate 129, June 2000

Beautiful, deep, rich garnet; bright blackcurrant fruit
when first poured, slight herbaceousness, then cigar-box
complexities, after 30 minutes; this is a vibrant, elegant,
rich wine, with good middle fruit, which has come into
its own. Fresh acidity, excellent length. At Jim Craig's
Latour dinner, Belvedere Hotel, Beverly Hills, October
2003, and at dinner at the chateau during VINEXPO,

June 2005 A.H.

3 bottles per lot HK$20,000-28,000

US$2,600-3,600

Chateau Latour—Vintage 1959

Pauillac, 1er cru classé. Chateau-bottled

Tasting Note: Deep, amazingly rich purple; exotic
aromas, mint, truffle, wood-smoke, spices, formidably
mingled. The palate is succulently rich and refreshing,
with granular tannins coating the mouth. This is a
sensationally beautiful Latour vintage, now almost fully
softened. A.H.

1 dame-jeanne (225cl) per lot HK$70,000-85,000

US$9,100-11,000

Chateau Latour—Vintage 1959
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: A glorious mammoth wine. It just goes
from strength to strength. Forty notes from July 1963.
Initially a black purple colour, nose packed with fruit,
full-bodied, its extract and sheer power seeming to
absorb, partially to disguise its tannic intensity. More
recently, showing no signs of flagging, its opacity
merely prefacing its beautifully developed bouquet,
excellent flavour and perfect balance - perfect enough to
keep up the maturing process for another quarter
century. Last noted at the Russian National Orchestra
dinner at Hatchlands, Surrey, Dec 2000 ****(**)| M .B.
12 bottles per lot HK$270,000-330,000
US$35,000-43,000

Chiateau Latour—Vintage 1961
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Notes: Port-like, with an unctuous texture, and
a dark garnet colour with considerable amber at the
edge, the 1961 Latour possesses a viscosity and
thickness. One of the three bottles served at the
Chateau's tasting revealed a surprisingly aggressive,
minty, herbaceous nose, but the other two bottles were
liquid perfection, exhibiting fragrant, cedary, truftle,
leather, mineral, and sweet, jammy aromatics, full-
bodied, voluptuous textures, exquisite purity and
concentration, and a layered, highly-nuanced finish that
represents the essence of compellingly great wine.
The 1961 has been fully mature for over 15 years, but it
seems to get richer, holding onto its succulence and fat,
and developing more aromatic nuances without losing
any sweetness or concentration. An extraordinary wine,
it is unquestionably one of the Bordeaux legends of the
century! Anticipated maturity: now-2025. Robert
Parker, Wine Advocate 129, June 2000
High percentage of Cabernet Sauvignon (75%). In
magnum, still very deep with hint of ruby; classic,
fragrant, harmonious bouquet; surprisingly sweet,
glorious flavour, perfect balance. Years of life. Last
tasted Oct 2006 *****(*) M.B.
Shows great depth of youthful purple-garnet colour,
solid to rim; roasted fruits character, youthful, vibrant
and spicy; a plump, rich wine with intense blackcurrant
fruitiness, extraordinary freshness, beautiful tannins
(from bottles), and length. The middle-palate shows
great sweetness, with luscious concentration. From
magnum, this has more grip, seems far too young! A
great classic, a fabulous wine. Most recently, at Christie's
King Street boardroom dinner, co-hosted with
Florence-Rogers-Pinault and Frédéric Engerer, prior to
sale of Great Vintages from Chateaux Pétrus & Latour,
November 2005 A.H.
21 1 impériale per lot HK$500,000-600,000
US$65,000-77,000

Chateau Latour—Vintage 1961
Pauillac, 1er cru classé. Chdteau-bottled
22 1 jeroboam per lot HK$390,000-490,000
US$51,000-63,000

Chateau Latour—Vintage 1961
Pauillac, 1er cru classé. Chdteau-bottled
23 6 magnums per lot HK$480,000-680,000
US$62,000-88,000



Chateau Latour—Vintage 1961

Pauillac, 1er cru classé. Chdteau-bottled
24 12 bottles per lot HK$450,000-650,000
US$59,000-84,000

Chéteau Latour—Vintage 1961
Pauillac, 1er cru classé. Chdteau-bottled
25 12 bottles per lot HK$450,000-650,000
US$59,000-84,000

Chateau Latour—Vintage 1964
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Vying with Pétrus as the finest '64. A
large number of notes, over 30, starting with a very
attractive 'sweet fruity' cask sample in April 1965. Good
but still austere and unready in the early 1970's, though
later 'like a '59', and in 1978 'will probably develop like
the '43s' - by which I meant rich but blunt. Its nose and
taste opened up, demonstrating its flesh and rich
character through the 1980's. Tasted or drunk on a
dozen occasions in the 1990's, all very good indeed save
for an oxidised bottle. If anything goes to show an
immense difference bottle age can do to a top-class
claret, the continuing evolution of the '64 Latour is the
perfect example. It goes on and on gaining extra
dimensions. On the last three occasions a marvellous
mouthful, plump, perfectly balanced, rounded and sweet
yet still with a tannic finish. Then a tasting for the Bar
Bank in Zurich in 1998, losing its pristine depth of
colour. A bouquet of cedar and old oak (the tree not
the cask). Fully mature, lovely flavour. Most recently
showing well at Paulo Pong's dinner tasting. Oct 2000.
*kkxk M.B.
26 1 impériale per lot HK$82,000-110,000
US$11,000-14,000
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Chateau Latour—Vintage 1964

Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam per lot HK$60,000-85,000
US$7,800-11,000

Chateau Latour—Vintage 1964

Pauillac, 1er cru classé. Chdteau-bottled

1 magnum per lot HK$16,500-22,000
US$2,200-2,800

Chateau Latour—Vintage 1966

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Notes: The wine of the vintage, the 1966
Latour is a classic, old style Bordeaux that has required
decades to become drinkable. A dark, opaque garnet
colour is followed by a fabulous nose of cedar, sweet
leather, black fruits, prunes, and roasted walnuts,
refreshing underlying acidity, sweet but noticeable
tannin, and a spicy finish. This powerful, vigorous,
immensely impressive, concentrated Latour has reached
its plateau of maturity, where it will remain for another
10-20 years. Robert Parker, Wine Advocate 129, June
2000

Colour still youthful, rich and deep. Nose is fresh and
fragrant, showing cigar smoke and tobacco. On the
palate, the magnum was sensationally rich, fresh,
complex and long - a great wine. From a magnum at

lunch at the Chateau June 2008 A.H.
1 impériale per lot HK$65,000-90,000
US$8,400-12,000

Chateau Latour—Vintage 1966

Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam per lot HK$45,000-65,000
US$5,900-8,400
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Chateau Latour—Vintage 1966

Pauillac, 1er cru classé. Chdteau-bottled

6 magnums per lot HK$90,000-110,000
US$12,000-14,000

Chéteau Latour—Vintage 1967
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Unquestionably the best wine produced
in the Médoc in 1967, the Latour has dark ruby colour
with some browning at the edges, a medium- to full-
bodied feel, plenty of blackcurrant fruit, and some light,
soft tannins still present. Head and shoulders above the
other first-growths, this wine has the classic Latour
bouquet of black walnuts, blackcurrants, mineral scents,
and cedarwood. Robert Parker, Bordeaux Book, 3rd
Edition 1998
3 magnums per lot HK$10,000-13,000
US$1,300-1,700

Chateau Latour—Vintage 1970

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: An immensely impressive wine. Even
making allowances for its tannic grip, it refuses to
budge. Tasted and drunk - more liked chewed - in
every conceivable circumstance. One can just detect a
touch of maturity; its nose is almost impossible to
describe because it hardly shows its head above the
parapet. It needs days decanting time and hours in the
glass. Most recently: classic, old cedar bouquet; sweet,
full bodied, harmonious, masked tannin. Many more

years in hand. Last tasted June 2007 **** (*) M.B.
1 jeroboam per lot HK$60,000-80,000
US$7,800-10,000
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Chateau Latour—Vintage 1971

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Tasted from my personal cellar, the 1971
Latour is undoubtedly the wine of the Médoc, and
possibly the wine of the vintage (Pétrus and Trotanoy
are also splendid efforts). Drinkable young, it has
continued to evolve, offering extraordinary aromatic
complexity as well as surprisingly deep, concentrated
flavours atypical for the vintage.

A dark opaque garnet colour with amber at the edge is
followed by a spectacular bouquet of dried herbs, cedar,
smoky black fruit, and coftee. Rich, but structured, with
moderate tannin, this medium-bodied, elegant yet
complex wine possesses a sweet mid-palate in addition
to a long, concentrated finish with abundant tannin.
This underrated 1971 has been fully mature for over a
decade, but it reveals no signs of cracking up or
becoming attenuated. Anticipated maturity: now-2012.

Robert Parker, Wine Advocate 129, June 2000
6 magnums per lot HK$22,000-32,000
US$2,900-4,100

Chateau Latour—Vintage 1973

Pauillac, 1er cru classé. Chdteau-bottled

1 impériale per lot HK$22,000-28,000
US$2,900-3,600

Chateau Latour—Vintage 1973

Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam per lot HK$19,000-24,000
US$2,500-3,100

Chateau Latour—Vintage 1973

Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums per lot HK$28,000-38,000
US$3,700-4,900



Chateau Latour—Vintage 1975
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Medium deep garnet-red; restrained nose
with concentrated fruit, cassis and pepper; intense,
mineral fruitiness on the palate, with sandy tannins and
raisiny, brisk finish. Most recently, at Christie's King
Street boardroom dinner, co-hosted with Florence-
Rogers-Pinault and Frédéric Engerer, prior to sale of
Great Vintages from Chateaux Pétrus & Latour,
November 2005 A.H.
38 1 impériale per lot HK$20,000-25,000
US$2,600-3,200

Chateau Latour—Vintage 1975
Pauillac, 1er cru classé. Chdteau-bottled
39 1 jeroboam per lot HK$17,000-22,000
US$2,200-2,800

Chateau Latour—Vintage 1975
Pauillac, 1er cru classé. Chdteau-bottled
40 3 double-magnums per lot HK$30,000-37,000
US$3,900-4,800

Chéateau Latour—Vintage 1975
Pauillac, 1er cru classé. Chdteau-bottled
41 3 double-magnums per lot HK$30,000-37,000
US$3,900-4,800
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Chateau Latour—Vintage 1975

Pauillac, 1er cru classé. Chdteau-bottled

6 magnums per lot HK$29,000-36,000
US$3,800-4,600

Chateau Latour—Vintage 1975

Pauillac, 1er cru classé. Chdteau-bottled

6 magnums per lot HK$29,000-36,000
US$3,800-4,600

Chateau Latour—Vintage 1975

Pauillac, 1er cru classé. Chdteau-bottled

12 magnums per lot HK$58,000-76,000
US$7,500-9,800

Chateau Latour—Vintage 1975

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$28,000-38,000
US$3,700-4,900
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Chateau Latour—Vintage 1978
Pauillac, 1er cru classé. Chdteau-bottled
Tastng Notes: One of the great wines of the vintage,
the 1978 Latour has reached full maturity. While it does
not possess the extraordinary concentration of the
massive 1970, or the power of the 1975, the 1978 offers
a stunningly fragrant nose of roasted herbs, sweet,
jammy black fruits, nuts, and minerals. There is almost
an iron taste, as if it were a vitamin supplement. The
wine is medium to full-bodied, with fat, rich,
concentrated flavours of black fruits, earth, and smoke.
Although it has been delicious for some time, this wine
reveals no signs of weakening. Anticipated maturity:
Now-2010. Robert Parker; Bordeaux Book, 3rd Edition
(1998).
Rich garnet core, with tawny rim, colour well sustained;
nose is open, perfumed and green-peppery, showing the
brightness of less than perfectly ripe Cabernet
Sauvignons, with some mushroom, and black olive
character. Starts with rich fruit, then has fresh fruitiness
in mid-palate and lovely harmony, now softened - long
and complex. At Christie's King Street boardroom
dinner, co-hosted with Florence-Rogers-Pinault and
Frédéric Engerer, prior to sale of Great Vintages from
Chateaux Pétrus & Latour, November 2005 A.H.
1 impériale per lot HK$20,000-24,000
US$2,600-3,100

Chéateau Latour—Vintage 1978

Pauillac, 1er cru classé. Chdteau-bottled
1 jeroboam per lot HK$16,000-20,000
US$2,100-2,600

Chateau Latour—Vintage 1979

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Note at a pre-sale tasting in London:

(now) medium-deep, still youthful; nose very rich

though very tannic, opening up quite agreeably; dry,

good flavour. Last tasted Jan 1999. M.B.

1 impériale per lot HK$13,500-17,500
US$1,800-2,300

Chateau Latour—Vintage 1979

Pauillac, 1er cru classé. Chdteau-bottled
49 1 jeroboam per lot HK$11,000-15,000
US$1,500-1,900

Chateau Latour—Vintage 1979

Pauillac, 1er cru classé. Chdteau-bottled
50 3 double-magnums per lot HK$21,000-27,000
US$2,800-3,500

Chateau Latour—Vintage 1979

Pauillac, 1er cru classé. Chdteau-bottled
51 6 magnums per lot HK$20,000-26,000
US$2,600-3,400

Chateau Latour—Vintage 1981
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Ruby-red with amber rim; youthful, rich
Cabernet-dominated nose; palate of medium weight,
with vibrant, refreshing fruit, tannins and acidity in
balance - for the medium term. A.H.

52 6 magnums per lot HK$21,000-2 5,000

US$2,800-3,200
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Chateau Latour—Vintage 1981

Pauillac, 1er cru classé. Chdteau-bottled

6 bottles per lot HK$10,000-13,000
US$1,300-1,700

Chateau Latour—Vintage 1982
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Notes: As I indicated in the review of the 1982
Bordeaux, this is an unusual Latour in the fact that it
has always been precocious. It has been jammy, forward,
and delicious no matter when the cork was pulled, in
total contrast to its two first-growth siblings, Mouton
Rothschild and Lafite-Rothschild. The dense, opaque
garnet-coloured 1982 Latour reveals slight amber at the
edge. Sweet, smoky, roasted aromas in the nose
combine with jammy levels of blackcurrant, cherry, and
prune-like fruit. It possesses extraordinary concentration
and unctuosity, with a thick, fat texture oozing notes of
cedar wood, tobacco, coffee, and over-ripe fruit. Low
acidity as well as high alcohol (for Bordeaux) give the
wine even more glycerin and textural chewiness. The
finish lasts forever. The only Latour that remotely
resembles the 1982 is the 1961, which has a similar
texture and succulence. Anticipated maturity: now-
2040. Robert Parker, Wine Advocate 129, June 2000
I have a note that 17,054 cases of the grand vin and
7832 of Les Forts were produced. First tasted at the time
of bottling, and predictably opaque, dumb and massive,
with huge potential. At 10 years of age I described it as
'a knife and fork wine', so big and chewy. Beginning to
shed some of its colour in the mid-1990s, its bouquet
developed fragrantly, ripe, cedary, redcurrant scents.
Surprisingly sweet and delicious despite its tannic grip at
the turn of the century. 'Old oak', chocolate and tannic
in 2003. Most recently: richly coloured; very fragrant,
classic, cedar bouquet; very good fruit, flavour of
'sugared almonds', tannic, impressive. Last tasted July
200§ ****(¥) M.B.
Rich purple-garnet, rim just moving to amber; on the
nose, roasted, ripe cherries and black fruits, with
liquorice, chocolate and cigar-box. The fruit is dense,
compact, fleshy and velvety, the tannins mouth-coating,
without roughness. This has extraordinary
concentration, with leathery, meaty, exotic flavours.
Although already luscious and charming, it certainly has
potential to soften further and gain complexity. A.H.
1 impériale per lot HK$155,000-200,000
US$20,000-26,000
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Chateau Latour—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

1 impériale per lot HK$155,000-200,000
US$20,000-26,000

Chéteau Latour—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums per lot HK$200,000-265,000
US$26,000-3 4,000

Chéteau Latour—Vintage 1982

Pauillac, 1er cru classé. Chateau-bottled

3 double-magnums per lot HK$200,000-265,000
US$26,000-3 4,000

Chéteau Latour—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

6 double-magnums per lot HK$400,000-530,000
US$52,000-68,000
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Chateau Latour—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

6 magnums per lot HK$190,000-240,000
US$25,000-3 1,000

Chateau Latour—Vintage 1983

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Not a massive wine, in fact very

drinkable. Medium-deep, mature, sweet, 'chewy', oaky

nose which opened up richly; sweeter than expected,

extract masking tannin. Last tasted September 2003 ***

M.B.

1 impériale per lot HK$16,500-22,000
US$2,200-2,800

Chateau Latour—Vintage 1985

Pauillac, 1er cru classé. Chateau-bottled

Tasting Notes: A 'Réserve tasting of Premier Bordeaux
Wines' I conducted at the first, and the last, Palm Beach
International Food and Wine Fair, in February 1998:
medium deep and mature-looking, with a mahogany
rim; bouquet low-keyed at first but which opened up
marvelously; gloriously sweet and full of fruit. Good
length and finish. Still tannic. In first-growth company
at Stephen Kaplan's 1983 vintage event: bouquet by
now ripe, almost meaty, opening up beautifully in the
glass and after an hour, fully evolved, 'biscuity'. I do not
leave the wine untouched. By the time that hour has
elapsed, little remains in the glass! On the palate a full,
rich, almost mocha-flavoured wine, with an excellent
dry finish. Two notes in May 2003 within 10 days of
each other: medium-deep, mature, almost orange rim;
bricky, almost rustic, very rich, by no means powerful
but multi-dimensional. Most recently: more open, less
deep and more relaxed than expected; good classic
Médoc Cabernet, cedar box, nose, slightly medicinal;
understated but very good, cedar again, good length,
balance, life. Very dry finish. Last tasted April 2006
*xxKk(%) 2008 - 2030. M.B.

Garnet-red of medium depth, the nose being as fragrant
as a bowl of fresh-picked red fruits, at the height of
summer. This is a delicious, pure-pleasure wine, not
big-structured, with sufficient acidity to keep it fresh,
and lovely delicacy. At Christie's Paris, Chateau Latour

Masterclass, December 2002 A.H.
1 impériale per lot HK$25,000-30,000
US$3,300-3,900
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Chateau Latour—Vintage 1985

Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums per lot HK$31,000-39,000
US$4,000-5,000

Chateau Latour—Vintage 1985

Pauillac, 1er cru classé. Chdteau-bottled

6 magnums per lot HK$29,000-38,000
US$3,800-4,900

Chateau Latour

Pauillac, 1er cru classé. Chdteau-bottled
—Vintage 1985

—Vintage 1986

—Vintage 1988

—Vintage 1989

Above 12 double-magnums

double-magnum (3)
double-magnum (3)
double-magnum (3)

double-magnum (3)
per lot HK$125,000-160,000
US$17,000-21,000
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Chateau Latour—Vintage 1986

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: I expected this to be mammoth and
undrinkable, but from the start (a cask sample in
September 1987), though clearly a long haul wine, it
had a lovely fruit and flesh. Yet, very tannic in its
formative years, it was always a fascinating mouthful. A
good note in 1998, attractive, well balanced. Most
recently: very deep, intense and still youthtul-looking
for a 20-year old wine; crisp fruit, touch of ginger,
slightly 'sweaty' tannic nose; good flavour, lively, touch
of iron and a bit of a bite. Needs more time. Last tasted

June 2004 *(***) 2010 and beyond. M.B.
1 impériale per lot HK$24,000-30,000
US$3,100-3,900

Chateau Latour—Vintage 1986

Pauillac, 1er cru classé. Chdteau-bottled

per lot HK$20,000-26,000
US$2,600-3,400

1 jeroboam

Chateau Latour—Vintage 1986

Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums per lot HK$30,000-40,000
US$3,900-5,200
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Chateau Latour—Vintage 1986

Pauillac, 1er cru classé. Chdteau-bottled
6 magnums per lot HK$29,000-38,000
US$3,800-4,900

Chéteau Latour
Pauillac, 1er cru classé. Chdteau-bottled
—Vintage 1986
—Vintage 1988
—Vintage 1989

Above 18 magnums

magnum (6)

magnum (6)

magnum (6)

per lot HK$92,000-120,000
US$12,000-15,000

Chateau Latour—Vintage 1988

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Eight notes, first in cask. Unsurprisingly

powerful, aggressive and astringent. After a decade,

developing well, noting flesh round its muscles. In the

present decade: crisp, fruity, 'salty' tannins. Most

recently: not as deep as expected but with a rich core;

'cheese rind' nose with very sweaty tannins; dry, rich,

fruit-packed, lovely flavour but very tannic. Last tasted

Oct 2005 **(***) 5012 - 2020. M.B.

1 impériale per lot HK$24,000-30,000
US$3,100-3,900
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Chateau Latour—Vintage 1988
Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam

per lot HK$16,500-22,000
US$2,200-2,800

Chéateau Latour—Vintage 1988
Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums

per lot HK$30,000-42,000
US$3,900-5,400

Chéteau Latour—Vintage 1988
Pauillac, 1er cru classé. Chdteau-bottled

6 double-magnums

per lot HK$60,000-85,000
US$7,800-11,000

Chateau Latour—Vintage 1988
Pauillac, 1er cru classé. Chateau-bottled

6 magnums

per lot HK$30,000-40,000
US$3,900-5,200
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Chateau Latour—Vintage 1988
Pauillac, 1er cru classé. Chdteau-bottled

12 bottles

per lot HK$28,000-38,000
US$3,700-4,900

Chiteau Latour—Vintage 1988
Pauillac, 1er cru classé. Chdteau-bottled

12 bottles

Chateau Latour
Pauillac, 1er cru classé.
—Vintage 1988
—Vintage 1989
—Vintage 1990
Above 36 bottles

per lot HK$28,000-38,000
US$3,700-4,900

Chateau-bottled
(12)
(12)
(12)
per lot HK$140,000-200,000
US$19,000-26,000
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Chateau Latour—Vintage 1989
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Notes: At the master class in New York (April
1995), it was certainly impressive and though a big
wine, like Lafite, only 12.5% alcohol. Nose strongly
Cabernet, mouthwatering, extensive; crisp lovely flavour
with a refreshing acidity and a bitter tannic finish. At
the Penning-Rowsells' in 1999, less deep, a luminous
ruby; very fragrant nose; distinctive, full-flavoured,
crisp, complete. An understandably slow developer
though full flavoured, crisp and complete in its 10th
year. Five consistent and evenly spaced notes since 2001,
the last two within four months. Still deep, medium
intensity, still youthful; nose low-keyed at first but
opened up pleasantly, very sweet, rich, cedary; dry,
crisp, high extract though modest strength (12.5%
alcohol), crisp, still peppery, tannic finish. A very good
mouthful needing plenty of bottle ageing. Last tasted
Nov 2005 **(***) 2012 - 2030 .M.B.
Garnet-red of medium depth, bricky rim; nose is
complex, with ripe, caramelised fruits, cedariness and
leather. First impression is soft and supple, then
impressively concentrated in mid-palate, with rich
tannins, not yet softened. At Keith Williams' Vin de
Garde dinner, Houston, Feb. 2003 A.H.
1 impériale per lot HK$20,000-25,000
US$2,600-3,200

Chateau Latour—Vintage 1989

Pauillac, 1er cru classé. Chdateau-bottled

1 jeroboam per lot HK$17,500-22,000
US$2,300-2,800

Chateau Latour—Vintage 1989

Pauillac, 1er cru classé. Chdteau-bottled

6 double-magnums per lot HK$66,000-80,000
US$8,600-10,000
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LATOUR 1989 SUPERLOT

Chéteau Latour—Vintage 1989
Pauillac, 1er cru classé. Chdteau-bottled
3 double-magnums, 6 magnums and 12 bottles
per lot HK$95,000-120,000
US$13,000-15,000

Chateau Latour—Vintage 1989

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$31,000-38,000
US$4,000-4,900

Chateau Latour—Vintage 1990

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Impressive purple, with olive rim

developing; nose is exuberant, with chocolate, cedar-

box and tar. On the palate terrific richness of velvety

fruit, with wonderful length and potential - a great

Latour for now - it is so fresh, ripe and appealing

already - but also for many decades. At Christie's Paris,

Chateau Latour Masterclass, December 2002 A.H.

1 impériale per lot HK$66,000-88,000
US$8,600-11,000
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Chateau Latour—Vintage 1990
Pauillac, 1er cru classé. Chdteau-bottled
84 3 double-magnums

Chéateau Latour—Vintage 1990
Pauillac, 1er cru classé. Chdteau-bottled
85 6 double-magnums

Chateau Latour—Vintage 1990
Pauillac, 1er cru classé. Chdteau-bottled

86 3 double-magnums, 6 magnums and 12 bottles

HK$240,000-300,000

Chateau Latour—Vintage 1990
Pauillac, 1er cru classé. Chdteau-bottled
87 6 magnums

per lot HK$82,000-105,000

US$11,000-13,000

per lot HK$165,000-210,000

US$22,000-27,000

per lot

US$31,000-39,000

per lot HK$80,000-100,000

US$11,000-13,000

Chiateau Latour—Vintage 1990

Pauillac, 1er cru classé. Chdteau-bottled
88 12 bottles per lot HK$80,000-100,000
US$11,000-13,000

Chateau Latour—Vintage 1991
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Garnet-red of medium depth, losing
purple, brick edge; some green pepper and beans
character, with perfume coming; soft attack, palate
shows more ripely than the nose, with respectable
middle fruit. Dryness on the finish, with mouth-coating
tannins, which need time to soften. At Institute of
Masters of Wine Chateau Latour vertical tasting,
London January 2001 A.H.
89 1 impériale per lot HK$13,000-20,000
US$1,700-2,600

Chateau Latour—Vintage 1991
Pauillac, 1er cru classé. Chdteau-bottled
90 1 jeroboam per lot HK$10,000-13,000
US$1,300-1,700

Chateau Latour—Vintage 1991
Pauillac, 1er cru classé. Chdteau-bottled
91 6 double-magnums per lot HK$42,000-52,000
US$5,500-6,700
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Chateau Latour—Vintage 1991

Pauillac, 1er cru classé. Chdteau-bottled

6 magnums per lot HK$20,000-25,000
US$2,600-3,200

Chateau Latour—Vintage 1991

Pauillac, 1er cru classé. Chdteau-bottled
24 bottles per lot HK$38,000-48,000
US$5,000-6,200

Chateau Latour—Vintage 1995

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: A beauty, the opaque dense purple-
coloured 1995 exhibits jammy cassis, vanillin, and
minerals in its fragrant but still youthful aromatics.
Medium to full-bodied, with exceptional purity, superb
concentration, and a long, intense, ripe, 40-second
finish, this is a magnificent example of Latour. As the
wine sat in the glass, scents of roasted espresso and toasty
new oak emerged. This classic will require considerable
cellaring. Anticipated maturity: 2012-2050. Robert

Parker, Wine Advocate 129, June 2000
1 impériale per lot HK$27,000-40,000
US$3,500-5,200
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Chateau Latour—Vintage 1995

Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam per lot HK$22,000-32,000
US$2,900-4,100

Chateau Latour—Vintage 1995

Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums per lot HK$44,000-56,000
US$5,700-7,200

Chateau Latour—Vintage 1995

Pauillac, 1er cru classé. Chdteau-bottled

6 double-magnums per lot HK$88,000-112,000
US$12,000-14,000
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Chateau Latour—Vintage 1995
Pauillac, 1er cru classé. Chdteau-bottled

98 3 double-magnums, 6 magnums and 12 bottles per lot

HK$126,000-160,000

Chateau Latour—Vintage 1995
Pauillac, 1er cru classé. Chateau-bottled

US$17,000-21,000

99 6 magnums per lot HK$42,000-54,000

Chéteau Latour—Vintage 1995
Pauillac, 1er cru classé. Chateau-bottled

US$5,500-7,000

100 12 bottles per lot HK$40,000-52,000

US$5,200-6,700

101

102

103

Chateau Latour—Vintage 1996
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: A spectacular Latour, the 1996 may be
the modern day clone of the 1966, only riper. This
vintage, which is so variable in Pomerol, St.-Emilion,
and Graves, was fabulous for the late-harvested Cabernet
Sauvignon of the northern Médoc because of splendid
weather in late September and early October. An
opaque purple colour is followed by phenomenally
sweet, pure aromas of cassis infused with subtle
minerals. This massive offering possesses unreal levels of
extract, full body, intensely ripe, but abundant tannin,
and a finish that lasts for nearly a minute. Classic and
dense, it displays the potential for s0-75 years of
longevity. Although still an infant, it would be
educational to taste a bottle. Anticipated maturity:
2015-2050. Robert Parker, Wine Advocate 129, June
2000
1 impériale per lot HK$48,000-66,000
US$6,200-8,500

Chateau Latour—Vintage 1996

Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam per lot HK$40,000-46,000
US$5,200-5,900

Chéateau Latour—Vintage 1996

Pauillac, 1er cru classé. Chdteau-bottled

3 double-magnums per lot HK$82,000-90,000
US$11,000-12,000



Chateau Latour—Vintage 1996
Pauillac, 1er cru classé. Chdteau-bottled

104 6 double-magnums per lot HK$164,000-180,000

Chateau Latour—Vintage 1996
Pauillac, 1er cru classé. Chdteau-bottled

US$22,000-23,000

105 3 double-magnums, 6 magnums and 12 bottles per lot

HK$240,000-270,000

Chateau Latour—Vintage 1996
Pauillac, 1er cru classé. Chdteau-bottled

US$31,000-3 5,000

106 6 magnums per lot HK$79,000-90,000

US$11,000-12,000
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Chateau Latour—Vintage 1996

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$77,000-88,000
US$10,000-11,000

Chéateau Latour
Pauillac, 1er cru classé. Chdteau-bottled

—Vintage 1995 (12)
—Vintage 1996 (12)
—Vintage 2000 (12)
—Vintage 2003 (12)
—Vintage 2005 (12)
Above 60 bottles per lot HK$420,000-500,000

US$55,000-65,000

Chateau Latour—Vintage 2000

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Rich, brilliant purple, with immediately

engaging, raspberry, blackcurrant, cherry and complex,

spicy aromas. This is a seamless wine of great beauty and

harmony, which has been utterly beguiling since I first

tasted it, in March 2001. The wine has luscious,

concentrated fruit, cashmere tannins, exceptional length.

A.H.

1 impériale per lot HK$77,000-100,000
US$10,000-13,000
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Chateau Latour—Vintage 2000
Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam

per lot HK$65,000-85,000
US$8,400-11,000

Chateau Latour—Vintage 2000
Pauillac, 1er cru classé. Chateau-bottled

12 magnums

per lot HK$200,000-260,000
US$26,000-3 4,000

Chéateau Latour—Vintage 2000
Pauillac, 1er cru classé. Chdteau-bottled

6 magnums

per lot HK$100,000-130,000
US$13,000-17,000
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Chiateau Latour—Vintage 2000

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$100,000-130,000
US$13,000-17,000

Chéateau Latour—Vintage 2000

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$100,000-130,000
US$13,000-17,000

Chateau Latour—Vintage 2003
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: There are only 10,800 cases (rather than
the normal 15,000-20,000) of the 2003 Latour, a blend
of 81% Cabernet Sauvignon, 18% Merlot, and 1% Petit
Verdot (13.3% finished alcohol). A prodigious eftort, it
boasts a saturated purple colour as well as a gorgeous
perfume of smoke, cedar, créme de cassis, flowers,
crushed rocks, and blackberries. Massive and multi-
layered, with huge richness and low acidity, it is about
as unctuous as a young Latour can be. It could be
compared to the 1982, but it may be even more pure, at
least at this early stage, than that monumental wine. The
level of intensity builds prodigiously in the mouth, and
the finish lasts nearly a minute. Disarmingly accessible
(although analytically the tannin level is high), I suspect
it will ultimately shut down, but it was performing
impeccably when I tasted it. Anticipated maturity:
2010-2040+. Robert Parker, Wine Advocate 164, April
2006
1 impériale per lot HK$65,000-90,000
US$8,400-12,000
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Chateau Latour—Vintage 2003
Pauillac, 1er cru classé. Chdteau-bottled

1 jeroboam

per lot HK$55,000-75,000
US$7,100-9,700

Chateau Latour—Vintage 2003
Pauillac, 1er cru classé. Chdteau-bottled

6 magnums

per lot HK$90,000-110,000
US$12,000-14,000

Chateau Latour—Vintage 2003
Pauillac, 1er cru classé. Chdteau-bottled

12 magnums

per lot HK$180,000-220,000
US$24,000-28,000
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Chateau Latour—Vintage 2003

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$90,000-110,000
US$12,000-14,000

Chateau Latour—Vintage 2003

Pauillac, 1er cru classé. Chdteau-bottled
12 bottles per lot HK$90,000-110,000
US$12,000-14,000

Chiteau Latour—Vintage 2005

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Notes: Grand Vin cépage blend: Cabernet
Sauvignon 87%, Merlot 12%, Cabernet Franc and Petit
Verdot 1%. Very deep, velvety sheen, fairly intense
purple; low-keyed but distinctive, newly-sawn wood
and mocha; sweet, full-bodied (13.5% alcohol), very
fleshy, good length, teeth-gripping, mouth-drying
tannin. At the Chiteau, April 2006 (¥***) 2020 - 2035.
M. B.

This has one of the highest percentages (87%) of
Cabernet Sauvignon ever seen in the Grand Vin at
Chiteau Latour, for 2005 was a very great vintage for
that grape, in the Médoc. In colour, very deep purple,
with spectacularly rich, openly spicy aromas. The wine
is richly structured, broadly built, intensely fruity, with
sustained flavours and succulent, mouth-coating tannins.

A. H.
1 impériale per lot HK$80,000-100,000
US$11,000-13,000
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Chateau Latour—Vintage 2005
Pauillac, 1er cru classé. Chdteau-bottled

6 magnums

per lot HK$110,000-15 5,000
US$15,000-20,000

Chateau Latour—Vintage 2005
Pauillac, 1er cru classé. Chdteau-bottled

12 magnums

per lot HK$220,000-310,000
US$29,000-40,000

Chateau Latour—Vintage 2005
Pauillac, 1er cru classé. Chdteau-bottled

12 bottles

per lot HK$110,000-155,000
US$15,000-20,000
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Chateau Latour—Vintage 2005

Pauillac, 1er cru classé. Chdteau-bottled

12 bottles per lot HK$110,000-15 5,000
US$15,000-20,000

Chateau Latour
Pauillac, 1er cru classé. Chdteau-bottled

—Vintage 2000 magnum (6)
(12)
—Vintage 2003 magnum (6)
(12)
—Vintage 2005 magnum (6)
(12)

Above 18 magnums and 36 bottles per lot HK$600,000-800,000
US$78,000-100,000

Chateau Latour
Pauillac, 1er cru classé. Chdteau-bottled

—Vintage 2000 (12)
—Vintage 2003 (12)
—Vintage 2005 (12)
Above 36 bottles per lot HK$300,000-400,000

US$39,000-52,000
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AN INCREDIBLY RARE ORIGINAL WOODEN CASE
OF PETRUS 1982 WITH PERFECT PROVENANCE - A
UNIQUE OPPORTUNITY

Recently removed from the immaculate cellar of a French country
home, where it has lain undisturbed since delivery after purchase en-
primeur

The present case was purchased en primeur and has remained
under the original family's ownership since delivery, carefully resting

in the cellar of their home in Eastern France under petfect conditions.

The Certificat de Propriété now in Christie's possession, was signed
and dated by Jean-Frangois Moueix on 9th September 1983. It
attests to the purchase of 1/25 of a barrel, represented by these 12
bottles of Chdteau Pétrus Vintage 1982

In a market of such fluidity and the rapid rise of ——

wine investment and trading, such a case of the

legendary Pétrus 1982 bearing such documented

provenance, justifiably represents a very rare

opportunity for any serious collector. Probably the

finest case of this wine ever to be offered.

Chitean Pétrus—Vintage 1982

Pomerol, cru exceptionnel. Chdteau-bottled

Very good appearance. Levels into neck ‘ -

In original wooden case

Tasting Note: From barrel, this

remains one of the greatest wines I ‘
have ever tasted. Whether fining
and filtration pulled more out of it
than was intended, only the
proprietor knows. However, the
1982 Pétrus turned in a strong
performance in Philadelphia in
contrast to other tastings when it has
been less than spectacular. The
colour reveals some amber at the
edge. A sweet nose of caramel,
roasted herbs, cherry jam, cedar, and
smoke is followed by a thick, full-
bodied, unctuously-textured, low
acid Pétrus that is approaching full
maturity. This was a dazzling
showing for this 1982, which has
performed irregularly since birth.
Although abundant tannin remains,
the wine is sweet, smoky, and ideal
for drinking now and over the next
20-25 years. A bottle drunk in
France in March, 2000, was equally
sublime. Robert Parker, Wine

Advocate 129 (June 2000)
12 bottles per lot HK$400,000-600,000
US$52,000-77,000
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DOMAINE LEFLAIVE

In 1920 Joseph Leflaive took control of the Domaine
and with the help of his estate manager Francois Virot
undertook an extensive programme of replanting and
extending the vineyards, which included selection of
rootstock that suited each specific parcel. In 1953,
Joseph's four children, Anne, Jeanne, Joseph and
Vincent took control of the Domaine. Joseph who had
been an insurance underwriter in Grenoble took over
the administration and financial management, while
Vincent took care of the vineyards and vinification. In
1990 Anne-Claude (daughter of Vincent) was appointed
by the family as joint manager with Olivier (son of
Joseph). Later, with Olivier focusing on his successful
négociant business, Anne-Claude assumed the role of
manager following the death of Vincent in 1993. The
Domaine has gone from strength to strength under the
control of Anne-Claude and produces some of the best
white wines not only in the whole of Burgundy but
also the world.

The Domaine consists of approximately 21 hectares.
Pierre Morey served as régisseur of the Domaine from
1989, until his retirement in 2008. The Domaine
adheres to the principles of biodynamic viticulture
which aims to make sure the soil is taken care of
naturally and allows harmonious interactions between
the soil, vines and the environment. The Domaine has
one parcel in the famed Montrachet vineyard, which
produces their stunning Grand Cru Le Montrachet.

LE MONTRACHET

Le Montrachet is the most famous white burgundy
Grand Cru produced from a single vineyard in the Cote
de Beaune. The vineyard comprises just under 8
hectares of vines, some located in the Puligny commune
and the rest in the Chassagne commune. The vineyards
have a calcareous soil with a limestone base and a
perfect south-east exposure. This unique ferroir
combined with some of the most famous producers in
the world of fine wine makes Le Montrachet the
greatest dry white wine in the world - white Burgundy
at its most opulent and seductive. In 1991 Domaine
Leflaive purchased a small parcel of the Grand Cru Le
Montrachet vineyard in the Chassagne commune.

A RARE AND DESIRABLE MIXED CASE OF DOMAINE
LEFLAIVE'S MONTRACHET OF FOUR FINE VINTAGES

Le Montrachet
Domaine-bottled: Domaine Leflaive

—Vintage 2001 (4)
—Vintage 2002 (3)
—Vintage 2003 (3)
—Vintage 2005 (2)

All bottles of excellent appearance. Nine embossed wax
capsules and three metal capsules
In polyshipper carton

Above 12 bottles per lot HK$320,000-400,000

US$42,000-52,000
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FINEST AND RAREST BURGUNDIES FROM
DOMAINE DE LA ROMANEE-CONTI WITH
MATURE VINTAGES IN ORIGINAL WOODEN
CASES

Lots 130 to 132, recently removed from the perfect
temperature and humidity-controlled cellar of a fine
country house in England and part of a purchase
originating as a more recent release from the Domaine
owners via one of the U.K.'s most respected wine
merchants.

La Tache—Vintage 1966

Domaine de la Romanée-Conti

All bottles of excellent appearance with five very slightly
corroded capsules. Levels 3cms or better below base of corks.
Consecutive bottle numbers 25810 to 25821

In original straws and original wooden case

Tasting Note: The youthful La Tache was already
aromatic and exciting at the big Lebégue tasting in the
autumn of 1967 and five years later, one of the stars of
the Christie's DRC tasting. Certainly not pale and
loitering but deeply coloured and positive in the mid
1970s, almost over-opulent, exuberant, velvety yet
zestful at a DRC tasting in 1977. In May 1983 with
Christopher Fielden and the late John Arlott - cricket
commentator, wine bibber and wine writer - [ went to
the Domaine to discuss a book about DRC. We were
treated to a vertical of La Tache. The '66 deep; fragrant;
crisp, rich, perfectly balanced. Only a matter of months
later began to show maturity at the rim and its bouquet
and flavour in full flower, indeed in full flood. Glorious
in 1992 and three notes since: superb, assertive "vast and
tannic" at Prince Rupert Lowenstein's in 1996 and early
the following year, within a day of each other in New
York, a slightly woody tannic bottle brought to a
restaurant for lunch but not given enough time to open
up. A fully mature-looking, hefty, spicy, sweet and
powerful bottle from Tawfiq Khoury's cellar with quite
a bite and remarkable acidity. Last tasted in New York,

Feb 1997, at best five stars. M.B.
12 bottles per lot HK$320,000-420,000
US$42,000-54,000

La Tache—Vintage 1966

Domaine de la Romanée-Conti

All bottles of excellent appearance with three capsules slightly

corroded and one slightly damaged. Levels ten 3cms or better,

one 3.5cms and one 4.5cms below base of corks. Consecutive

bottle numbers 25798 to 25809

In original straws and original wooden case

12 bottles per lot HK$320,000-420,000
US$42,000-54,000
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Romanée-Saint-Vivant—Vintage 1976

Domaine de la Romanée-Conti

All magnums of excellent appearance. Levels 3cms or better.

Consecutive bottle numbers 069 to 074

In original wooden case

Tasting Note: A silky texture with Saint-Vivant

fragrance and richness making one ignore its tannin.

Lean and dry. M.B.

6 magnums per lot HK$85,000-115,000
US$11,000-15,000

EXCEPTIONAL AND MATURE WINES FROM
THE DOMAINE DE LA ROMANEE-CONTI
FROM THREE CONSECUTIVE VINTAGES

Lots 133 to 139 have enjoyed long-term storage in the
naturally cool and slightly damp cellar of a country
house in the U.K. Recently removed for this sale, their
provenance and quality are further enforced by the
original banded unopened wooden cases (opened by
Christie's for inspection) and consecutive bottle
numbers.

Richebourg—Vintage 1969

Domaine de la Romanée-Conti

All bottles of excellent appearance. Levels ten 3cms or better
and two 4.5cms below base of corks. Consecutive bottle
numbers 10577 to 10588. In original wooden case

Tasting Note: This bottling, from an outstanding red
burgundy vintage, offers a barnyard, cow manure-sort of
aroma intermingled with sweet fruit in the background.
In the mouth, the wine exhibits full body and
significant tannin, as well as extremely high acidity. The
result is a wine with plenty of depth, but the high
acidity and hard tannins give it a lean, austere
impression that is atypical for a DRC wine. Robert

Parker, Wine Advocate 84, December 1992
12 bottles per lot HK$110,000-140,000
US$15,000-18,000
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La Tache—Vintage 1970
Domaine de la Romanée-Conti
All bottles of excellent appearance. Levels eight 3cms or better,
one 3.5cms, two 4cms and one 4.5cms below base of corks. In
original straw sleeves. In original wooden case
Tasting Note: Half a dozen fairly well spread notes, the
first at Lebegue's tasting in 1974: distinctly pale but
flavoury, with a youthful tingle. Next in 1983 at the La
Tache vertical at the Domaine: very fragrant but a touch
of hardness, and dry. At 20 years of age, a magnum
displaying richness, ripeness and complexity, assertive,
good length. Harmonious though perhaps 'lacking a
little zest'. Next a bottle at a dinner in the country on
New Year's Day 1994. The level I noted was 4.5 cm
below the cork. It looked fully mature with a rosehip
colour, hint of orange and lemon tawny rim, lovely,
rich, singed Pinot; distinctly dry, nice weight, attractive,
'beetroot' flavour and aftertaste. Four years later at
Wagner's La Tache vertical: palish, lovely, open; 'singed'
noted again, sweet, harmonious bouquet that, after an
hour in the glass, had faded; not bad flavour but now
lacking fruit, rather hard with a dry finish. Most
recently: fragrant bouquet; flavoury but a bit alcoholic
finish, surprisingly edgy and raw before the 'Squab en
vesse (sic) with southern grains'. Last tasted at Hal
Lewis's '"Mr Gourmet' Installation dinner, Memphis,
Sept 1999 *** Drink up M.B.
12 bottles per lot HK$70,000-95,000
US$9,100-12,000

La Tache—Vintage 1971

Domaine de la Romanée-Conti

All bottles of excellent appearance, two slightly corroded
capsules. Levels: eleven 3cms or better and one 3.5cms below
base of corks. Eleven consecutive bottle numbers 5457 to 5467
and 5469. In original straw sleeves. In original wooden case
Tasting Note: Very sweet, extremely alcoholic, yet also
somewhat fuzzy and lacking precision, the 1971 La
Tache is still an outstanding wine because of its
voluptuous texture, and thick, juicy, succulent flavours.
The colour is nearly brown, but the nose remains
intense and provocative. Robert Parker, Wine Advocate

100, August 1995
12 bottles per lot HK$140,000-200,000

US$19,000-26,000
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Richebourg—Vintage 1971

Domaine de la Romanée-Conti

All magnums of excellent appearance. Levels five 3cms or

better and one 4cms below base of corks. Consecutive bottle

numbers 128 to 133. In original wooden case

Tasting Note: More recently, a magnum: still richly

coloured but showing some maturity; glorious bouquet;

sweet ingress, flavour of violets, great length. Last tasted

Sept 1990. Then ****(*) Doubtless perfection now.

M.B.

6 magnums per lot HK$110,000-140,000
US$15,000-18,000

Richebourg—Vintage 1971

Domaine de la Romanée-Conti

All bottles of excellent appearance, three with slightly

discoloured labels. Levels all 3cms or better below base of corks.

Consecutive bottle numbers 4017 to 4028. In original wooden

case

12 bottles per lot HK$110,000-140,000
US$15,000-18,000

Echezeaux—Vintage 1971

Domaine de la Romaneeée-Conti

All bottles of excellent appearance. Levels eight 3cms or better,

one 3.5cms and three g4cms below base of corks. Consecutive

bottle numbers 6123 to 6134. In original straw sleeves. In

original wooden case

12 bottles per lot HK$110,000-140,000
US$15,000-18,000
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Romanée-Saint-Vivant—Vintage 1976

Domaine de la Romanée-Conti

All bottles of excellent appearance. Levels 1.5cms below base of

corks or higher. Consecutive bottle numbers 5578 to 5589.

Original straw sleeves. In original wooden case

12 bottles per lot HK$60,000-80,000
US$7,800-10,000

A DRINKER'S MIXED LOT OF THREE
VINTAGES OF ROMANEE-CONTI

Romanée-Conti

Domaine de la Romanée-Conti
—Vintage 1982

Slightly scuffed and faded label.

Level 3cms below base of cork (1)
—Vintage 2000 (1)
—Vintage 2002 (1)

Above 3 bottles per lot HK$130,000-170,000

US$17,000-22,000

ROMANEE-SAINT-VIVANT OF AN
INTERESTING AND MATURE VINTAGE

Romanée-Saint-Vivant—Vintage 1982
Domaine de la Romanée-Conti
Tasting Note: More recently noted at the St-Vivant
vertical at the Domaine (vintages 1967 - 1991).
Appearance open, fully mature with an attractive glow;
soft, fragrant, slightly singed nose, developing sweet and
easy and returning a light fragrance. On the palate
sweet, very characteristic, very Burgundian. Last tasted
November 1995 M.B.
12 bottles per lot HK$50,000-70,000
US$6,500-9,000
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2002 BURGUNDY VINTAGE REPORT

An extremely good red Burgundy vintage with some
unquestionably great wines which have good colour,
concentration and acidity. Overall quality in line with
1999. Brief look at the conditions. Following a fairly
rare white Christmas, remaining cold for many weeks -
good for the dormant vines and killing the bugs. Spring
was mild, budding early. The weather during the crucial
flowering period was uneven: a good start, a pause and
then beneficial warmth. The summer was dry, the end
of August and early September rain causing some
worries. Strong northerly winds dried the vines and
concentrated the fruit. Thereafter warm (not hot), sunny
weather ensured perfect harvesting conditions from
mid-September (around the 11th in the Cote d'Or) and
an 'Indian summer'. Small crop, the smallest since 1988.
Ripe grapes, thick skins, good colour, soft tannins and
excellent acidity. All the hallmarks of a top wine. M.B.

PRISTINE CASES OF 2002 DOMAINE DE LA
ROMANEE-CONTI FROM THREE GRAND CRU
VINEYARDS

Romanée-Saint-Vivant—Vintage 2002

Domaine de la Romanée-Conti

In six-bottle original wooden cases

Tasting Note: Mocha, toasted oak, and roasting spices
are discerned in the nose of the light to medium-bodied
2002 Romanée-St.-Vivant. Its suave, silky-textured
attack reveals impressive black cherry and blackberry
flavours intermingled with café au lait as well as violets.
This light to medium-bodied wines mid-palate has
terrific mouth-feel yet its lengthy finish displays some
firm tannin that will require patience. Drink it between

2009 and 2016. Wine Advocate 153, June 2004
12 bottles per lot HK$65,000-75,000
US$8,400-9,700
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La Tache—Vintage 2002

Domaine de la Romanée-Conti

In six-bottle original wooden cases

Tasting Note: Two notes. Fairly deep, youthful rim;
seemed reluctant at first, touch of stalkiness but opened
up fragrantly; more immediate on the palate, sweet,
mouthfilling, lean yet well clad, spicy, very tannic. Nov

2003 (¥****) 2015 - 2030. M.B.
12 bottles per lot HK$150,000-200,000
US$20,000-26,000

Romanée-Conti—Vintage 2002

Domaine de la Romanée-Conti

In six-bottle original wooden cases

Tasting Note: The 2002 Romanée-Conti sports a nose
of orange zests, stones, herbs, and violets. Its delicate,
light to medium-bodied character opens to reveal silky
layers of black cherries, blackcurrants, fresh herbs, and
roses. Firm, unresolved tannin can be detected in its
lengthy finish. Projected maturity: 2009-2018. Wine

Advocate 153, June 2004
12 bottles per lot HK$$50,000-750,000

US$71,000-97,000

AN EXTREMELY RARE CASE OF THE
MAGNIFICENT LA TACHE 2005

La Tache Grand Cru—Vintage 2005
Domaine de la Romanée-Conti
Integrated U.S. back slip labels
In U.S. branded original six-bottle wooden cases
Tasting Note: The 2005 La Tache epitomizes the
unique mysteries of Pinot (not to mention the character
of a great site), with its aromas of game, musk, iris, star
anise, vanilla, allspice, and naturally also an abundance
of sweet, ripe, implosively tiny-berried fruit. Imagine a
black Riesling. On the palate, a vivid freshness of fruit,
pungency of spice and flowers, and melting away of
what in point of analytical fact are abundant tannins, all
engender an almost white wine dynamic of fruit-mineral
call-and-response and clear, incisive penetration of
flavours to every recess of the mouth. Wine Advocate
170, April 2007
12 bottles per lot HK$340,000-4 50,000
US$44,000-58,000
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2005 BURGUNDY VINTAGE REPORT

Unquestionably, a very good vintage in Burgundy,
completely upstaging the good but leaner 2004s.
Anthony Hanson and I were privileged on 29 Oct 2005
to have a preview tasting in the Hospices de Beaune
cellars and were able to taste a wide range in new oak
barriques. Even at this early stage, what was very notable
was the depth of colour of most of the reds, ranging
from deep and velvety to opaque, and the overall
sweetness of the wines. M.B.
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AN ASSORTMENT CASE OF THE MAGNIFICENT 2005
VINTAGE FROM THE DOMAINE DE LA ROMANEE-CONTI

Domaine de la Romanée-Conti Assortment—Vintage 2005
Domaine de la Romanée-Conti

All with back integrated U.S. slip labels. In DRC wooden case
Romanée-Conti (1)

La Tache €)
Richebourg (2)
Romanée-Saint-Vivant (2)
Grands-Echézeaux ®)
Echézeaux (2)

Above 12 bottles per lot HK$390,000-480,000

US$51,000-65,000

ROMANEE.S™

MaELY- MONGE

ROMANEE. 5™ VIVAY

MAREY- MONGE

MNEE 2005



48

146

147

148

DOMAINE HENRI JAYER

Henri Jayer was born in 1922, third son of Eugene
Jayer. He married Marcelle Rouget, the daughter of a
wine-maker and became deeply involved in viticulture
and wine-making. He attended the University of Dijon
in the 1940's and earned a degree in oenology and
gained expertise and knowledge from René Engel. Jayer
was regarded as one of the most influential winemakers
in Burgundy. His wines produced from his small 6.30
hectare Domaine, based in and around Vosne-Romaneé
are arguably some of the finest wines ever produced in
Burgundy, including the legendary Cros Parantoux.
Jayer was a pioneer and firmly believed that care in the
vineyard was fundamental to producing fine Burgundy
and was an innovator in vinification. Unfortunately
Henri Jayer, died in September 2006, however his work
continues to inspire many young Burgundy growers.

FINE AND MATURE BURGUNDIES FROM THE
LEGENDARY HENRI JAYER

Richebourg Grand Cru—Vintage 1983

Céte de Nuits. Domaine-bottled: Henri Jayer

Tasting Note: There's no question that Jayer's

Richebourg is his finest wine in 1983, but he only made

25 cases of it, so the chances of getting any are nil.

Robert Parker, Bordeaux Book 3rd Edition (1998)

2 bottles per lot HK$90,000-130,000
US$12,000-17,000

Echezeaux Grand Cru—Vintage 1988

Céte de Nuits. Domaine-bottled: Henri Jayer

Excellent appearance. Levels 2.5cms or better below corks

Tasting Note: Lovely crisp fruit on nose and palate; very

distinctive, ripe, firm but tannic. Nov 2003 ***(**)

Now - 2015. M.B.

6 bottles per lot HK$130,000-170,000
US$17,000-22,000

Nuits-Saint-Georges—Vintage 1988

Céte de Nuits. Domaine-bottled: Henri Jayer

Excellent appearance. Levels 2.5cms or better below base of
corks

6 bottles per lot HK$40,000-50,000

US$5,200-6,500

149

DOMAINE ARMAND ROUSSEAU

The Domaine was started at the beginning of the
century by Armand Rousseau who inherited several
plots of vineyards in Gevrey Chambertin. He gradually
increased the size of the Domaine with acquisitions such
as vineyards in Charmes Chambertin in 1919, Mazy-
Chambertin in 1937 and Clos Saint Jacques in 1954.
Following his tragic death in a car crash in 1959, his
son, Charles Rousseau, who had studied law and then
oenology at Dijon University assumed control. Many
improvements were carried out, such as building two
new cellars to increase storage capacity. Charles's son
Eric and daughter Corinne have subsequently become
involved at the Domaine. Recent investments have
taken place over the last few decades with the
enlargement of the winery and installation of stainless
steel vats with automatic pigeage in 1996, the purchase of
a pneumatic press in 1999 and destemmer in 2001,
renovations in 2002 and 2004 and the installation of an
air-conditioning system among other improvements.

The Domaine currently owns approximately 13 hectares
of vineyards and the vines are old with an average age of
between 40 and 45 years. Yields are kept low, at
between 30 to 40 hectolitres per hectare. Vinification is
traditional with 90% destemming, and fermentation in
open stainless steel vats with regular pumping over and
pigeage. Following alcoholic fermentation the wines are
delicately pressed in a pneumatic press, left to settle for
24 hours, and then transferred into oak barrels for
malolactic fermentation. The Chambertin and the
Chambertin Clos de Béze wines are aged in 100 % new
oak barrels. The Clos Saint Jacques is put into between
70% and 100% new oak. There is no disputing the
quality of the wines. Anthony Hanson wrote in his
book, Burgundy; Armand Rousseau "is one of
Burgundy's great, traditional domains" and the wines are
"harmonious, elegant, rich and individual".

PREMIER AND GRAND CRU BURGUNDY
FROM ARMAND ROUSSEAU

Gevrey Chambertin 1er Cru, Clos St
Jacques—Vintage 1988

Céte de Nuits. Domaine-bottled: Armand Rousseau

All bottles of excellent appearance

In Christie's carton

Tasting Note: Medium, maturing; soft, earthy, slightly
smoky, harmonious; good flavour, crisp, with a citrus-
like acidic touch to accompany its tannins. Attractive.

March 1995. M.B.
12 bottles per lot HK$28,000-34,000

US$3,700-4,400
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Chambertin Grand Cru, Clos de Béze—Vintage
1995

Céte de Nuits. Domaine-bottled: Armand Rosseau

In original carton

Tasting Note: Dark ruby-coloured, the killer
Chambertin Clos de Beéze floored me with its nose of
roses, violets, black cherries and Asian spices. Its
sublimely elegant palate impression is intense, complex,
chewy, austere, minerally, stony, full-bodied and long.
It possesses considerable tannin behind the rich fruit so
it should be at its best between 2006 and 2016. Wine

Advocate 111, June 1997

12 bottles per lot HK$55,000-70,000

US$7,100-9,000

Chambertin Grand Cru, Clos de Béze—Vintage
1996

Céte de Nuits. Domaine-bottled: Armand Rousseau

In original carton

Tasting Note: This dark ruby-coloured wine exhibits a
nose of charred oak encrusted with blackberries, cassis,
and stones. It has a full-bodied, expansive, highly-
defined, complex, and silky-textured personality that
possesses black cherries, iron, minerals, gravel, and cassis.
This firm and highly structured wine will require
cellaring. Projected maturity: 2005-2012. Wine

Advocate 118, August 1998
12 bottles per lot HK$60,000-70,000

US$7,800-9,000

A RARE OPPORTUNITY TO ACQUIRE FINE
AND RARE BORDEAUX FROM MATURE
VINTAGES OF THE 1950'S AND 1960'S

Chateau Léoville-Barton—Vintage 1953
Excellent appearance, one label slightly bin-soiled. Levels top-

shoulder (4)
Chateau Calon Ségur—Vintage 1953
Excellent appearance. Level base of neck (1)

Chéteau Canon—Vintage 1953
Excellent appearance. Recent Chdteau release. Slightly damp

stained label. Level into neck (1)
Domaine de Chevalier—Vintage 1961

Excellent appearance. Levels top-shoulder (3)
Chateau Ducru-Beaucaillou—Vintage 1962
Excellent appearance. Levels base of neck (3)

Above 12 bottles per lot HK$30,000-40,000

US$3,900-5,200

153

154

155

Chiateau Haut-Brion—Vintage 1959

Pessac (Graves), 1er cru classé. Chdteau-bottled

Excellent appearance, one slightly corroded capsule. Levels one

3.5cms, one 3.8cms and one g4cms

Tasting Note: Its nose is very distinctive, tobacco-like,

earthy fragrance, surging out of the glass; full of fruit yet

concentrated. Most recently: a wonderful gradation of

colour.....a positive sweet entry, soft yet assertive. Above

all, harmonious. M.B. 2006

3 bottles per lot HK$40,000-50,000
US$5,200-6,500

Chateau I'Evangile—Vintage 1959

Two very slightly bin-soiled labels. Levels two top and one
upper-shoulder (3)
Chateau Latour-a-Pomerol—Vintage 1959

Excellent appearance, one slightly corroded capsule. Very
slightly bin-soiled labels. Levels one into and two base of neck

(3)

Above 6 bottles per lot HK$40,000-50,000

US$5,200-6,500

A COLLECTION OF TOP QUALITY BORDEAUX
FROM 1959 - 2005 VINTAGES INCLUDING
MANY FIRST GROWTHS

Chateau La Mission-Haut-Brion—Vintage 1959
Talence (Graves), cru classé. Chdteau-bottled

Embossed Chdteau capsules, two very slightly corroded. Fragile
bin-soiled labels, one with slight damp-staining. Eight slightly
damaged. One Nicolas stamp. Levels: excellent, all top-
shoulder or better

In Christie's carton

Tasting Note: It is interesting to note that many 1959s,
much like the 1982s, were maligned for lacking both
acidity and ageing potential. How does one explain the
fact that many 1959s are less evolved, as well as richer,
fresher, and more complete than many 1961s? For
example, as great as the 1961 La Mission is, the 1959 is
a richer, deeper-coloured, more concentrated and
powerful wine. It needs at least 3-5 more years of
cellaring to reach its plateau of maturity. Spicy and
super-concentrated, with a dense, plummy/purple
colour, this young, broodingly backward, formidably-
endowed wine should be at its best before the end of
the century and drink well for the first 20-25 years of’
the next millennium. Robert Parker, Wine Advocate 95

October 1994
12 bottles per lot HK$220,000-280,000

US$29,000-36,000
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Chateau Mouton-Rothschild—Vintage 1959
Pauillac, 1er cru classé. Chdteau-bottled

One damaged capsule. Bin-soiled labels. Levels five base of
neck and one top-shoulder

In Christie's carton

Tasting Note: 'Magnificence piled upon magnificence' is
what I wrote in 1991, and it still applies. Tasted on over
two dozen occasions starting in March 1963, only one
less than first rate. Initially deep but not as black or
vivid as Latour, it held its colour unwaveringly until the
1990s, yet always rich, with a touch of ruby. But hang
the colour, it is the bouquet and flavour which makes
this one of the most exhilarating, one of the greatest,
vintages of Mouton. At Weinart's blind tasting in 1994
it just beat the '61 and earned my highest marks of the
entire tasting, particularly noticing its harmony and 'tea
chest of spice' on the nose, and fabulous flavour. Spice,
eucalyptus, noted again, and its crisp vivacity aiding and
abetting the bouquet - the finest wine at pre-sale
tastings in New York in 1996 and 1999. (Christie's
wine-buff clients are treated to seriously fine wines
before each auction). Jousting with Latour 's9 at the
Hatchlands dinner in Surrey, it had a glowing
immediacy of bouquet and fabulous intensity of flavour.
A bravura performance in aid of the Russian National
Orchestra, with the exception of one disappointing
bottle in 2002, the last seven notes have been equally
ecstatic. In Nov 2003 still deep, rich, with a fine mature
rime; sweet on nose and palate, a Mulberry ripe
bouquet; full-flavoured, great length, spicy 'like Heitz
Martha's Vineyard'. Most recently, its spicy, clove-like,
nose almost a caricature of itself, reminding me of the
'45 and of - again - Martha's eucalyptus. Overall sweet,
audacious, lovely. Dry finish. Last tasted Nov 2005. At

frequent best *¥****x M B.

6 bottles per lot HK$120,000-150,000

US$16,000-19,000

Chateau Léoville-Las-Cases—Vintage 1961

Saint-Julien, 2me cru classé. Chdteau-bottled

Re-corked and re-conditioned by the Chdteau in 1990. One

capsule cut to reveal newly branded cork. Excellent appearance

in Chateau damp affected tissues. Levels into neck

In branded Chdteau wooden case

Tasting Note: Followed for nearly four decades, and all

pretty impressive. Most recently, two superlative bottles,

one at the Irish Club in London in 1999, the other

dining in Pfaffikon, near Zurich, after Wagner's

Margaux vertical. Last noted Nov 2000. At best *****

M.B.

12 bottles per lot HK$35,000-42,000
US$4,600-5,400
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Chiateau Palmer—Vintage 1970

Cantenac (Margaux), 3me cru classé

Chateau-bottled with Berry Brothers & Rudd labels. All
bottles of excellent appearance with one corroded capsule. Three
very slightly bin-soiled labels, one with slight damage. Levels
base of neck or better

In Chdteau Palmer wooden case

Tasting Note: The 1970 Palmer is one of the great
wines of the vintage. It exhibits a dark, opaque garnet
colour, and an emerging, fabulously complex, exotic
nose of liquorice, over-ripe plums and blackcurrants,
soy, cedar, and minerals. Rich and concentrated, with
medium to full body, a sweet inner-core of fruit, firm
but silky tannin, and a long, rich finish, this remains a
youthful, potentially superb Palmer. While
approachable, it will benefit from another 3-5 years of
cellaring, and will keep through the first 10-15 years of
the next century. Robert Parker, Wine Advocate 105,
June 1996.

6 magnums per lot HK$28,000-3 5,000

US$3,700-4,500

Chiteau Lafite-Rothschild—Vintage 1981

Pauillac, 1er cru classé. Chdteau-bottled

All bottles of excellent appearance. Levels into neck

In Christie's cartons

Tasting Note: This wine is close to full maturity, but it

is capable of holding for another two decades. It reveals

the classic Lafite bouquet of red and black fruits, cedar,

fruitcake, and tobacco-like aromas. In the mouth, this

medium ruby/garnet-coloured wine displays a delicacy

of fruit and sweet attack, but subtle, well-defined

flavours ranging from tobacco, cigar box, cedar, and

fruitcake. This is a savoury, soft Lafite-Rothschild that is

pleasing to both the intellect and the palate. Anticipated

maturity: Now-2018. Robert Parker, Bordeaux Book

3rd Edition (1998)

24 bottles per lot HK$32,000-37,000
US$4,200-4,800

Chéateau Talbot—Vintage 1982

Saint-Julien, 4me cru classé. Chdteau-bottled

All of excellent appearance. Levels into neck

In original cartons

Tasting Note: One of the great Talbots, the 1982

exhibits a dark garnet/purple colour as well as

spectacular aromatics consisting of melted liquorice,

briny olives, blackcurrants, aged beef, new saddle

leather, and cherry liqueur. Powerful and full-bodied,

with spectacular concentration, it is not dissimilar from

its sibling, the prodigious 1982 Gruaud-Larose. Robert

Parker, Wine Advocate 129, June 2000

24 bottles per lot HK$35,000-45,000
US$4,600-5,800
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Chateau Talbot—Vintage 1982
Saint-Julien, 4me cru classé. Chdteau-bottled
All bottles of excellent appearance. Levels into neck

In original cartons

36 bottles per lot HK$$2,000-70,000

US$6,800-9,000

Chateau Lafite-Rothschild—Vintage 1983

Pauillac, 1er cru classé. Chdteau-bottled

All bottles of excellent appearance. Levels into neck

In original tissues. In original wooden case

Tasting Note: Finally, the 1983 Lafite is beginning to

shed its tannin. The wine exhibits a deep ruby/garnet

colour with only a slight lightening at the edge. The

intoxicatingly perfumed nose of lead pencil, pain grillé,

red and black fruits, minerals, and roasted herbs is

provocative. In the mouth, this wine displays

considerable body for a Lafite, plenty of power, and a

fleshy, rich, sweet mid-palate. Long, elegant, plump,

and surprisingly fleshy, this outstanding example of

Lafite seems largely forgotten given the number of high

quality vintages during the golden decade of the

eighties. Anticipated maturity: Now-2030. Robert

Parker. Bordeaux Book 3rd Edition, Jan 1998

12 bottles per lot HK$50,000-60,000
US$6,500-7,700

Chateau Lafite-Rothschild—Vintage 1983
Pauillac, 1er cru classé. Chdteau-bottled
All bottles of excellent appearance. Levels into neck

In original tissues. In original wooden cases
24 bottles per lot HK$100,000-120,000
US#$13,000-15,000
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Carruades de Lafite-Rothschild—Vintage 1999
Pauillac. Chdteau-bottled
In original wooden cases
Tasting Note: The 1999 Carruades de Lafite is made in
the style of its bigger sibling. It reveals graphite, lead
pencil, blackcurrant, and cedary aromas, medium body,
sweet glycerin, and a gorgeously expansive texture and
palate. The wine is long and Lafite-like, and is
unbelievably impressive. Robert Parker, Wine Advocate
140, April 2002
24 bottles per lot HK$34,000-44,000
US$4,400-5,700

Chiteau Lafite-Rothschild—Vintage 2004

Pauillac, 1er cru classé. Chdteau-bottled

In original wooden case

Tasting Note: This beautiful, stunningly dense purple-
coloured effort (includes about 90% Cabernet
Sauvignon) offers up precise notes of graphite, black
cherries, cassis, scorched earth, and minerals. Medium to
full-bodied with fabulous fruit, impressive richness,
refreshing acidity, and sweet tannin, this beauty should
be approachable in 4-3 years, and last for three decades.
As Lafite Rothschilds go, this is somewhat of a sleeper

vintage. Robert Parker, Wine Advocate 171, June 2007
12 bottles per lot HK$40,000-50,000
US$5,200-6,500

Chéateau Cheval-Blanc—Vintage 2004

Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled

In original wooden case

Tasting Note: Eighty thousand bottles of 2004 Cheval
Blanc were produced from a blend of §5% Cabernet
Franc and 45% Merlot. Subtle herb, menthol, cranberry,
blackcurrant, and liquorice aromas emerge from this
dark ruby/plum-coloured wine. It is medium-bodied
and elegant with plenty of sweet fruit, but not a lot of’
weight or intensity. The complexity and nobility of
Cheval Blanc's gravelly terroir is apparent in this delicate,
subtle St.-Emilion. Give it a few years to develop
additional aromatics, and drink it over the following 12-

15. Robert Parker, Wine Advocate 171, June 2007
12 bottles per lot HK$22,000-30,000
US$2,900-3,900
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Chateau Cheval-Blanc—Vintage 2004
Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled

In original wooden cases
24 bottles per lot HK$44,000-56,000

US$5,700-7,200

Chateau Palmer—Vintage 2005

Cantenac (Margaux), 3me cru classé. Chateau-bottled

In original wooden case

Tasting Note: Impressively deep, intense; dumb - as yet;

huge wine, very tannic. (¥***) 2015 - 20252 M.B.

12 bottles per lot HK$40,000-50,000
US$5,200-6,500

Chateau Palmer—Vintage 2005

Cantenac (Margaux), 3me cru classé. Chdteau-bottled
In original wooden case
12 bottles per lot HK$40,000-50,000

US$5,200-6,500

Chateau Ducru-Beaucaillou—Vintage 2005
Saint-Julien, 2me cru classé. Chdteau-bottled

In original wooden case
12 bottles per lot HK$18,000-22,000

US$2,400-2,800
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Chateau Ducru-Beaucaillou—Vintage 2005
Saint-Julien, 2me cru classé. Chdteau-bottled

In original wooden cases
24 bottles per lot HK$36,000-44,000

US$4,700-5,700

Chiateau La Mission-Haut-Brion—Vintage 2005

Talence (Graves), cru classé. Chdteau-bottled

In original wooden case

Tasting Note: Harmonious; impressive, tannic grip. A

superb classic La Mission. (¥****) 2015 - 2030. M.B.

12 bottles per lot HK$60,000-70,000
US$7,800-9,000

Chéateau La Mission-Haut-Brion—Vintage 2005
Talence (Graves), cru classé. Chdteau-bottled

In original wooden case
24 bottles per lot HK$120,000-140,000

US$16,000-18,000

PETRUS AND LE PIN FROM AN ENGLISH
PRIVATE CELLAR

Chateau Pétrus—Vintage 1964
Pomerol, cru exceptionnel. Chateau-bottled
Bin-soiled and faded label, slightly damaged. Level top-
shoulder
Tasting Note: A very sweet, very rich, well-balanced
bottle at a pre-sale tasting in New York in 1999. Most
recently, a superb double magnum from Tom Black's
cellar at a dinner for the Russian National Orchestra:
impressively deep and still youthful; low-keyed but
harmonious and complete nose (but I never consider the
bouquet of Pétrus, or of quite a few other Pomerols, is
as interesting as the taste and feel in the mouth). In fact,
I found it straining my imagination to use the
expression bouquet at all. But what a glorious mouthful
and mouth feel. Deep. Rich. Yet not overpowering.
Last tasted at Mosimann's, London, Dec 2000 *****
M.B.
1 magnum per lot HK$50,000-70,000
US$6,500-9,000
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Chateau Pétrus—Vintage 1989

Pomerol, cru exceptionnel. Chdteau-bottled

Excellent appearance. Levels into neck

In original wooden case

Tasting Note: At Penning-Roswell's '10-year' first

growth tasting in 1999 it was still deep, youthful with

opaque core; and a slightly chocolatey nose. As so often,

even with these top Pomerols, far more interesting on

the palate: sweet, rich, full of fruit, rounded. Most

recently, a double magnum: still virtually opaque; good

fruit, truffles; fairly full-bodied, a touch of austerity,

good texture (which should have alerted me), great

length. Tasted blind I though it was the Latour. Last

noted at the Eigensatzs' Hotel Eden-Parc in Bad

Schwalbach, Nov 2001 **(***) 2015 - 2030 M.B.

12 bottles per lot HK$350,000-450,000
US$46,000-58,000

Le Pin—Vintage 1997

Pomerol. Chdteau-bottled

Excellent appearance. Levels into neck

In six-bottle original wooden cases

Tasting Note: Le Pin's evolved 1997 displays complex
aromatics consisting of roasted coffee, smoke, Provencal
herbs, sweet kirsch liqueur, and black cherry fruit. In
the mouth, the wine is round, with a velvety texture,
low acidity, and excellent concentration and length.

Robert Parker, Wine Advocate 116, April 1998
12 bottles per lot HK$80,000-120,000
US$11,000-15,000

177

178

LAFITE-ROTHSCHILD & MOUTON-
ROTHSCHILD FROM THE OUTSTANDING 1982
& 1986 VINTAGES

Perfect provenance is rarely available when purchasing
the 'best of the best' in the world of fine wines. Most
cases will have been traded and re-traded on multiple
occasions, endured many thousands of miles of
shipment, often in unknown conditions and rested in
many different cellars and warehouses as a result. The
following lots 177 to 199 are very different. All have
been cellared by their respective owners following
purchase en primeur in excellent conditions and can be
considered as 'one-owner' wines. Rare indeed.

Lots 177 - 184, recently removed from an English
country house cellar where the cases have lain
undisturbed since original purchase by the current
owner. As close to a 'Chateau release' as you can find.

Chateau Lafite-Rothschild—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

Slightly tissue and damp-stained labels. Levels into neck. In
original wooden case

Tasting Note: The 1982 Lafite possesses a dark, dense
ruby/purple colour with only a subtle lightening at the
rim. Spectacular aromatics offer jammy cherry and black
fruits intertwined with lead pencil, mineral, and smoky
wood scents. Powerful for a Lafite, this wine unfolds to
reveal extraordinary richness, purity, and overall
symmetry in addition to stunning flavour depth and
persistence. The finish lasts for nearly a minute. Plenty
of tannin remains, and the wine displays a vibrancy and
youthfulness that belie its 18 years of age. The modern
day equivalent of Lafite-Rothschild's immortal 1959, the
1982 will enjoy another 30-70 years of life! An amazing
achievement! Anticipated maturity: 2007-2070. Robert

Parker, Wine Advocate 129, June 2000
6 magnums per lot HK$250,000-300,000
US$33,000-39,000

Chateau Lafite-Rothschild—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

Slightly tissue and damp-stained labels. Levels into neck. In

slightly damaged original wooden case

6 magnums per lot HK$250,000-300,000
US$33,000-39,000
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Chateau Mouton-Rothschild—Vintage 1982
Pauillac, 1er cru classé. Chdteau-bottled
Damp-stained labels and original tissues. Levels into neck. In
original wooden case
Tasting Note: Over two dozen notes, consistently good.
A magnificent '82, its higher percentage of Cabernet
Sauvignon (80%) always very noticeable. At 10 years of
age, massively spicy nose and flavour, still youthful but
fleshy. Later in the 1990s, mulberry-ripe Cabernet nose,
intense, dramatic. Half a dozen recent notes which can
be summarised: still fairly deep, rich, dark cherry,
positive but mature rim; sweet, glorious fragrance,
distinctive Cabernet aroma, great depth, touch of
mocha, brown sugar and mild ginger (you name it);
very sweet entry, great length, dry finish with lashings of
fruit and flesh in between. A great classic, dramatic,
Mouton. Last tasted Nov 200§ ***** M B,
6 magnums per lot HK$120,000-140,000
US$16,000-18,000

Chateau Mouton-Rothschild—Vintage 1982

Pauillac, 1er cru classé. Chdteau-bottled

Slightly corroded capsules. Seven very slightly damp-stained

and scuffed labels. Levels into neck. In original wooden case

12 bottles per lot HK$120,000-140,000
US$16,000-18,000

Chateau Lafite-Rothschild—Vintage 1986

Pauillac, 1er cru classé. Chdteau-bottled

Excellent appearance. Original tissues. Levels into neck. In
slightly damaged original wooden case

Tasting Note: The 1986 possesses outstanding richness,
a deep colour, medium body, a graceful, harmonious
texture, and superb length. The penetrating fragrance of
cedar, chestnuts, minerals, and rich fruit is a hallmark of
this wine. Powerful, dense, rich, and tannic, as well as
medium to full-bodied, with awesome extraction of
fruit, this Lafite has immense potential. Patience is
required. Anticipated maturity: 2000-2030. Robert

Parker, Bordeaux Book 3rd Edition (1998)
6 magnums per lot HK$100,000-130,000
US$13,000-17,000
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Chateau Lafite-Rothschild—Vintage 1986
Pauillac, 1er cru classé. Chdteau-bottled
Excellent appearance. Original tissues. Levels into neck. In

slightly damaged original wooden case
6 magnums per lot HK$100,000-130,000
US$13,000-17,000

Chateau Lafite-Rothschild—Vintage 1986
Pauillac, 1er cru classé. Chdteau-bottled
Excellent appearance. Original tissues. Levels into neck. In
original wooden case
Tasting Note: First noted at the Union des Grands Crus
tasting at Christie's in 1988. It showed well. Good
depth of fruit, long, but lean and taut. Four recent
notes: trying to mature; fragrant but hard; crisp, citrus-
like fruit, and tannic. Refreshing. Unready (1996). Still
fairly intense; low-keyed, slightly peppery, just waking
up; some sweetness, but with teeth-gripping tannins
(tasted blind 1998). A magnum, still very deep, thick
(extract) but with a surprisingly mature orange rim that
I associate with tannins dominating the fruit (like some
'75s). Very 'medicinal', iron, typically Lafite nose; more
amenable than [ expected, good mid-palate fruit but
hard edged. Something like a '62 or '66. Noted at a
combined children's birthday lunch party at home. I
propose to leave my children Emma and Bartholomew
two magnums each in my will - if Daphne hasn't drunk
them! Most recently: impressively deep; very good nose,
considerable depth and more to come; unexpectedly
sweet and ready to drink though will keep well. Last
tasted March 2006 ***(*) M.B.
12 bottles per lot HK$100,000-130,000
US$13,000-17,000

Chateau Lafite-Rothschild—Vintage 1986
Pauillac, 1er cru classé. Chdteau-bottled
Excellent appearance. Original tissues. Levels into neck. In

original wooden case
12 bottles per lot HK$100,000-130,000

US$13,000-17,000
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FINEST QUALITY FIRST GROWTH BORDEAUX
OF PERFECT PROVENANCE FROM 1982 - 1996

Lots 185 - 196 are all examples of wines purchased en
primeur and stored since then in the cool underground
cellars of Octavian, Corsham. From one of the most
famous and well-chosen collections of Bordeaux ever
amassed.

Offered in original wooden cases

Chateau Lafite-Rothschild—Vintage 1982
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Not a shrinking violet nor with the
finesse and charm of the 's3, but a hugely impressive
wine. Roughly two dozen well spread and consistently
good notes from the mid-1980s. By its 10th birthday,
though still deep and intense, the inimitable bouquet
was developing beautifully, spicy and powerful. In the
second half of the 1990s decade, its fragrance, harmony
and length a major feature. By 2001, mouthfilling, so
much on show, so much more to come. Most recently,
double decanted and served § hours later: still deep and
velvety, with a virtually opaque core; the bouquet
already aroused and holding its fragrance; medium-
sweet, delicious flavour and persistence. Tamed tannins.
Last noted Dec 2004 ****(*) M.B
12 bottles per lot HK$250,000-300,000
US$33,000-39,000

Chateau Lafite-Rothschild—Vintage 1996
Pauillac, 1er cru classé. Chdateau-bottled
Tasting Note: Tasted three times since bottling, the
1996 Lafite-Rothschild is unquestionably this renowned
estate's greatest wine. As I indicated last year, only 38%
of the crop was deemed grand enough to be put into
the final blend, which is atypically high in Cabernet
Sauvignon (83% Cabernet Sauvignon, 7% Cabernet
Franc, 7% Merlot, and 3% Petit Verdot). This massive
wine may be the biggest, largest-scaled Lafite I have ever
tasted. It will require many years to come around, so I
suspect all of us past the age of fifty might want to give
serious consideration as to whether we should be laying
away multiple cases of this wine. It is also the first
Lafite-Rothschild to be put into a new engraved bottle
(designed to prevent fraudulent imitations). The wine
exhibits a thick-looking, ruby/purple colour, and a
knock-out nose of lead pencil, minerals, flowers, and
blackcurrant scents. Extremely powerful and full-
bodied, with remarkable complexity for such a young
wine, this huge Lafite is oozing with extract and
richness, yet has managed to preserve its quintessentially
elegant personality. This wine is even richer than it was
prior to bottling. It should unquestionably last for 40-50
years. Anticipated maturity: 2012-2050. The wine of
the vintage? Robert Parker, Wine Advocate 122, April
1999
12 bottles per lot HK$100,000-110,000
US#$13,000-14,000
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Chateau Lafite-Rothschild

Pauillac, 1er cru classé. Chdteau-bottled

—Vintage 1982 (12)

—Vintage 1996 (12)

Above 24 bottles per lot HK$350,000-450,000
US$46,000-58,000

Chéiteau Mouton-Rothschild—Vintage 1982
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Over two dozen notes, consistently good.
A magnificent '82, its higher percentage of Cabernet
Sauvignon (80%) always very noticeable. At 10 years of
age, massively spicy nose and flavour, still youthful but
fleshy. Later in the 1990s, mulberry-ripe Cabernet nose,
intense, dramatic. Half a dozen recent notes which can
be summarised: still fairly deep, rich, dark cherry,
positive but mature rim; sweet, glorious fragrance,
distinctive Cabernet aroma, great depth, touch of
mocha, brown sugar and mild ginger (you name it);
very sweet entry, great length, dry finish with lashings of
fruit and flesh in between. A great classic, dramatic,
Mouton. Last tasted Nov 2005 *¥**** M B,
12 bottles per lot HK$120,000-140,000
US$16,000-18,000

Chéiteau Haut-Brion—Vintage 1982
Pessac (Graves), 1er cru classé. Chdteau-bottled
Tasting Note: 12,000 cases made, far fewer than any
other ter cru classés. Almost as many notes. So different
in style, so good - and a totally different cépages mix,
roughly 50/50 Cabernet Sauvignon and Merlot, on the
deep Pessac soil. At Penning-Roswell's '10-year' first
growth tastings, I have always insisted on serving the
Haut-Brion first as it is so distinctive, as on this
occasion, and , although good, it got my lowest mark.
Most recently: a glowing, mature, tile-red; sweet, now
very soft, rich, complete. Tannin assimilated. Last noted
at the MW Haut-Brion tasting, Jan 2000 ***** Superb
M.B.
12 bottles per lot HK$82,000-95,000
US$11,000-12,000
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Chateau Haut-Brion—Vintage 1989

Pessac (Graves), 1er cru classé. Chdteau-bottled

Tasting Note: Haut-Brion has been the most consistent
first-growth over the last decade, producing top-notch
wines, even in such tough years as 1987, 1993, and
1994. The 1989 is one of a handful of truly profound
wines from a vintage that tends to be overrated, save for
the Pomerols, a few St.-Emilions, and some
overachievers in the Médoc. However, 1989 was an
extraordinary success for Jean Delmas, the administrator
of Haut-Brion and La Mission-Haut-Brion. The
prodigious 1989 Haut-Brion is one of the greatest first-
growths I have ever tasted. It has always reminded me of
what the 1959 must have tasted like in its youth, but it
is even richer and more compelling aromatically. The
wine exhibits an opaque ruby/purple colour, as well as a
sweet nose of jammy fruit, tobacco, spicy oak, minerals,
and smoke. Fabulously concentrated, with huge levels of
fruit, extract, and glycerin, this wine is nearly viscous
because of its thickness and richness. Low acidity gives
the wine even more appeal and adds to its
precociousness. The wine has not budged in
development since it was first bottled, although it has
always provided thrilling drinking because of its
voluptuous texture. It needs another 5-6 years of bottle
age before it will begin to develop Haut-Brion's
fabulous fragrance. Expect it to hit its plateau of
maturity around 2003-2005 and drink well for 15-25
years. Robert Parker, Wine Advocate 109, February

1997

12 bottles per lot HK$120,000-140,000

US$16,000-18,000

Chéteau Haut-Brion—Vintage 1995
Pessac (Graves), 1er cru classé. Chdteau-bottled
Tasting Note: First noted in December 1997 at a pre-
sale tasting in New York: deep, velvety; harmonious;
very dry finish. Next in September 1998: nice texture
and weight (13%), elegant. 'Delicious flavour, great
length' among other facets noted at the MW Haut-
Brion tasting of '95s in November 1999, and, three
months later, at yet another MW tasting, a vertical of
Haut Brion. Very detailed notes made: deep, crisp ruby
with maturing rim; somewhat cherry-like fruit
developing richly over 30 minutes in the glass; attractive
fruit, chewy, shapely, good dry finish (Monsieur Delmas
observed that the '9§ was softer, smoother and rounder
than the '96, with fleshier, mellower tannins). Lovely
wine. Last tasted March 2001 **(***) 2005-2020 M.B.
12 bottles per lot HK$35,000-42,000
US$4,600-5,400
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Chiéteau Haut-Brion

Pessac (Graves), 1er cru classé. Chdteau-bottled

A unique and exciting opportunity to purchase three
pristine cases of Haut-Brion from superb vintages.

—Vintage 1982 (12)
—Vintage 1989 (12)
—Vintage 1995 (12)

Above 36 bottles per lot HK$240,000-280,000

US$31,000-36,000

Chateau Margaux—Vintage 1996

Margaux, 1er cru classé. Chdteau-bottled

Tasting Note: An outstanding wine and, as so often, a

joy to taste from the start. A high percentage (85%) of

Cabernets Sauvignon and Franc. Totally different style

to the '95, leaner, spicy, taut fruit, finesse. Good nose,

dumb at first but developed lovely fragrance; good

flavour and length but tannic and unready. Last tasted

June 2003 **(***) 2010-2030. M.B.

12 bottles per lot HK$70,000-85,000
US$9,100-11,000

Chateau Margaux—Vintage 1997

Margaux, 1er cru classé. Chdteau-bottled

Tasting Note: Undoubtedly a success for the vintage,
this immensely charming, dark ruby/purple-coloured
wine exhibits floral, blackcurrant, and smoky, toasty oak
aromas. There is admirable richness, excellent ripeness,
not a great deal of density, or superb concentration, but
plenty of finesse, suppleness, and character. It can be
drunk young, or cellared for 12-135 years. Robert

Parker, Wine Advocate 128 April 2000
12 bottles per lot HK$22,000-28,000
US$2,900-3,600
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Chateau Margaux—Vintage 1998

Margaux, 1er cru classé. Chdteau-bottled

Tasting Note: First tasted in the chai in April 1999:

fairly deep, plummy-purple; sweet entry, dry finish,

good fruit. Next at Wagner's vertical, similar description

though, given time in the glass, a great whoosh of fruit

and oak, within an hour a touch of caramel, after three

hours positively exotic. Crisp, dry and fruity. Last tasted

in Zurich, Nov 2000 (****) 2010 - 2025 M.B.

12 bottles per lot HK$28,000-34,000
US$3,700-4,400

Chéateau Margaux

Margaux, 1er cru classé. Chdteau-bottled

A tempting three case lot of beguiling Chateau Margaux
with vintages to drink and to keep.

—Vintage 1996 (12)
—Vintage 1997 (12)
—Vintage 1998 (12)

Above 36 bottles per lot HK$120,000-160,000

US$16,000-21,000

FINEST FIRST GROWTH BORDEAUX FROM AN
ENGLISH CELLAR

The tollowing lots, 197 - 199, from the pristine
collection of one of the wine industry's leading advisors.
All stored since original purchase in the perfect cool
underground U.K. cellars of Octavian, Corsham.

Offered in original wooden cases

Chateau Mouton-Rothschild—Vintage 1982
Pauillac, 1er cru classé. Chdteau-bottled

See lot 188 for tasting note

12 bottles per lot HK$120,000-140,000

US$16,000-18,000
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Chateau Cheval-Blanc—Vintage 1982
Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled
Tasting Note: Superb wine first tasted in cask (Cabernet
Franc 60%, Merlot 34%, Malbec $%, a dash of Cabernet
Sauvignon, 1%). Charming and winsome. By the mid-
1990s oozingly rich sunburnt 'legs'; rich bouquet; well
evolved but with slightly bitter tannic/iron finish. Most
recently: medium-deep, lovely colour; distinctive style,
harmonious; touch of earthiness and iron, very
distinctive, silky texture, perfection. Last tasted July
2002 ***** M B.
12 bottles per lot HK$110,000-125,000
US$15,000-16,000

Chateau Lafite-Rothschild—Vintage 1996
Pauillac, 1er cru classé. Chdteau-bottled

See lot 186 for tasting note
12 bottles per lot HK$100,000-110,000

US$13,000-14,000

AN IMPRESSIVE LARGE FORMAT OF YQUEM
1988 FROM A PRIVATE ENGLISH CELLAR

Chateau d'Yquem—Vintage 1988

Sauternes, 1er grand cru classé. Chdteau-bottled

Excellent appearance. Level into neck

In wooden case

Tasting Note: Most recently (2000) at Len Evans'
'Imperial Dinner' preceding the '83, very sweet, good
flesh and finish. The following year, honeyed depth,

fairly powerful, perfect acidity. Nov 2001 ***** M B.
1 impériale per lot HK$28,000-34,000
US$3,700-4,400
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A SUPERB RANGE OF FIRST GROWTH
BORDEAUX OF TWO EXCELLENT VINTAGES

The decade of the 1980's was blessed with many fine
vintages, in particular the twin successes of 1988 and
1989. Although certainly overshadowed by the 19825
that went before and the 1990s that came after, these
two vintages demonstrate with clarity how Bordeaux of
differing style can be attractive to the informed
consumer.

The principal qualities of the best 1988 wines lie in
their great elegance, balance and prospects for the
future. They are not big or particularly deep in colour,
but the best demonstrate many of the finest qualities
that Bordeaux has to offer without the hefty price tag
attached to more fashionable vintages. The 1989s in
contrast exhibit much more of the ripe, rich and fleshy
characteristics of the 1982s, combined with high levels
of alcohol alongside hefty tannins and good
concentration. As with the 1988's, they have a great
future ahead but with the additional quality of having
been so much more drinkable in their early years.

These cases were recently removed from the natural,
cool cellar conditions of a private cellar in the UK
where they had been stored since original purchase
following the vintage. Never traded, never moved for
16/17 years until shipment to Hong Kong for this
auction. D.E.

1988 BORDEAUX VINTAGE REPORT

The first of a trio of very good vintages and the
penultimate vintage of a more than interesting decade.
Rather like the '86s, with which, at one time, they
seemed to be level pegging, I now think that the '88s,
initially somewhat overrated, are now just about coming
into their own as serious long-term clarets.

Climatically, for this has the greatest influence on
quality and quantity, the spring of 1988 was more than
just usually wet, necessitating much spraying; the later
flowering conditions were uneven. The summer, from
July to September, was drier than usual, monthly
temperatures being average. The grapes were ripe and
thick-skinned, resulting in deep colours and high
tannins following a late harvest in satistactory
conditions.

My conclusion is that the 1988 is a very good vintage
and currently undervalued; but in the end, time and
tannin will be jostling for supremacy. M.B.
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Chateau Lafite-Rothschild—Vintage 1988

Pauillac, 1er cru classé. Chdteau-bottled

Tasting Note: Broodingly backward and in need of
considerable bottle age, the 1988 is a classic expression
of Lafite. This deeply-coloured wine exhibits the tell-
tale Lafite bouquet of cedar, subtle herbs, dried pit
fruits, minerals, and cassis. Extremely concentrated, with
brilliantly focused flavours and huge tannins, this
backward, yet impressively endowed Lafite-Rothschild
may well turn out to be the wine of the vintage!
Anticipated maturity: 2000-203 5. Robert Parker, Wine

Advocate 95, October 1994

24 bottles per lot HK$55,000-85,000

US$7,100-11,000

Chateau Lafite-Rothschild—Vintage 1988

Pauillac, 1er cru classé. Chdteau-bottled

36 bottles per lot HK$82,000-100,000
US$11,000-13,000

Chateau Cheval-Blanc—Vintage 1988
Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled
Tasting Note: Just three notes. First, the April after the
vintage: virtually opaque and, despite its youthfulness,
remarkably forthcoming with lovely fruit and extract.
Six years later, at the Citibank tasting: still impressively
deep; hard nose though sweet, with a hint of vanilla and
tobacco; soft yet tannic, refreshing, harmonious. The
following year (1997), at Wolf's big vertical, it was
trying to mature. It had a crisp Cabernet Franc
fruitiness. (Cabernet Franc was 65% of the blend in
1988) but I felt it lacked the usual Cheval Blanc charm.
'Needs time'. More recently, at Penning-Roswell's '10-
year' tasting, much less deep in colour, and showing
some maturity. The tobacco-like taste I previously
noted (in 1996) was repeated. But overall a sweet and
lovely wine. Last tasted July 1998 ***(*) Now - 2015,
possibly longer M.B.
24 bottles per lot HK$42,000-50,000
US$5,500-6,500
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1989 BORDEAUX VINTAGE REPORT

Unquestionably a great vintage and one which brought
the decade to a resounding close.

First, the weather conditions. In May, growth was three
weeks ahead of normal. Early flowering in excellent
conditions, followed by the hottest summer since 1949
and the earliest harvest since 1983. However, though
the grapes were fully ripe the tannins were not, though
later-picked grapes did have softer tannins, but at the
expense of acidity.

When youthful, the wines almost without exception
were extraordinarily appealing. I personally thought we
were in for another '8§ but with extra dimensions;
perhaps even an early developer. In fact, what seems to
have happened is a sort of reversal of roles, the tannin
becoming more noticeable, turning the '89 into a much
longer-haul vintage than I had anticipated. Nevertheless,
many superlative wines. M.B.

Chateau Lafite-Rothschild—Vintage 1989
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: At 10 years of age it was beginning to
show some maturity; spicy, sweet, with fullness of fruit
but not of alcohol, the ideal - for claret - being 12.5%.
Anyway, a lovely wine; complete. Most recently: a
warm, rich colour with a tinge of orange at the rim;
very rich, gloriously fragrant bouquet yet with
impenetrable depth and concentration; an extraordinary
'attack’, very rich entry, nice weight, good fruit, plenty
of tannin and acidity. Last tasted May 2002 ***(**)
2010 - 2030. M.B.
12 bottles per lot HK$30,000-36,000
US$3,900-4,600

Chateau Lafite-Rothschild—Vintage 1989

Pauillac, 1er cru classé. Chdteau-bottled

24 bottles per lot HK$60,000-72,000
US$7,800-9,300
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Chateau Mouton-Rothschild—Vintage 1989
Pauillac, 1er cru classé. Chdteau-bottled
Tasting Note: Also exciting in its youth, with Mouton's
inimitable, spicy, cassis aroma, flesh and fruit. Twelve
months after the harvest, peppery, vigorous, its tannins
on the bitter side. The following spring (1991), I found
it so much more exotic than the '9o. Sweet. Fabulous.
Most recently: very bright and appealing, opaque core
but maturing; immediately fragrant, well developed
harmonious bouquet, rich, whiff of mocha; medium-
sweet, good fruit, perfect weight (12.5%),firm, silky
tannins. A lovely wine. Last noted in Dec 2005 **(***)
2010 - 2030 M.B.
24 bottles per lot HK$34,000-42,000
US$4,400-5,400

Chateau Mouton-Rothschild—Vintage 1989

Pauillac, 1er cru classé. Chdteau-bottled
36 bottles per lot HK$51,000-63,000
US$6,600-8,100

Chateau Haut-Brion—Vintage 1989
Pessac (Graves), 1er cru classé. Chdteau-bottled
In original wooden case
Tasting Note: A wonderful wine. Deep, rich and spicy,
sweet, fleshy, well endowed (November 1990). Two
notes in 2000, with almost identical descriptions:
medium-deep, maturing, its colour soft and mellow;
warm, rich, slightly earthy nose and taste. Bouquet
opening up beautifully; soft mellow repeated, sweet,
full, rich, lovely flavour but with teeth-gripping acidity.
Most recently, a double magnum: rich, fruity, but with
a slightly astringent finish already noted. Nov 2001
*AKX(*¥%) 2010 - 2025 M.B.
12 bottles per lot HK$120,000-140,000
US$16,000-18,000
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Chateau Haut-Brion—Vintage 1989

Pessac (Graves), 1er cru classé. Chdteau-bottled

24 bottles per lot HK$240,000-280,000
US$31,000-36,000

Chateau Cheval-Blanc—Vintage 1989
Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled
Tasting Note: Most recently, in jeroboam, tasted blind;
rich, chocolatey, mocha nose - could only be Right
Bank; soft, chewy, elegant, lovely. (Oct 2001) *****

Now - 2015 M.B.

12 bottles per lot HK$28,000-3 5,000

US$3,700-4,500

Chateau Cheval-Blanc—Vintage 1989

Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled

24 bottles per lot HK$55,000-70,000
US$7,100-9,000

Chateau Haut-Brion—Vintage 1989
Pessac (Graves), 1er cru classé. Chdteau-bottled
Excellent appearance. Integrated US slip labels
In original wooden case

See lot 208 for tasting note

12 bottles per lot HK$120,000-140,000

US$16,000-18,000

ORIGINAL WOODEN CASES OF CHATEAU
PETRUS WITH IMPECCABLE PROVENANCE

Chateau Pétrus—Vintage 1990

Pomerol, cru exceptionnel. Chdteau-bottled

Excellent appearance. Levels into neck

In original six-bottle wooden case

Tasting Note: The phenomenally rich, well-endowed
1990 Pétrus has been magical from the first time I tasted
it in cask. The colour is a dense, jammy plum/purple.
The wine possesses a knock-out nose of black fruits
intertwined with aromas of toasty new oak, caramel,
and flowers. Massively rich and full-bodied, with
slightly lower acidity and sweeter tannin than its older
sibling, the 1989, the 1990 is an extraordinarily rich,
seamless wine with layers of flavour, and a finish that
lasts for nearly 45 seconds. Although it is remarkably
accessible because of its voluptuous texture, this wine
has not begun to develop secondary nuances. It should
hit its peak in 10-15 years, and last for three decades.
Anticipated maturity: 2006-203 5. Robert Parker

Bordeaux Book 3rd Edition (1998)
6 bottles per lot HK$170,000-210,000
US$22,000-27,000
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Chateau Pétrus—Vintage 1994

Pomerol, cru exceptionnel. Chdteau-bottled

Excellent appearance. Levels into neck

In original six-bottle wooden case

Tasting Note: The 1994 Pétrus has emerged from its
cloak of tannin and is exhibiting a profoundly dark,
opaque colour, powerful aromas of overripe mulberries
and blackcurrants intermingled with toasty, spicy, oak,
and fabulously sweet, rich fruit. This extremely dense,
powerful, highly-extracted wine will need 5-8 years of
cellaring. It is a sensational effort from this small estate.
Look for it to rival Latour and Lafleur as one of the
three longest-lived wines of the vintage; it will age for
30-35 years. Robert Parker, Wine Advocate 104 April

1996

6 bottles per lot HK$50,000-56,000

US$6,500-7,200

Chateau Pétrus—Vintage 1997

Pomerol, cru exceptionnel. Chdteau-bottled

Excellent appearance. Integrated Singapore slip labels. Levels
into neck

In original six-bottle wooden case

Tasting Note: The dense plum/ruby/purple colour is
accompanied by a closed bouquet of mocha, dried
tomato skin, and black fruits. In the mouth, it is one of
the most muscular 1997s, exhibiting outstanding
concentration, length, intensity, and depth, copious
tannin, and a fine mouth-feel. Anticipated maturity:
2006-2025. Robert Parker; Wine Advocate 128, April

2000
6 bottles per lot HK$40,000-50,000

US$5,200-6,500

Chéateau Pétrus—Vintage 1990
Pomerol, cru exceptionnel. Chdteau-bottled
In original wooden case

See lot 213 for tasting note
12 bottles per lot HK$280,000-3 50,000

US$37,000-45,000
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Chateau Pétrus—Vintage 1995

Pomerol, cru exceptionnel. Chdteau-bottled

In original wooden case

Tasting Note: Unquestionably one of the vintage's
superstars, the 1995 Pétrus is taking on a personality
similar to the extraordinarily backward, muscular 1975.
This is not a Pétrus that can be approached in its youth
(i.e., the pertect duo of 1989 and 1990). The wine
exhibits an opaque ruby/purple colour, followed by a
knock-out nose of pain grillé, jammy black fruits, and
roasted coffee. On the palate, it possesses teeth-staining
extract levels, massive body, and rich, sweet black fruits
buttressed by powerful, noticeable tannin. A formidably
endowed wine with layers of extract, this is a huge,
tannic, monstrous-sized Pétrus that will require a
minimum of 10 years of cellaring. Forget all the
nonsense about Merlot producing sweet, soft, ready to
drink wines, because low yielding, old Merlot vines
made in the way of Pétrus and other top Pomerols
frequently possess as much ageing potential as any great
Cabernet Sauvignon-based wine in the world. Look for
the 1995 Pétrus to last for 50+ years. Anticipated
maturity: 2007-2050. Robert Parker, Wine Advocate

115, February 1998

12 bottles per lot HK$120,000-160,000

US$16,000-21,000

A RANGE OF FIRST GROWTH BORDEAUX
AND RARE LE PIN 2003 - 2005 OFFERED IN
PRISTINE CONDITION FROM PRIVATE
CELLARS

Chateau Lafite-Rothschild—Vintage 2003
Pauillac, 1er cru classé. Chdateau-bottled
In six-bottle original wooden cases
Tasting Note: A modern day version of the 1959 Lafite,
the 2003 Lafite Rothschild was bottled in mid-May,
2005 after achieving 12.9% natural alcohol - hardly an
astonishing figure given the vintage's weather
conditions. A combination of 86% Cabernet Sauvignon,
9% Merlot, 3% Cabernet Franc, and 2% Petit Verdot, it
represents a ripe version of the essence of Lafite-
Rothschild. Dense purple-coloured, with classic notes of
graphite intertwined with melted liquorice, créme de
cassis, smoke, and flowers, it reveals extraordinary
richness, opulence, power, purity, intensity, and
viscosity. Whether this wine will close down or not is
questionable as it is somewhat atypical given its
sweetness and softness. Analytically, there are extremely
high tannins, which I suspect will assert themselves in
the future. Production in 2003 was less than half of
normal. Anticipated maturity: 2010-2050. Robert
Parker, Wine Advocate 164, April 2006
12 bottles per lot HK$70,000-95,000
US$9,100-12,000
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Chateau Lafite-Rothschild—Vintage 2003
Pauillac, 1er cru classé. Chdteau-bottled

In six-bottle original wooden cases

24 bottles per lot HK$140,000-190,000

US$19,000-25,000

Chateau Margaux—Vintage 2003

Margaux, 1er cru classé. Chdteau-bottled

In six-bottle original wooden cases

Tasting Note: Three months prior to bottling:
appearance already losing its youthful garb, opening up;
nose low- keyed, touch of coftee and soft sawn wood;
sweet, high extract, soft, very rich yet firm. Sweet
tannins. Attractive. Relatively early development? Last

tasted May 2005 (****) 2013- 2023. M.B.
12 bottles per lot HK$55,000-85,000
US$7,100-11,000

Chéiteau Mouton-Rothschild—Vintage 2003

Pauillac, 1er cru classé. Chdteau-bottled

In six-bottle original wooden cases

Tasting Note: Very deep, rich legs; spicy, meaty nose

which quickly opened up fragrantly with 'biscuity' fruit;

sweet, rich, chewy, substantial (12.87%) extract, semi-

masked tannins. At the chateau, March 2004 (****)

2005 - 2025. M.B.

12 bottles per lot HK$28,000-3 5,000
US$3,700-4,500

Chiateau Mouton-Rothschild—Vintage 2003
Pauillac, 1er cru classé. Chdteau-bottled

In six-bottle original wooden cases

12 bottles per lot HK$28,000-3 5,000

US$3,700-4,500

Chateau Haut-Brion—Vintage 2003

Pessac (Graves), 1er cru classé. Chdteau-bottled

In six-bottle original wooden cases

Tasting Note: High percentage of Merlot (58%). Very

deep, intense, ruby; fruit, oak, whift of strawberry,

scented, attractive; medium- dry to dry finish, good

flesh and length. March 2004 (****) 2013- 2023 M.B.

12 bottles per lot HK$22,000-30,000
US$2,900-3,900
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Chateau Haut-Brion—Vintage 2003

Pessac (Graves), 1er cru classé. Chdteau-bottled
In six-bottle original wooden cases
12 bottles per lot HK$22,000-30,000

US$2,900-3,900

Le Pin—Vintage 2004
Pomerol. Chdteau-bottled
In six-bottle original wooden cases
Tasting Note: There are §80 cases of the exotic,
flamboyant 2004 Le Pin. Its dense plum/ruby colour is
accompanied by sweet aromas of kirsch, cassis, smoke,
carth, and roasted herbs. Super-opulent for the vintage,
it possesses wonderful fruit and glycerin, medium to full
body, and a fleshy personality. It should drink well
young, yet age nicely for two decades or more. The
Pomerol of the vintage? Robert Parker, Wine Advocate
171, June 2007
12 bottles per lot HK$90,000-130,000
US$12,000-17,000

Le Pin—Vintage 2004
Pomerol. Chdteau-bottled

In six-bottle original wooden cases

24 bottles per lot HK$180,000-260,000

US$24,000-34,000

Chéateau Margaux—Vintage 2005

Margaux, 1er cru classé. Chdteau-bottled

In original wooden cases

Tasting Note: High percentage of Cabernet Sauvignon

(85%), unusually low percentage of Merlot (8%) , the

latter due to the exceptionally rich and high alcoholic

content which would unbalance the blend. Deep, lovely

colour but not as intense as expected; even by youthful

Margaux standards, an extraordinary aroma, exquisite

crystallised violets and mint. Totally unique: no other

'os matches this scent. On the palate, very crisp, alcohol

a reasonable 13% good length of course, and tannic. At

the chateau, April 2006 (¥****) tempted to say 2015 -

2030 but Margaux has the tendency to be hard and

unyielding aged 10, so from 2020. M.B.

24 bottles per lot HK$190,000-260,000
US$25,000-34,000
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Chateau Margaux—Vintage 2005
Margaux, 1er cru classé. Chdteau-bottled

In original wooden cases

36 bottles per lot HK$280,000-380,000

US$37,000-49,000

Chateau Cheval-Blanc—Vintage 2005

Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled

In original wooden cases

Tasting Note: Cépages: 55% Cabernet Franc, 45%

Merlot. Fairly deep, velvety sheen, medium intensity;

lowed keyed, then developing a rich, biscuity, spicy,

gingery nose; leaner than expected, highish alcohol

(13.7%), somewhat bitter tannins, good length. A classy

wine. At the chateau April 2006 (¥***) 2015- 2025.

M.B.

24 bottles per lot HK$170,000-240,000
US$22,000-31,000

Chateau Cheval-Blanc—Vintage 2005

Saint-Emilion, 1er grand cru classé (A). Chdteau-bottled
In original wooden cases
36 bottles per lot HK$250,000-3 50,000

US$33,000-45,000

FINE RHONE WINES INCLUDING RARE 1945
HERMITAGE LA CHAPELLE, 100 POINT COTE-
ROTIE FROM GUIGAL AND 1990 HERMITAGE
BY CHAVE

Hermitage, La Chapelle—Vintage 1945

Rhéne. Domaine-bottled: Paul Jaboulet Ainé

Very good appearance with embossed metal capsule. Slightly
bin-soiled label. Level 3.8cms below base of cork

1945 Vintage Note: Great vintage. Small production.
Hermitage particularly fine though not tasted since 1973

(when La Chapelle was magnificent) M.B.
1 bottle per lot HK$100,000-125,000
US$13,000-16,000
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Cote-Rotie, La Mouline—Vintage 1985

Rhéne. Domaine-bottled: E. Guigal

All bottles of excellent appearance, eight with original wires.
Three with slightly bin-soiled labels. Levels two cms or better
below base of corks

In Christie's cartons

Tasting Note: One of the all-time great La Moulines,
this still youthful and unevolved wine does not have the
tannic ferocity of the 1988, or the sheer force and
intensity of the 1978, 1976, and 1969, but it represents
the epitome of this single-vineyard wine. Everything fits
perfectly in this full-bodied, black/purple-coloured
wine that reveals no garnet or amber at the edge of its
colour. The nose offers up a formidable array of
overripe black raspberries and cherries intertwined with
scents of cedar, chocolate, olives, and toast. Extremely
full-bodied, with an unctuosity and opulence that must
be tasted to be believed, this velvety-textured wine's
finish lasts for over a minute. It is one of the most
concentrated but profoundly endowed and well-
balanced wines I have ever tasted. Like so many of the
wines Guigal has produced from this vineyard, no
matter how hard one tries to articulate its glories, words
are simply inadequate. The 1985 is just beginning to
achieve full maturity, where it should remain for
another 1§ + years. Anticipated maturity: now-2012.

Robert Parker, Rhone Book (1997)
12 bottles per lot HK$105,000-140,000
US$14,000-18,000

Cote-Rétie, La Landonne—Vintage 1985

Rhéne. Domaine-bottled: E. Guigal

All bottles of excellent appearance, three labels slightly bin-
soiled and two slightly damaged. Six Dutch import strip
labels. Levels two cms or better below base or corks

In Christie's carton

Tasting Note: Once again the darkest, thickest, most
powerful, and formidably concentrated of Guigal's
single-vineyard Cote Roties, the 1985 La Landonne is
also the least flattering and most intimidating. Like its
two siblings, it is throwing a hefty sediment, with the
inside of the bottle resembling that of a 15-year-old
vintage port. The colour is still a murky, inky purple.
The nose offers up aromas of beef blood, vitamins
(iron?), minerals, smoke, and truffles. Extremely thick,
full-bodied, and massive, with noticeable tannin, this
monster wine reveals no hard edges, but it does possess
teeth-staining extract and power. It is a remarkable
effort! Anticipated maturity: 2000-2025. Robert Parker,

Rhone Book (1997)
12 bottles per lot HK$105,000-140,000

US$14,000-18,000

Cote-Rotie, La Turque—Vintage 1990

Rhéne. Domaine-bottled: E. Guigal

All bottles of excellent appearance with three slightly damaged
capsules

In original wooden case

Tasting Note: The debut vintage for this wine was
especially impressive in view of the fact that the
vineyard was so young. The 1985 La Turque's colour
remains a dark purple, with no signs of amber or
lightening. The nose explodes from the glass, revealing
scents of jammy black fruits, liquorice, lead pencil, and
smoke. Sweet, thick, highly concentrated flavours
contain enough acidity and soft wood tannin to give the
wine a well-focused feel. This prodigiously endowed,
rich wine should continue to evolve and offer accessible
drinking for another 15+ years. Anticipated maturity:

now-2012. Robert Parker, Rhone Book (1997)
12 bottles per lot HK$85,000-100,000
US$11,000-13,000

Cote-Rotie, La Landonne—Vintage 1990

Rhéne. Domaine-bottled: E. Guigal

All bottles of excellent apperance

In slightly damaged original wooden case

Tasting Note: The 1990 La Landonne is a perfect wine!
Fortunately, more than 800 cases were produced. It
possesses an opaque black colour, and a huge, truffle,
liquorice, cassis, and peppery-scented nose. While it is
one of the most concentrated wines I have ever poured
across my palate, it is perfectly balanced, with adequate
underlying acidity, huge extraction of ripe fruit and
tannin, and a phenomenal 70-second or longer finish.
This is the essence of Syrah! Give this monumental
wine 7-10 years of cellaring; it will last for 40-45 +

years. Robert Parker, Rhone Book (1997)
12 bottles per lot HK$82,000-100,000
US$11,000-13,000
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Hermitage—Vintage 1990

Domaine-bottled: Chave

Excellent appearance

In original carton

Tasting Note: 1990 is the Hermitage appellation's
greatest vintage since 1978, and maybe since 1961. [
have been tasting Chave's Hermitage since the great
1978 vintage, and the black-coloured 1990 is
unquestionably the most massive and concentrated wine
he has yet produced. Perhaps the real difference between
it and the splendid 1989 is that the 1990 exhibits a more
roasted character to its nose, as well as a bit more tannin
and concentration in the mouth. Except for that, they
are both mind-boggling, monumental bottles of red
Hermitage. The 1990, which offers huge aromas of tar,
roasted cassis fruit, and hickory, as well as astonishing
concentration, will not be interesting to drink young.
Anticipated maturity: 2005-2040. Robert Parker, Rhone

Book (1997)

12 bottles per lot HK$48,000-60,000

US$6,200-7,700

DOM PERIGNON ROSE, KRUG AND ROEDERER
CRISTAL FROM EXCELLENT VINTAGES

For anybody considering the purchase of top quality,
mature vintage Champagne, two questions should be at
the top of their list.

1). Provenance - who has owned it before me?
2). Cellarage - where and how has it been stored?

The following Champagnes are all 'one previous owner'
- thus they have never been traded or moved since
original purchase and have enjoyed the cool, slightly
damp conditions of a superb UK private cellar during
the intervening years. Mature Champagne that has been
stored in this way is extremely rare and can be a
revelation for the consumer with subtle nutty and
smoky flavours combining with alluring richness and
depth of fruit. These four vintages from three of the
best-known and most highly-rated Champagne houses -
1966, 1982, 1990 and 1996 - are all rated as excellent.
D.E.

Dom Pérignon, Rosé—Vintage 1966

All bottles of excellent appearance with excellent levels. Some

very slight damage to foils. Packed into Christie's carton

6 bottles per lot HK$50,000-65,000
US$6,500-8,400
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Krug—Vintage 1982
All bottles of excellent appearance. In original tissues. In
original cartons
Tasting Note: Most recently, an intriguing bottle
opening a wine dinner at home: medium-pale straw
gold with continuous spray of fine bubbles; bouquet of
bitter walnuts; medium-dry, strongly scented old straw
flavour, very distinctive, attractive. Last tasted June 1999
*kxkk M.B.
24 bottles per lot HK$55,000-75,000
US$7,100-9,700

Krug—Vintage 1982

All bottles of excellent appearance. In original tissues. In
original cartons
36 bottles per lot HK$82,000-100,000

US$11,000-13,000

Louis Roederer Cristal—Vintage 1990

All bottles of excellent appearance. In original cellophanes.

Packed in polyshipper carton

Tasting Note: The Louis Roederer 1990 Cristal is

awesome! A classic of power and finesse, richness and

delicacy, it may be the greatest Cristal I have ever tasted!

Robert Parker, Wine Advocate 119, October 1998

12 bottles per lot HK$35,000-45,000
US$4,600-5,800






72

241

242

Louis Roederer Cristal—Vintage 1996

All bottles of excellent appearance. In original cellophanes.
Packed in polyshipper carton
12 bottles per lot HK$25,000-30,000

US$3,300-3,900

1985 KRUG COLLECTION AND DOM
PERIGNON FROM THE SUPERLATIVE 1990
VINTAGE

Krug Collection—Vintage 1985

All bottles of excellent appearance. In individual gift pack
cartons
5 bottles per lot HK$25,000-3 5,000

US$3,300-4,500

243
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Dom Pérignon—Vintage 1990

In original carton

Tasting Note: The profoundly rich 1990 Dom
Pérignon is a creamy-textured, full styled offering that
loses none of its elegance in spite of its flavour
authority. It will improve for §-10 years, and appears
capable of surpassing the fabulous 1985 and 1982. It
seems obvious that the quality of the 1990 Champagne
vintage is going to be remarkable, and the world-wide
demand will be unprecedented. The message - buy
them now! Robert Parker, Wine Advocate 109,
February 1997

6 magnums per lot HK$28,000-3 4,000

US$3,700-4,400

Dom Pérignon—Vintage 1990
In six bottle original cartons
12 bottles per lot HK$25,000-30,000

US$3,300-3,900

Dom Pérignon—Vintage 1990
In six bottle original cartons
24 bottles per lot HK$50,000-60,000

US$6,500-7,700

END OF SALE

The Next Hong Kong wine sales will take place

in May and November, 2009

Dates to be anounced
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Latour 18
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Haut-Brion 153
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Latour 19-20
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1964

Latour 26-28
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Latour 209-31
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Latour 34
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Latour 48-51
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Lafite-Rothschild 159
Latour 52-53
1982
Cheval-Blanc 198
Haut-Brion 189, (192)

Lafite-Rothschild

177-178, 185, (187)
Latour 54-59
Mouton-Rothschild

179-180, 188, 197

Petrus 128
Talbot 160-161
1983

Lafite-Rothschild 162-163
Latour 60
1985

Latour 61-(64)
1986

Lafite-Rothschild 181-184
Latour 65-(69)
1988

Cheval-Blanc 203
Lafite-Rothschild 201-202
Latour 70-(77)

1989

Cheval-Blanc 210-211
Haut-Brion 190,
208-200, 212
Lafite-Rothschild 204-205
Latour 78-82
Mouton-Rothschild 206-207
Petrus 175
1990

Latour 83-88
Petrus 213, 216
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Latour 89-93
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Petrus 214
1995

Haut-Brion 191
Latour 94-100, (108)
Petrus 217
1996

Lafite-Rothschild 186, 199
Latour 101-107
Margaux 193, (196)
1997

Le Pin 176
Margaux 104
Petrus 215
1998

Margaux 195
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Carruades de Ch. Lafite 164
2000

Latour  109-114, (126)-(127)
2003

Haut-Brion 223-224
Lafite-Rothschild 218-219
Latour 115-120
Margaux 220
Mouton-Rothschild 221-222
2004

Cheval-Blanc 166-167
Lafite-Rothschild 165
Le Pin 225-226

2005

Cheval-Blanc 229-230

Ducru-Beaucaillou  170-171

Latour 121-125

Margaux 227-228

Mission-Haut-Brion, La
172-173

Palmer 168-169

WHITE BORDEAUX

1988

Yquem, d' 200

RED BURGUNDY

1966

Tache, La 130-131

1969

Richebourg (DRC) 133

1970

Tache, La 134

1971

Echezeaux, (DRC) 138

Richebourg (DRC)  136-137

Tache, La 135

1976

Romanee-Saint-Vivant (DRC)
132, 139

1982

Romanée-Conti 140

Romanee-Saint-Vivant (DRC)

141

1983

Richebourg (Henri Jayer) 146

1988

Echezeaux, (Henri Jayer) 147
Gevrey Chambertin ter Cru,
Clos St Jacques (Rousseau) 149
Nuits-Saint-Georges

(HenirJayer) 148
1995

Chambertin, Clos de Beze
(Rousseau) 150
1996

Chambertin, Clos de Beze

(Rousseau) 151

2002

Romanee-Conti (DRC) 144

Romanee-Saint-Vivant (DRC)
142

Tache, La 143

2005

Romanee-Conti (DRC) 145

Tache, La 144A

WHITE BURGUNDY

2001

Le Montrachet (Domaine
Leflaive) (129)
RHONE

1945

Hermitage, La Chapelle (P
Jaboulet) 231
1985

Cote-Rotie, La Landonne
(Guigal) 233
Cote-Rotie, La Mouline
(Guigal) 232
1990

Cote-Rotie, La Landonne
(Guigal) 235
Cote-Rotie, La Turque
(Guigal) 234
Hermitage (Chave) 236
CHAMPAGNE

1966

Dom Perignon, Rose 237
1982
Krug
1985
Krug Collection 242
1990

Dom Perignon 243-245
Louis Roederer Cristal 240
1996

Louis Roederer Cristal 241

238-239
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IMPORTANT NOTICES AND EXPLANATION OF
CATALOGUING PRACTICE

CHRISTIE'S INTEREST IN PROPERTY

CONSIGNED FOR AUCTION
Froam e to v, Christic’s may olfer a loe which
it owm i whole or o part. Such property
mlentificd n the cataloggue with the symabyal A next o
the bt number. On sccason, Chrstie’s ha g direct
financial interest i bots comigoed for ale which
may inchude puaranteciog 3 minimam price o
makimg an sdhvance o the consagor thar is secuned
solely by comignes] propeny. Sach propery b
wdentified i the catabogue by the symbol ™ next o
the ot number. This syl will be used both in
cases where Christie's holds the financial imterest on
Bt o, and in caes where Clirsties han frinoed
all or a part of such imteress through a dund party:
Such thind parties generally benefat financially if a
aranteed lot i sodd wicoessfully aml may incor 2
e i the wle b not swccesiul, The fnancing
offered by a third pary may be i che lorm of an
irmevocable bad provided by vhat thind parry Whene
Chrutie’s has an owmenhip or fiscia intesest i
owey bt in the catalogue, Christhes wall not
denapiate cach o with a oynsbol, bue will suate s
mterest at the frong of the catalsgoe.

ALL DIMENSIONS ARE APPROXIMATE

CONDITION

Christie™s  catalogues  include  eelerences w
comsbition only in descriptions of mmilieple works
{such o prins, books and wine), For all other
property. o statceent of conditbon i made and
only alieratlmn or placement compenents aie
hsted. Please contace the Specialist Department for
a congition report on 4 particulsr for

Condisron reports ane prirvided a2 service 1o anier-
estedd elients, Prspective bayers should poee that
dewcriprons of progeny are nog warraiics and tha
caich lot moselid Yas m”

PROPERTY INCORPORATING MATERIALS
FROM ENDANGERED SPECIES

A expart Heewce tsued by the Agricublure, Fudweries
and Conservanon Deparoment, Hong Kong, will be
revuired for the expom of any iem made of o
icorporating (irrepeative of percentage)  animual
material wweh s vory, whalebone, iotoieshell,
rhanoceros harn e, and tas may take up o clght
weeks o obrain. Clients are sdvieed o cleck with
the roguilating body in the commtry of importatbon
reganding  any  posible  restrictions om the
mmportation of 1teow within ths category - some
countries have an absodute ban oo the imporation of
certain muateriabe For example, the US generally
probibin the imparcation of arickes contaiming
sprcies that e has designared o endageeed or
threatensed il those amicles are less than 100 yeans of
age. In this cataliggue, such itemn has been matked
with e atetnks (**) a0 a rembder

CATALOGUE EXCHANGE RATE:

HEs7.8 = USsy

The rate of exchange win cstablished at the labest
practical date prior o the printing of the catalogue
and mu therefore have changed by the e of the

sale,

Bukbers should bhear v mind that estinuates ae
prepared well in advance of the wale sl are pot
definitive, Tlwey ane subject o nevion,

OPTIONS TO BUY PARCELS

A panoe] conaists of several bots o the wanse wine of
sdentical ot size, bostle size and desoryption,
Hadkbinng will stare on the first Jot of the parcel and
the micorsiil buyer of that loe 5 entided o ek
wonse or all of the mnalnimg et in the pance] ag
the same hammier price, I the buyer of the ferst kot
s mow gk furthier o, the remainkng bots of the
parcel will be offered o2 sondlar Gshion.  We
recommend that a bidd on a pancel lot be placed on
the firse bt o the pascel, I the bid b superseded,
Chrtie's will automascally mene your bid o the
next identical ot asd sooone Inall instanees, ach
bk will be hundled st dhe suctsoneer’s disretion.

INSLURANCE
Al wines will be trsumed up to the imoke value or
havumer price at oor oost (on a8 complimenary
hasisd uip w4 Jaiwary 2000, With effeve fiom 5
¢ 2004, mmimnce cover will be made in
sccordmce  with e prevailmg  terms and
conditss ar Croom Wine Cellan Limaosd for
which storage fnsuramce charges will be mraoiced
to the buyer amdfor comdgnor denectly undl the
wines are collecied. For further infimation on
Crown Wine Cellan Limieeds israce policy,
please  contact Crovn Wine Cellin Lanited
derectly,

STORAGE AND COLLECTION OF WINES

All wanes will be spored ot Croon Wine Cellan
Lipwived at o cont fon 4 complinentary basis) up
£ Jamiary 2000, I punchases are oot colkected by
& Jamury 2004, buyer shall audvrie Crosn Wine
Cellars Lisnieed to store the wites at Cooeat Wine
Collars Linsibesfs provailing worage changes ae
buayer  expeme umnl such ime that wine be
collectal.

Within seven (7) alays after paymient by the buyer
oo Chstic’s hus heen made m full and ald fiensh are
vheared, Coown Wine Celles will comgact the
buyer w aminge for collvtsm or  delnery
mmstrictiones. For this purpose, Christies will need
o peovishe the bvers comact dewib 1o Croum
Wine Cellan Limited. Wines wall be rebeased o
the buser oo the gers productsen o Cnwn
Wine Cellars Limieed of 3 Chnwics Collection
Ohpder which we will waie upon full paanent by
the buser of Chiristie’s fimaace,

T is the respomsibilicy of the boyens and consimons
w pick up punchases o nuke all kwal delivery
aml/or  shipping  arrangememts. All odipping
charges, loval delivery charges, tramit msurance
and packing will be s the cxpeme of the buyers
and cormigmen, Al charges will have o be prepaid
o Coown Wine Cellans Linited before shiipoent
can be effected. Al breakages or missing bocles
mid be reported o Crown Wine Cellan Linited
wthtin three abays o delvery:

DELIVERIES FOR LOCAL BUYERS
Lowal delverics can be arranged dimrdy with Crown
Wing Cellars Limited  upon regquet. Clarges apply

DELIVERIES FOR OVERSEAS BUYERS

Tt s whe Paners sole respomilbilizg o obtakn amy ndevant
export or mport eence. A shipping form is enelimed
with ¢ach imaice, Te is the buyers respossibility to pick
up purchases of make sl shipplog srrsngemens, After
payiicit has been made in full, Christie’s can artaoue
property packing, mamit isurance amd shipping at the
bayer's request sl expense.

W pecanmmend that buyens reguics an edtunate for any
large dtems or property of high valee that sequire
profesioa] packing. Pleise note that trassin imsurance
i vailalle a1 ahe tine of collaction of progesty. For
more  inforniation pleae contact e Shipping
Ih-p;mm-m af FELT 2TH Ry

CLASSIFICATIONS

Beomndeaux Clasification i the et are for identifcation
purposes onby and are beal on e official 1844
clasaficason of the Médoo aml other vandand wninces
All wines are Chiteau-bottled unless sated otherwne,

ULLAGES AND CORKS OF OLD WINES

Wines are dewribed in this cacbogise m correctly a5 can be
mcertamed at tionee of poing o pres, Dot buyens of old
wines nunt wake sppropriate allowanos for natural
variations of ullages, condisions of cases, libeh, corks and
witne, M ot will be acoepecd,

ULLAGE

The arnount by which level of wine b slsort of being fullk
these leveds may vary scoonding 10 s of the wines sl as
far an can be ascertained by inspection prior wo the wle, ane
described in the cataloypue.
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LEVEL/ULLAGE DESCRIPTIONS AND INTERPRETATIONS

(see notes below)

BORDEAUX

AT,

BURGUNDY

Catalogue
descriptions

1 high fill
2 into neck
3 base of neck
4 top-shoulder
5 upper-shoulder
[ mid-shoulder
7 mid-low shoulder
8 low-shoulder
1 ey meck:  Level of  young  wines. o mid-slwoulder: Probably some weakening of Because of the ilope of shoalder it s mmpractical o
Exceptionally good in wines over 10 vears the cork and some risk. Mot abpormal for describe levels 35 mid-shoulder, coc. Wherever
ald. wings 30/40 years of age. Estimates wanlly appeopriate the level between cork and wine will be
3 sz neck: Perfcerly good for any ape of ke this im accoant mcasined and catabogued in centimetne,
wine. Oustandangly good for a wine of 20 7 md-low-shoulder:  Some ok, Low The comditon and drankability of bargundy i less
years in bottle, or longer. estimates, affected by wllage than s equivalent from
3 wery wop-shoukder B low-shoulder: Risky and wswally  anly n“’""’“*i:“ “-“";ik‘r 1 L:'-* 7 em. ullage in 1
cepted  for sale iF wine o label Jo-yeareld bergnndy can by cateticlered nirmal,
i tup-shoukler: Notmal for sy claret 15 yeans o ;
b g exceptionally tare o interesting. Always indeed good for age, 3.540 § cm. excellent for age.
affered with low esinae, ven Fem. rarely 3 risk.
] upper-shoulder; Skight notural reduction
theough the easing of the cork and evapora-
tion through cork and capsule. Usually no
problem, Acceprable for any wine over 20
years old. Exceptional fioe pre-1940 wines,
BOTTLE SIZES SPECIAL NOTICE
[RRT AT = two regular borles Thuough every effort is made 10 describe or messure the lewels of older vintages, corks over 20 years old begin 1o
- eanne = e repilar oty bone their elaticity and levels can change between cataloguing and sale. O3 corks have abao been kiown o Gl
double- i = fhids Py during or after shipment. We therefore repeat that there is always a risk of cork failure with old wines
; = i b bt andd due allowance must be made for this, Under no dreamstances can an adjustment of price or
J;E rl::t}e.{‘hm y o credit be made after delivery except under the terms stated in Paragraph 5 of the Conditions of
e L3y Sale. Unless otherwise stated, Bordeaux are chiteau bottled and all wines are bottled in the
jeroboam s reyular boiles country of production.
i e 4wt Trportant regardin g of d listing of levels: Christies ral policy &
P =i Lar bzl ani mote g open canes an g gene cy is 1o open
A eight all wood cases and to describe levels, Bidders mnst make allowances for ressonable variations in
(Rondeara) ) ullage which may be encountered in cases from the 1984 vintage and older. Additionally, all wine
mcthusclaly = ighit roguilar bottles from vintages 1995 and younger have levels bottom neck or better unless otherwise noted.
{Burgundy}
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BuyING AT CHRISTIES

CONDITIONS OF SALE

Cheristics Condisson of Sale amd Limited Warranty are

set oout later in chin catalogue. Hidden are strongly
o pead] these s they st out the ems on

encourapged
whach propery i bought at sucrhois,

ESTIMATES
Eatjstuites - Imc\! #pon prices mcﬂﬂr paid at suction
for « oot . rariey, quabity anid
E an prep 1 veedl i achvicace o the
:.l.I.'unn l.nd are m'h’ecl ||:| revision, Buyers shoald not
rely upon cvimate: a0 8 ReprseEation of ietion ol
actual selling prices. Extimates do not mchade the buyer's
Whene “Estimate on Request™ ary, phene
contact  the Hpeu:uim lk]un'nuﬂl for  further
anfir e,
RESERVES

The tewne o the confldential minimam price the
vomsignor will accept and bebime which a boe will not be
il The reserve will not exceed the low pre-sale est-
nute, Lots thar are pot subject 1o 2 neserve ane identified
by phet e vinde aned the sl « pext o tbe Lot mimber,

BUYER'S PREMILIM

Christic’s chargs a promiien to the buyer on the fisal
bid price of vach bot skl For wine and cigar. the bayer's
premuiwm s 30% of the final hﬂ.ynn.-

TAX
.H.Hu.m'u 'pq.ﬂ:lrbrﬂu bayver to Christie’s are exclusive
e e wrvice x or other value sdded tax
I‘rg'Hn‘hg.“wrp;ntm}rerd 18 amy
|L||:|1u.t=p|1neglhrh.|}!r pay such mx ak the e
arﬂmm.rcq:urdhvd!nﬂ.ﬂntlu

PRE-AUCTION VIEWING

Pre-guction viewings s open m the public and free of

chagge, Chrric’s specialnt ane svailable 1o give sdvice ar

vicwings or by appoimment. We cncoumage phmpective
r 1o examine lot thoroughly and to request

vondition eepaee.

BIDDER REGISTAATION

e hup:ﬂ should regiver for 3 mumbered
bidding paddle st bast 30 mnmses before the suction,
Mew chient, or thow who have ot made a recent
purchase at Christie’s, will be sked o mpply a bank
reference 1o regiser. To moid any. delay in the relene

of purchaes. plome pro-strange cheque of cmslu
approval through Christics Account riment
+E42 2478 b,

BIDDING

The auctioncer sccepts bids from those present in the
aaleroom, from elephone bulden, or by alweniee
written bids left with Christics in advance of the
auctson. The apctionecer nuy alwo exeoute bids on behalf
of the lcll.:rl.lpmlh: amount of the reaerve, either by
rl.wmu consyutive bids o by entering bidk in respomie

o wbrmoom, tebephone, amdfor shsemiee bids, The
auctioneer will not specifically. identify bids placed on
behalf’ of the comag Lidler oo cane &5 will
the auctioneer place any bid on behall of rhe
comgnor at or abiwe the reserve, Bid steps ane sbown
on the Atsenies Bid Form at the back of this casaloge.

ABSENTEE BIDS
Absenter bidh sre written instrisctsom from prospective
buyen dieecring Chriscie's vo bal on their behalf up o
o imaxirnim asiouint specified fior cach lor Chreistie’s
MwﬂmmmmmMm bid at the
e taking inm account the reerve
price, Ifnr:rm bids are pecenand from e or mone
partics, the Gt bid meceped by Chroties will e
priovity. The suctioncer may exccute absenter bidy
directly froan the rourum, cleady identifving theie =
“abseatee bih”™, “book bah”, “onder bd" or ¢
commiismn bisls”. Alncntee Bids Forma ame available i
this catalogee, at any Christie location, or on
chragieLcom.
Abeneer Tuds sibmieed an'TNo-roerve ot will, i the
absence of a higher bal, be excouted at approximaeely
gtk of the low evtimate o at the amount of
thae Bl it b Jest than 0% ol the bow pee-sale cutanaate.

TELEPHONE BIDS

H:-{nmrlvuymmthhkiqohnmmmmmr
comrw of the auction. Arrangements for this service st
e confirmed with the Bid Deparmmsent st leans 25 howrs
prior o the asction at +H52 2978 9910, Arangene s 1o

bid i Lampuages other than Engliah noust be made well in
advance of the wle dase. Telephone hidh may be recanded
By biddmg om the eclephose. prospecive purchsers
comment 1o the recoeding of their comverustann, Te

hidy ganpot be acorpied for liob estimated
HE#24,006, Chrisics offers all shamber and telephons
hidding services @ 5 comvenience © oar chiens, bur will
mont be renpomshile for ceron or Failure 1o exciiee bide.

SUCCESSFUL BIDS

The [l of the smnoneers hammee  indscates
thr final bl at which time, the buyer awames full
respomsibility for the lot. The mesults of abvemtee bids
will be sent by nutl after the suction. Swecessful hidders
will pay the proce of the final bld plus pressun plas
amy apphicable VAT,

AUCTION RESULTS

Tia orbstan spoken resudty for specifie bt or fased result fior
an entire wle, plese call Hong Kong Odfice at
=82 2410 §390 or Londonm Oifice m +44 (D)o phay
oy, Infussistion can sho b obtsined fom oar webnise
at chriitiewcom,

PAYMENT

Payment mmnt be made within seen calenslar s of the
sale. Thin applies even if the bayver wishes 1o exporr the ki
and ait expoat Licemce i (or muy be) mgquaind.

The buyer will not acquiere wale o the lot el all
amounts dor to Chratie's, Christle, Manson & Woods
Lumized, Christie's Ineernationsl plc or sy of in
affillates, sulmidisries or ¢ companie wotldwide
hawe beven paid o Christics, oven in circismenoe where
we have relemed the lit to the buyer. Payment abould
prefersbly be mude by telegraphic wmnfer directly o
Cherlsties sccane ae-

HEBC

Head Ofice

1 Cicenh Boad, Cepeal, Hong Kong

Acooumt M, 0030 - 30 4 15000

Accoum MName : Christe’s Hong Kong Ll
SWIFT: HSBCHEHHHKH

Piewe inchude your name and irmoice namber with your
instructions 1o che hank.

Alibough pononal snd congpany chegques are aciepied,
buyens are adviied that purchases will poe be releaed
umtil such chegques have deared. Poymene by cuh or
hanker's drafi wall enable | diate release of puerchusc.
I8 b Chrotic’s compamy policy mot o male or ot
aimle or multiple paymenis in cash or cnh eguivaleni off
maore than HKsSo.o00 or the equivalent value
anuther currency. Chirtstie’s mx‘mm by eredit
carch wp w HEs1o000000 sithoogh conditioms and
resirictions apply. For details on credil card paymoeni,
plese conescr Chrngie's Accouns Depurnnene, Travellers
chguen ane ot accepaesd,

Mewe pove that ramiber of lots b not recognised. The
sscpessfisl badiler durmg the auction B aolely

for payment 1w Chrima's. Por further mformasion,
contact Chrmties Avoounb Department a8 +553 2078
[ TS

i the payment made o Chrgie’s B m & cumency other
thun Hong Kong Dallar, we dhall charge the buver for
any curreney coat insreed. This wall ioshale busk charges
aml © i for © g the currency. The
exchimgr rage for paymsent to Chrane’s in @ currency
other than Hong Keng Dodlan will be the rate for Hoog
Kong [allan quoted to Christics by The Honglong and
Shanghai Banking Carporation Limited on the dute off
payment, Cheaaie's cemiflcate 8 10 wmch mee will be
caticlane.

e note thae Chrimie’s will not acorpt payimenm for
purchased Losts fiom sy party other than the buyer, unless
WWMMWHJMM e 10
Ll 3

STORAGE

Dy hiddmg at this auctson, you agnee and suthorise Croam
Wine Cellen Limned o provide woesge for vour wisses
nntil yona colloct the wme. Al wines will be soead st Creme
Winer Cellan Limited o cost fom 2 complimentary hasis)
up 1o g lamaary 300G, I purchuses see ot colleored by 4
Jarmiary 2004, you sathorte Crown Wine Cellan Linnted
stane your witses at Crown Wine Crllan Linmted's provailmg,
sorage charges @ your expense el wch ome that you
un&m\?ﬁhﬂlmmlrpsﬁcfpwbrhbmw
Chratacy bhas bern made m full and all finch are clearnd,
Cron Wine Cellary will coetact the buyer mo arrange for

collevtion or delivery  mmemtions. For i purpese;
Chirtatie’s will noed o privide the bsnyers contact details o
Croan Wine Cellass Limined Wines will be eelemed oo ihe
baayer on ghe buyer's producton e Croown Wiee Cellan
Limited of a Christac'’y Collection Owder which wee il s
o full paymens by the buyer of Christie'’s imvoloe,

COLLECTION / OVERSEAS DELIVERY

It b the pespuomshiliny of the buyer nd comsigson w pick
oo ienaker all neveery shipping srrangenene,

For lucal delvweryt all delivery changes and tramit immsmnon
will be at the expense of the buyers s comigmnorn sl will
hmnn‘umﬁjul_‘m&h'ﬂuuﬂdlm Litiited beline
shipment can be effeotrd, All brealiages or mising bottlon
must be eoported 10 Crown Wine Cellars Limited theee days
af delivery.

For oversem delery, Chirstic’s will be plesed 1o man wath
malking arrsngemsmts for the pecking, trsmat insissnoe ansd
shepping of the parchaed bon at the bayer's requen amsd
exprtne. Cheneic's will obtain the pust cificsent and cost-
eifrctivr ipsote at the Inpers tequest. All shapping chianges
lave o be agreed and pre-paid before shipment can be
effected. Chraies changes 4 10% abmintirsie ke on the
shipping quote For mansgiog your shipmanat, Plrase e
remmanded that sl shipping quotes ave exclsive of sy tax
amlfor dutes imposed Iy your bocal ssthorinies. For moee
mifarmation plese contact the Shippung Deparmncnt s
+RLE 20 TROy

EXPORTAMPORT PERMITS

Properry sold o ascrion may be sbject w laws goserns
g export fom Hoag Kong and dinpart meareviom of
forcign cosmtries. Buyers should always check whether s
export licence is requined before exporting. It s the
Paryes's sole responsibaliny 1o ofvain sy relevan expon o
gt lenee, The deniad af any Beencr or any delay i
obtaining Boemans shall nrither jistify the mcinion of
any wle por ay delay in making fall paymems for the lot
Chriatie’y can sdvine buyen on the detziled provideess of
the export liormsing ropalations sl will b ey e

ewary export oenee applications on request,. Hewever,
Chriarie’s cannaor ensuge thar & beence will be obwained.

Loscal lows may prohibae the import of smne properey
slfor may prohabie the poale of wnw propoity inthe
CommTy :Imwﬁﬂmfwmmmﬁmmmphu
comtscn Christieds Shipping Departmesi st +8g2 2978
g

INSURANCE
ﬁﬂwmlﬂ]hmﬂupmkwwlwwhﬂum
e at outr cot fois 3 complimentany bas up b § Jasary
iy, With eiffect from § Jansary seo0, mairmor cover wall
be made m sccondamce with the peevaing rerms and
conslitinm s¢ Cronen Wane Cellan Limited for which sorage
wmmmance charpes will be mmusced #o the by sndfor
oowignor direcehy by Crown Wine Cellars Limised umiil the
wined & collecl  For fuether miformaton on Cioan
Wine Cellan Limiedy sisurase policg pleae ooty
Erowwm Wine Cellary Lisnisrd directhy
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CONDITIONS OF SALE

These Conditiops of Sale and the Imporane MNetices
andd Explanation of Catabogaing Practice contain all the
ternn on which Christie’s and the seller contract with
the bayer. They may be smended by posted notices or
oral announcements msle during the ale. By bidding
at aucthon the bidder agrees 10 be bound by these
beTme

1. CHRISTIE'S AS AGENT

Except o otherwise stated Christies acts as agent for
the seller. The contract for the sl of the property
therefore made between the seller amd the buyer,

2. BEFORE THE SALE

(3} Examinaion of property

Prospective buyers are srongly sidvised o examine
penosally any property in which they sre inrerested,
befiare the auction akes place. Comdition mepoms are
usually available on mgquest, Meither Chrdicie’s nor the
seller provides any gesrantee in relation v the nanire
of the properry apart from the Limited Warranty in
paragraph & below. The properry is otherwise siokd “as
L

() Curslogue dnd other dewriptions

Crur cataboguing practice is explained in the lmportnt
MNogices aml Explanation of Cataloguing  Practice
which appesr after the catalogue entrics. All statements
by s i the catalogue entry for dee property of in the
condition reporn, oe made orally or In wrinng ehbe-
where, are wstements of opinion and are not W be
relied on 2 ststements of fsct. Such statements do not
comstifute 3 Mepresentation, Warranty of ssampaon of
Tushalicy by s of any kind. References i the catabogue
entry ar the condition report to demage o0 restoration
are for guidance onby and should be evaluated by per-
sonal inspection by the bidder or 2 knowledgeable rep-
resentstive, The absence of wch a reference does noe
imply that an item b free from defeco or resorcon,
nor does 3 reference to particular defeces imply the
almenice of any others. Estimates of the wlling price
shold mot e reliesd on a8 2 statement that ths i the
price a1 which the item will sell or s value for amy
other purpose. Except as set forth in paragraph & below,
neither Christies nor the wller b responsible in amy
way for erroes and omiskos B othe cacaloges, or amy
supplemental maverial

(&} Buyet's respomibilicy

Except as staved in the Limdted Warranty in paragraph
6 helow, all properry b sold “a 387 without any repre-
sentation of warrsnty of any kind by Christe's or the
seller, Buyers are respomible for satidving themselves
concerning the condition of e propemy and the
masters referred 1o i the catalogue enory

3. AT THE SALE

{a) Refusal of acdmissbon

Christie’s has the right, at our complete dncretion, to
refuse admission to the premises or participation in
any avction and to reject any bid.

(b} Regisration before bukding

A prospoctive buyer must complete and agn a registra-
tion form and provide adentification before badding.
We may require the production of bank or other fiun-
cial nefenences,

{c} Bidding as principal

When muaking a bad, a bidder i acceptimg persaaal
liahility o pay the pirchase price, mchuling the
buryer's premiaum and all applicable taxes, plus all other
applicable charges, unbess it has been exphicatly agreed
in writng with Christie's before the commencenent
of the wale that the bidder i acting an agena on behall
of an identificd thind party acocptable 1o Christics,
annd that Christae’s will anly book i the principal for
payTL,

(] Absemer bidk

W will wse reasonable efforts to carry out written
Isicls dbeliverved vo us prior v the wale for the comwn-
temwe of clicats wiv are mot present an the anetion in

person, by an agent or by tebephone. Bids mus be
placed in the currency of the place of the sale, Please
refer 1o the catalogue for the Abwentee Bids Form, If
we receive written bds on 3 particular ot for jdenti-
cal amounts, and at the auction these are the highest
bids on the lot, it will be sold o the peron whose
wristen bid was received and accepeed fine. Execution
of written bids is 3 free service undertaken subject to
ather commutments at the time of the sale and we do
not accept hability for failing o execute 3 wrinen bid
or for ermor and gmisione in conoection with e

(e} Telephone bids

If a prospective buver makes advance armangensents
with s prior to the conmencement of the ale, we
will e ressonable eifors to contace them to enable
them to participate in the bubding by telephone but
we do not accept hHability for failure 10 do wo or for
errons and omisions i connection with telephone
bialeting,

{1} Crurrency comerter

At soime asction a currency comerter may be operat-
ed. Erron may occur m the operution of the aorrency
comeiter and we do pot accept Hability 1o bidders who
fulbrw the currency comverter rather than the actual
biclding i the sabemsom.

() Video ar digital images

A sormie auctions there may be a visbeo or dightal
screctl. Brrors mnay occur in s operation and o the
quality of the image and we div not sceept lability for
such errors,

Christie’s reserves the aight o video tape and mecond
procecdings st any auctions. Any personal information
obtabived through this process will be hebd in confi-
dence by Christie’s bur may be wsed or shared with
our affiliates and markoting parmen o be uwed for
custorier anahah purposes amil o belp us to aaler our
serviees to hoyer requircments. Any buyer who does
ot wish to be video-taped may make arrangemetits to
muske 3 telephone bid i accordance with paragraph
1le) above.

(b} Fenerves

Unless othersase indicated, all lots are offercd subject
to a reserve, which o the confldential mininnm price
below which the lot will not be sobl. The reserve wall
not exceod the low estmate printed in the catalogue.
If any Jots are oot subject to a reserve, they will be
whentificd with the red vitle and the wmbaol * next w
the kot tember. The auctioneer miay open the bidding
on amy loe below the reserve by placing a bid on behalf
of the seller. The avctioncer may continue to bid on
behali of the scller up to the amount of the reserve,
cither by placing comecutive bads or by placing bads in
respoding to other bidders.

With respect to lots that arc offered without reserve,
anlen there are already competing bids, the auction-
et bt his o her diseretion, will generally apen the
bilbing ar §0% of the low pre-sale cvimate for the ot
Ini the absence of a bid at that level, the auctioncer will
proveed backwinds an his or ler discretion unnl 3 bid
b recopmnised, and then contime up from thae amosint,
Absenter bids will, by the sbacnee of 2 higher bid, be
executed st approximately 0% of the v pre-sale
estinute of s the amoant of the bid if it s ke than
Ao of the low pre-ale estinase,

(1) Awctionees’s discrethon

The auctioneer has the right ag his absolue amnd sole
discrethon ti refise any bid, o advance e bidding in
sach & manner o he may decide, to withdeaw or divide
arry log, wo combine any two of more bots and, in the
case of ervor or dispute, and whether during or afier
the sale, to determine the succendul bisklber, to contin-
we the bidding, to cancel e sale or 1o woffer and
resell the item in dispure. IF sy dispute arises after the
uale, our ale record b conclusive.

(§) Successful bid and passng of rk
Subject to the auctioneer’s discretion, the highest hid-
der accepted by the auctioncer will be the buyer and

the striking of his hanumer marks the sccepiance of the
highest bid and the conclusion of 3 contract for sale
between the seller and the buver, Risk and respomibil-
ity for the log bug ot i titde (inchading frames or
gl where relevant) pawes to the buyer at the expina-
tion of seven calendar days from the date of the wale or
on collection by the buyer if earlier,

4. AFTER THE SALE

{a) Buyer's promium

In addition to the hammer price, the buyer agress o
pay to us the boyers premivm together with any
applicable tax and charges, For wine and cigars, the
buyer's premiwm is 20% of the Goal bid prace.

{h) Paymmctit anidd passing of title

Immedsately following the sale, the buyer must pro-
vide us with hn ar ber tame and ciit adidreis
andl, i s requested, detaily of the bank from which
payment will be made. The buyer muss pay the fiall
amount diue (comprising the hammmer price, hayer’s
premiiam amad any applicable taxed) wot laer than
a:1opem on the soventh cabendar day following the sabe.
This applics even if the buyer wihibed i export the loe
and an export licence b, or may be, required. The
buyer will not scgudse title o the log wistil all amounes
due from the buyer to Chrstie’s, Chrastie, Manson &
Wironds Limired, Cheistie’s International ple or e aifil-
fates, subsiliaries and parent comparies worldudde
have been received by us in good cleared funds even in
circumstances where we have released the lot to the
buyer

{e) Collection of punchoo

We ahall be entithed 1o retain items sold unel all
amount due o Christic’s, or to any of it affiliates,
wbidiaries or paret companies warldwide, have been
received in full v good cleared funds or unel the
buyer has satisfied such other wrom 2 we, i our sole
discretion, shall require,

By bidding s thin suction, you agree and  authaorse
Crown Wine Cellam Limieed to provide somage for your
waises il yois colleet the wame. All wines will be stoped
at CUnown Wine Cellan Limited at our cost (on a
complimentary basis) up o g Janoary 2000, Within
sevett (7) days after paymcnt by the buyer to Chirbehe’s han
heen maide m fall and all funds are cleared, Crown Wine
Cellars will contact the buyer to arrange for collection or
delivery instructions.  Foe this purpose, Chaistie’s will
need to prmdde the buyers contact detail e Croown
Wine Cellan  Limited. Wines will be relemed o the
buayer on the buyers production w Crown Wine Cellan
Lienitesd of a Christics Coflection Ordet which we will
e wpon fall payment by the buyer of Christe's

mice.

{d) Packing, hanidling ancl shipping

Althoiegh we dhall vie peasonable effores to ake cane
when handling, packing and shipping 3 purchased fot,
we are ot respansilde for the scn o omibsions of
third partics whom we might retain for thewe purpos-
ex, Similardy, where we ouy suggest other handlers,
packers o carriens if s requested, we do not sccepe
rexpoisibality or Habality for thelr sct or ombadons.

{e) Expory/ lenpart licence

Tt i the buyer’s sole responsthility 1o obtan any rele-
vaait export of import lioence. The denial of any
licence ar any delay in obaiming loences shall nog jus-
iy the resclasion of any sale nor any delay in makiog
fall payrsent for the Lotfs). Unles otherwise agreed
by s dm weritiange, the Face ehar the buyer wisles to apply
for an expory or import licenoe does ot affect his or
her obligation o make paymens within seven days nor
our right to charge interest or worage charges on late
payment. 17 the buyer requests o apply fr an
export licence on his or her behalf, we shall be enti-
ted to make & charge for this service. We dall noc be
obliged 1o rescind & sale nor to refund any interest or
other expenes incurred by the buyer in circunwiances
where an export licence is required.



) Bemedies for non payment

If the buyer faik o ouke payment i full in good
cleared funds within die time required by paragraph
afb) abewe, we shall be entitled in our absodute discre-
tan ko cxcrchbe one o nwne of the following rghts or
remedies (in addition to aserting any other oyghes or
remecdics avakible 1o u by B

{1 to charge tiaterest at such rate us we shall reasonsbly
decide;

[} to hold the defaubting bayer lable for the total
amnount dise atid to commence begal proceedings for
1ty recovery together with intereie, legal fees and coses
o the fullest extent permitted under applicable L
(i) tor cammel the sale;

() o resell the property publicly or prvately on such
et i we shall think i

(v} tia pay the seller s ammoane up to the fet procecds
payable in mespect of the amount bid by the defali-
ing buyer;

{vi) v st o agaiinst any amosnts which we, Chrtie,
Manwon & Woods Limited, or Christie’s International
pli, of aivy of s affillates, subsidiaries oF parent com-
panics worldwide, may owe the buyer in any other
wranssctiony, the outtamding smount remaming
nanpadid by the bayer:

(vilpwhere several amsounts are owed by the buyer 1o s,
o Cheistie, Mamson & Woaods Linsted or 1o Christees
International ple, or to any of it afilises, sbsidiarics
o parent comparties worldwiibes, in nespect of dilferent
ErapRacTions, (o apply aavy
amount paid o discharge any amoun oaed in
respect of any particular travaction, whether or not the
buayer s directs;

{vili) oo reject at any future auction any bids made by
or on behalf of the buyer or 1o obtin 4 deposit from
the buyer before sccepting any badg

{ix} to exercive all the rights and remedies of 3 person
hasldling security over any property in our posecision
owned by the buyer, whether by way of pledge, secu-
rity interest ar in any other way, to the fullest extent
permittesd by the baw of the place where such proper-
ty is located, The buyer will be deemed to have gram-
ed such security to us and we may retin such prop-
erty o collateral security for such bayer's obligations
[R5

(%) to ke such ocher action a5 we deem necessary or
Appropriate.

1 we resell the p under paragraph {iv} above,
the defanbting buyer shall be liable for paynsent of any
deficiency between the total amount eriginally due to
us and the price obtained upon resalbe as well 2 for all
codts, cxpenses, damages, legal fees and commisions
anel premuiums of whatever kind associated with both
sales or otherwise arang from the defaule. If we pay
any amount to the seller under paragraph (v} above,
the buyer ackninwlediges thae Clirdstie’s shall have all of
the rights of the scller, however arising, to punsuc the
buyer for such amount.

(&) Faibure o collect purchases

1f punchases ane ot collected by 4 Jamiary 2009, you
authorne Crswn Wine Cellan Limited o store your
wined o Crowtn Wine Cellan Limated  under s
provailing storage charges st your expense unsl such
sme that you make areangensents o colleot I the Lot
remadns uncollected for more than theee (1) months
without any prior arrangement, we reserve the righe
eov resell the lot oo such terms 3 Christie's shall think
A5t asl v deducy from the net procoeds of sale changes
for meimoval, storage, inarance, haowlling sl any
other coats incurresl, together with all other amounes
chue o Chriatie’s.

5. EXTENT OF CHRISTIE'S LIABILITY

We agree to refund the purchase price (other than far
wines and spirits) in the circonstances of the Lindted
Warranty set oat in para graph 6 helove Apart from
that, neither the weller nor we, nor any of our oifficers,
employees or agents, are respansible for the correce-
new of any statement of whatever kind concerning
any bot, whether written or oral, nor for any other
ermars or oanrssions 10 description or for any faults or

defocts 1 any bot. Except as stated in paragraph 6
below, neather the scller, ourschves, our officers, emphoy-

ces OF agenits, give ey epresentation, wartanty oF guas-
antee or avume any lishility of any kind i respect of
atry bot wath regand to macrchantability, Gtnes for a pas-
Heular purpose, dbescription, see, quality, comlition,
attrsbution, authenticity, rariey, impontance, medium,
provenance, exhibition hivory, literature or hisvarical
relevance. Except as required by local law any warraney
af any kind whatseover is excluded by this paragraph.

G, GUARANTEE N RELATION TO WINES AND SPIRITS
(2} Subjecr 10 the obligatons scoepted by Chrisie,
name of the seller, Cheistic's, it emiployees or ageni
i responible for the cormeomess of amy warement a
o the authorship, origin, dase, age, aribuion, gen-
wapenen of provemance of any lot, foe any other
error of description of For any £ault or defect in any
Rt anil no warranty whanoever i given by the sell-
€T, Chrasae’s,
it ernplovess of agenm in rexpect of any lor and any
express or puplied condition oe warranty B heneby
exchuded:
1, (1) wishin owengy-one days of the date of the
auction, Cleistics has recelved potice o writing
from the buyer of any lot that in his view the ot
was at the dste of the auction short or ullaged or
that any statement of opinion in the catalogue was
oot well founded, (2) within fourteen days of such
neice, Christie’s has the lot in it posesaon in the
same condition a at the dme of the sucoon and (1)
within a remsonable time thereafier, the buver satis-
fies Christie’s that the lot was as potified in writing
by the bayer (s ahove) and that the buyer i shle to
eramsfer a good and narketable titke to the ke free
from any lien or encambrance, Christic’s will st
asigle the wale and reiund o the buyer amy ansowm
paisl by the buyer in respect of the Jot provided that
the buyer shall have no rights under this Condition
{1} the defect v mentioned in the catalogue; or
(i} the catalogue descripeon at the date of the auc-
tiom was m accondance with the then generally
accepted opinion of scholars of experts or fair-
by inclicated there to be a conilict of wch opim-
W or
{nia) 1t can be established that the bot was as notificd
in writing by the buyer (s above) only by
means of a swientific proces ot generally
acgepied for wie unttl after the pubbication of
the catabogue or by meams of a proces which at
the dite of the asction was unreasonably
expensie o impracticable or likely w0 haove
cansend cdamtagre to the bot, (Soo abo notes on
ulliges amd corks):
the buyer dhall o be engitled o clanm under thin
Condition for more than the amou padd by him
for the loe amd in particular shall have no cldm for
any boss, comsequential los or danuge whether
darect or indarece vistfercd by himg
the benefit of thin guarantee shall poc be sagnable
and shall e solely and exclusively in the buyer
whao shall be the pemson o whom the ariginal
imice wan mude out by Christies in respect of the
bt when sold and who has snee the ale resakned
uminterripied, unencundensd ownership thereol,

7. COPYRIGHT

The copyright in all images, ilostratsons and writien
muaterial produced by or for Chrissic’s relating e a bt
including the contenn of this caalogue, is and shall
remain at all times the property of Christie’s and chall
not be msed by the buyer, nor by anvone ehe, without
our prior written cossent, Christie’s and the seller make
no repeesentation or warranty that the buyer of a prop-
erty will acquire any copyright or other reproduction
rights in it.

)

]

B SEVERABILITY

If amy pare of these Conditions of Sale i foand by any
conart 1o be jnvaled, illegal ar unenforceable, thag part
shall be discounted and the rest of the conditions shall
continie to be valid o the fullest extent permitted by

law:;

5, LAW AND JURISDICTION

The rights and abligatbons of the parties with respect
tor these Conditions of Sale, the conduct of the s~
tion and any matten connected with any of the fone-
going shall be governed and mterpreeed by the Hong
Kong laws. By badding at auetion, whether present in
person ar by agent, by written bid, elephone or other
meatis, the buyer duall be decinesd o have aceepied
these Condditions and subimieeed, for the benefin of
Chrdiric’s, to the excliive juriudiction of the Hong
Kong courts.
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WORLDWIDE SALEROOMS AND OFFICES

ARGENTINA

BUENDS AIRES

+i4 11 4393 4222
Cristina Carlisle

AUSTRALLA
MELBOURME

+61 (03 o820 4311
Patricia Kontos
SYDMNEY

+61 (0)2 9326 1422
Ronan Sulich

ALSTRIA

WIENNA

+43 (o)1 533 8812
Angela Baillou

BELGIUM
BRUSSELS

+32 (D)2 512 B8 30
Roland de Lathuy

BERMUDA

BERMLUIDA
+1 401 Byg g2z
Bretiy Ray

BRAZIL

RIO DE JANEIRD
+5521 2225 6553
Candida Sodre
SAQ PAULD
+4411 1081 04335
Christina Haegler

CANADA

TORONTO
+1 410 gHO 2063
Erica House

« DENOTES SALEROOM

CHILE

SANTIAGO
+362 263 1642
Denise Ratinoff de Lira

CZECH REPUBLIC

PRAGUE

+420 724 008 QR0
Micole Stava
{Consultant)

DENMARK

COPENHAGEN

+45 (030 6223 77
Rikke Juel
(Consultant)

FINLAND AND THE
BALTIC STATES

HELSIMNK!

+338 {o)g Hok 212
Barbro Schawman
{Consultant)

FRANCE

BORDEAUX

+33 (O)3 56 81 65 47
Marie-Ceeile Moueix
LILLE

+33 (o) 6o g7 82 36
Laurence Lalart
{Consultant)

LYON

+33 (O)6 72 72 06 37
MARSEILLE 7 ALX EN
PROVEMCE

+33 (O)4 91 72 20 40
Fabienne Albertini-
Cohen

{Consultant)

MANTES

+33 (O} 09 44 00 78
Virginie Greggory
(Consulant)

PARIS

+33 (01 40 76 85 85
TOULOUSE

+33 (06 87 4099 91
Florence Grasignoux
(Consulant)

GERMANY

BERLIN

+49 (0)30 88 56 93 30
Wikroria von Specht
DUSSELDORF

+49 (0)21 14 91 50 30
Andreas Rumbler
FRAMKFURT

+49 (0)61 74 20 04 B§
Anja Becker
HAMBURG

+40 (0)40 27 04 073
Christiane Grifin zu
Iantzau

MUNICH

+49 (0)8y 24 20 ph Bo
Marie Christine Grifin
Huyn

STUTTGART

+40 (B)71 12 2696 99
Eva Susanne Schweizer

GREECE

ATHENS
+30 210 672 9248
Lisa Melas (Consultant)

IND1A

MUMBAI
+g1 22 2280 7905
Ganieve Grewal

INDONESIA
JAKARTA

+6221 7278 6268
Amalia Wirjono

ISRAEL

= TEL AVIV
+g72 (0)3 695 0605
Roni Gilat-Baharaff

ENQUIRIES— Call the Saleroom or Office
For a complete salerooms & offices listing go to christies.com

ITALY

= MILAN
+34 02 303 2831
ROME
+34 06 686 3333
HORTH ITALY
+39 348 3131 021
Paola Gradi
(Consultant)
VENICE
+30 041 277 0086
Bianca Arrivabene
Valenn Gonzaga
(Consultant)
BOLOGNA
+30.051 265 154
Benedetta Possan
Vittor Venenti
(Consultant)
GENOA
+30 010 246 3747
Rachele Guicciardi
{Consultant)
FLORENCE
+ 30 055 219 012
Alesandra Miceoling di
Camugliano (Consulang)
CENTRAL & SOUTHERN
ITALY
+39 348 520 2074
Alssandra Allaria
(Consultant)
TURIN
+39 02 303 28354
Sandro Perrone di San
Martino {Consultant)

JAFAN

TOKYO
+81 {ﬂ}j 35T fal ik
Kanae Ishibasha

MALAYSIA
KUALA LUMPUR
+f0 3 2070 8837
Lim Meng Hong

EMAIL— infofitichristics.com

MEXICO

MEXICO CITY
+352 35 3281 53503
Ciabriela Lobo

MONACD

*3779797 1100
Mancy Dotea

(Comsultant}

THE NETHERLANDS

* AMSTERDAM
+31 (o)zo 57 §5 255
ROTTERDAM
+11 (0)10 212 0553
Hyldeke Vrolyk
(Consultant)

NORWAY

osLD

+47 22 06 46 96

Aase Bach (Consultant)

PEOFLES REPUBLIC
OF CHINA
BELING
486 (0) 10 G500 6517
Jane Shan

= HONG KONG
+842 2521 5306
SHANGHAI
+86 (o)21 6270 8773
Harriet Yu

PORTUGAL
LISBON

+350 (o)o1w 317 233
Mafalda Pereira
Coutinho (Consultant)

gfal
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RUSSIA

MOSCOW

+7 495 937 3078

444 207189 2118
Anna Belorusova

SINGAPORE
SINGAPORE
+65 6235 31528
Wen LiTang

SOUTH AFRICA

+27 (0}21 761 2676
Julies Lomberg
{Consultant)

50UTH KOREA
SEOUL

+82 2 720 5266
Hye-Kyung Bae

SPAIN

BARCELONA
+34 (0103 487 8239
Cuca Escoda

* MADRID
+134 (001 $32 6626
Juan'Varez

SWITZERLAND

» GEMEWA
+41 (0)22 319 17656
Eveline de Provart

* ZURICH
+41 (0)44 268 1010
[3r, [irk Boll

TAIWAN

TAIPEI

+88A 2 2736 1356
Ada Ong

THAILAMD
BANGKOK

+66 2 (G52 1097
Yaovanee MNirandara

TURKEY

ISTANBUL

+90 (B)532 582 4805
Zevnep Kayhan
(Consuliant)

UNITED ARAB
EMIRATES
« DUBAI

+y71 (0)4 425 5647
Shanti Veigas

UMNITED KINGDOM

* LONDON
+44 (0)20 7839 Y060
LOMNDON,

* SOUTH KENSINGTON
+44 (0)20 7930 6074
SOUTH
+44 (0)843 9OO 1766
Mark Wrey
The Earl Fortescue
(Consultant)

NORTH

+44 (0)843 9OO 1766
Thomas Scotr
Richard Compton
(Consultant)

EAST

+44 (0)843 YOO 1766
Charles Bingham-
Mewland

Simon Reynolds
Thaomas Fellowes
(Consultant)
NORTH-WEST AND
WALES

+44 (0)845 QOO 1766
Moark MNewstead

For a complete salerooms & offices listing go o christies.com

SCOTLAND

+44 (0)131 225 4756
Bernard Williams
Robert Lagneau
Grant MacDougall
David Bowes-Lyon
{Consultant)

ISLE OF MAN

+44 1624 B14502
The Marchioness
Conyngham
{Consultant)
CHAMNMEL ISLANDS
+44 (0)1534 485 988
Melissa Bonn

IRELAND

1353 (0)59 86 24996
Christine Ryall

UNITED STATES

BOSTON
+1 617 536 HO0O0
Elizabeth M. Chapin
CHICAGD
+1 312 THT 276%
Steven | Zick
DALLAS
F1 204 499 073135
Capera Ryvan
HOUSTON
+1 713 B0z o191
Lisa Cavanaugh

= LOS ANGELES
+1 310 385 2600
MiAMI
+1 305 445 1487
Vivian Peiffer
NEWPORT
+1 401 8B40 9222
Betsy 1. Ray

= NEW YORK
41 212 636 2000
PALM BEACH
+1 561 833 6052
Meg Bowen
PHILADELPHIA
41610 $20 1590
Adexis MeCarthy
SAN FRANCISCO
+1 415 982 0982
Martine Krumhalz
WASHINGTON, D.C.
+1 202 333 7450
Cathy Sledz

10/ 040 3008



CHRISTIE'S SPECIALIST DEPARTMENTS AND SERVICES

DEPARTMENTS

AMERICAN FURNITURE
MNY: 41 212 636 2230
AMERICAN INDIAN ART
BY: 41 212 fob o536
AMERICAM PICTURES
MY +1 212 636 2140
ANGLO-INDIAN ART

KS: +44 (0)20 718g 2570
ANTIQUITIES

SK: +44 (0)20 7752 3219
ARMS AND ARMOUR
SK: +44 (0)20 7752 3119
ASIAN CONTEMPORARY
ART

HE: +852 2078 6713
AUSTRALIAN PICTURES
K35: +44 (oj20 7389 2040
BOOKS AND
MANUSCRIPTS

KS: +44 (0)20 7380 2158
SK: +44 (0)20 7752 3203
BRITISH & IRISH ART

KS: +44 (0)20 7180 2682
MY 41 202 636 2084
SK: +44 (0)20 7753 3257
BRITISH ART ON PAPER
KS: +44 (D)20 7380 2278
SK: +44 (0)20 7752 3203
MNY: 41 212 636 2085
BRITISH PICTURES 1500~
1850

KS: +44 (0)20 7380 2045
CARPETS

K5: +44 [0)20 7389 2370
SK: +44 (o)20 7380 2776
CHIMESE PAINTINGS

HEK: +852 2078 po13
CHIMESE TWENTIETH
CENTURY ART

HK: +852 2978 6i713
CHINESE WORKS OF ART
HEK: +852 2078 guis

KS: +44 (0) 207 389 2477
CLOCKS

KS: +44 (0)20 7380 2224
CONTEMPORARY ART
KS: 444 (0)20 7180 2920
SK: +44 (0)20 7752 3313
CORKSCREWS

SK: 444 (0)20 7752 3263
COSTUME, TEXTILES AND
FANS

SK: +44 [D)20 7752 3215
EURDPEAN CERAMICS
AMND GLASS

SK: 444 (0)20 7752 J026

FURMITURE

KS: +44 (020 7380 2482
SK: +44 (0)20 7380 2701
ICONS

SK: +44 (020 7752 3260
IMPRESSIONIST PAICTURES
KS: +44 (o)20 7389 2638
SK:+44 (o)20 7752 3218
INDIAN CONTEMPORARY
ART

K3: +44 (020 7380 270
NY: +1 212 636 2180
INTERIORS

SK: +44 (0)20 7389 2236
MNY: 41 212 636 2032
ISLAMIC WORKS OF ART
K5: +44 (oj20 7389 2700
SK: +44 (0)2o 7752 3230
JAPANESE WORKS OF
ART

KS5: +44 (oj2o 7380 2500
SK: +44 (0)20 7742 3239
JEWELLERY

HEK: #3852 2078 ggay
KS: +44 (o)ao 7380 2383
LATIN AMERICAN ART
NY: +1 212 fi36 2150
MARITIME PICTURES
SK: +44 (o)2o 7752 3284
NY: 41 212 707 5049
MIMNIATURES

KS: +44 (0)20 7380 20650
SK: +44 (ojzo 7752 1177
MODERN DESIGN

SK: +44 (o)2o 7380 2142
MUSICAL INSTRUMENTS
SK: +44 (o)2o 7752 3308
NIMETEENTH CENTURY
FURMNITURE AND
SCULPTURE

KS: +44 (o)20 7389 2144
NINETEENTH CENTURY
ELUROPEAN PICTURES
KS: +44 (o)20 7380 2443
S5K: +44 (0h2o 7752 31300
OBJECTS OF VERTU

KS: +44 (o)20 7380 2347
5K: +44 (0)20 7752 3001
OLD MASTER DRAWINGS
KS: +44 (o)ao 7380 2251
OLD MASTER FICTURES
K5: +44 (0)20 7189 2511
SK: +44 (0)20 7752 3240
ORIENTAL CERAMICS
AND

Works of Art

SK: +44 (oo 7742 3234
PHOTOGRAPHS

SK: +44 (o)20 7752 30006
PICTURE FRAMES

SK: +44 (o)20 7380 2763

POPULAR CULTURE AND
ENTERTAINMENT

S5K: +44 (o)20 7752 1123
POST-WAR ART

KS: +44 (020 7380 2450
SK: +44 (o)zo 7752 3210
POSTERS

SK: 444 (0)20 7752 3208
PRINTS

KS: +44 (020 7389 2328
SK: +44 (D20 7752 109
PRIVATE COLLECTION

AND COUNTRY HOUSE
SALES

KS: +44 (o)20 7380 2343
RUSSIAN WORKS OF ART
KS: 444 (0)20 7380 2662
TRAVEL, SCIENCE AND
NATURAL HISTORY

SK: +44 (0)20 7752 3201
SCULPFTURE

KS: +44 (o)20 7380 3331
SK; +44 (oi2o 7380 2794
SILVER

KB 444 (oj20 7380 20606
SK: +44 (o)20 T752 3262
SOUTHEAST ASLAN ART
SG: +65 68318 7207
SPORTING GLNS

KS: +44 (o)20 738y 2025
TOPOGRAPHICAL
PICTURES

K5 +44 (o)20 7380 2040
SK: +44 (0)20 7752 320
TRIBAL AND PRE-
COLUMBIAN ART

PAR: +33 (0)140 768 386
TWENTIETH CENTURY
BRITISH ART

ES: 444 ()20 7380 268y
SK: +44 (D20 7752 3300
TWENTIETH CENTURY
DECORATIVE ART &
DESIGN

K5 +44 (oj20 T3k 2140
SK: +44 (0)20 7752 3236
TWENTIETH CENTURY
PICTURES

S5K: +44 (o)20 7752 3218
VICTORIAMN PICTURES
KS: +44 (0)20 7380 2468
SK: +44 (020 7752 3287
WATCHES

HK: +852 2978 gg2o
VWATERCOLOURS AND
DRAWINGS

SK: +44 (o)20 7752 3203
WINE

HK: +842 2978 6760
KS: +44 (0)20 7732 3366

AUCTION SERVICES

CHRISTIE™S FINE ART
SECURITY SERVICES

Tel: +44 (0)20 7622 obiog
Fax: +44 (0)20 7978 2073
Email:
cfasf@christies.com

CORPORATE
COLLECTIONS

Tel: +44 (0) 1798 344440
Fax: +44 (0)1708 344442
Email:

mwreyiE christics.com

FINAMCIAL SERVICES
Tel: +852 2078 Qo6
Fax: +852 2844 2646
Emuail:
pehengifchristios com

HERITAGE AND
TAXATION

Tel: +44 (0}20 7389 2101
Fax: +44 (0}20 7380 2300
Email: gohn-
sonfiehristics.com

PRIVATE COLLECTION
AND COUNTRY HOUSE
SALES

Tel: +44 (0)20 7389 2343
Fax: +44 (0)20 7389 2224
Emal: awa-
tersibichrisnies.com

MUSEUM SERVICES
US: +1 212 636 2620
Fax: +1 212 636 4929
Email: awhit-
ingitchristies.com

PRIVATE SALES

LIS: +1 212 636 2034
Fax: +1 212 636 2035
Email:
bwhitedchristies.com

Valuations

Tel: +44 (0)20 7189 2548
Fax: +44 (0)20 7380 2038
Email: nor-

chard@ christies.com

OTHER SERVICES

CHRISTIE'S EDUCATION
London

Tel: +44 (Dj2o 7005 4350
Fax: +44 (0)20 7665 4351
Email: educa-
tiun@chrh!im.:mn

Mew York

Tel: +1 242 355 1501
Fax: +1 212 355 7370
Emuail: christicseduca-
tionidichristics,edu

CHRISTIE'S GREAT
ESTATES

Tel: 444 (0}20 7380 2734
Fax: +44 (0)20 7380 2403
Emaail:
infoelchristicsge.com

CHRISTIE™S IMAGES

Tel: 444 (0)ao 7482 1282
Fax: +44 (0)20 7582 5632
Email: imagedon-
donichristies.com

KEY TO ABBREVIATIONS
HE:

Homyg Kong

K5:

London, King Street

NY:

New Yiwke, Rockefeller Plaza
PAR:

Pariz

SK:

London, South Kensington

IS¢/ 08
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Wine Storage and Collection Notice

All wines offered for auction in this catalogue are lying in Christie’s appointed cellar,
Crown Wine Cellars Limited. Buyers wishing to collect direct from the warehouse may
do so by prior arrangement. Once you have received your collection order from
Christie’s, please contact:

Crown Wine Cellars Limited Mr Arnold Cheng

8/F Oi Sun Centre Tel: +852 2580 9373

3 San Hop Lane Tuen Mun Email: acheng@crownwinecellars.com
Hong Kong Web: www.crownwinecellars.com

Local Delivery/Collection Charges

Bottles ew lerritories kowloon Hong Kong
1-0 Ks2i0 HKsz10 K$300
7-12 ks260 HKsz60 HKs$350
13-48 Ks360 HKs360 HKs450
40-240 K$s3o Hkgs30 HKks620

he Cellars only operate during othce hours:

Weekday gam to 6pm and Saturday 9am to midday

Christie’s wall provide complimentary storage and isurance up to and including 4 January]
2009. If lots are not collected by then, Crown’s storage and insurance charges will accrue
to buyers account and Crown Wine Cellars Limited will invoice the buyers directly
according to their prevailing Terms and Conditions provided overleaf. For the purposg
of facilitating the ease of deliveries/collections, Christie’s will need to provide our buyer’s
contact details to Crown Wine Cellars Limited. Crown had advised that all charges need
to be paid before the lots can be released.

Overseas Delivery/Shipping Charges

Christie’s will be pleased to assist with making arrangements for the packing, transit insur-
ance and shipping of the purchased lots at the buyer’s request and expense. Christie’s will
obtain the most efficient and cost-effective quote at the buyer'’s request. All shipping charges
have to be agreed and pre-paid before shipment can be effected. Christie’s charges a 10%
administrative fee on the shipping quote for managing your shipment. Please be reminded
that all shipping quotes are exclusive of any tax and/or duties imposed by your local
authorities. It is the Buyer’s sole responsibility to obtain any relevant export or import
licence.
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FFEEERENAEESRTFRELBSZEENEE - Crown Wine Cellars
Limited ©

BN EETAERSE  SEEBALMERZH - ERFWHHELTESBREN
IREENE - FELCrown Wine Cellars Limited :

BEANBEREE

Crown Wine Cellars Limited

EPHESEIMEBERO8/F BE: +852 2580 9373

B3 acheng@crownwinecellars.com
4k www.crownwinecellars.com
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1-6 HKs$z210 HKks210 HKs300

7-12 HKs260 HKs260 HK$350

13-48 Ks360 HKs360 HKs$450

40-240 Kss3o HKss30 HKs620
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Limited - TEFIAFIBZ{J1#E * CrownBZHIREEE
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Crown Wine Cellars Limired

Condittons of Services

I these conditions the following exprensons dhall have the following meamng:

{1 “Company” means Crown Wene Cellars Limited and i agente.

(134 SCustorner™ nacati the peron contracting with the Comgpany o provide the servico, whether o not he o othe owner of the Botthes or merely has possesion of themn.
(5] "Bastehes™ includes all bottles of wines or any of them whether stored in case or pot,

{dy “Cann™ mcaim any or all of the casesy or other contatnen containing Bottles,

1 Appointent: The Customser bereby appoints the Comguny whe hereby agrees 1o provide wine storage, retrieval, peckaging, collection, delivery and other handling services ("Services”) st
charges imumually agreed [“Chages™).

i Exrly Termination: If the Customer shall make default for 7 days in paymsent of any sum payable hereunder or shall fail o observe or perform vy ot erm or condition herein o i the

Sustomer thall have a receiving order muode aganst him or the Customer has passed a resolution o wind up or 2 petition to wind up or bankrups the Costomer has been filed or the Castomer
han ghen a potice to termanste this Agrectient mst i scoondance with paragraph 3 belins, then the Conpany may by written notice fartbiadth terninate thds Agreamenit and theroupon thia
Agreement shall for all purpeses determine without prejudice to rights and liabilisies which have accrued or incurred before termination, The Customer shall forthwith pay the Company the
sorape chatges for the wnexpired periosd between such determination amd the date on which this Agreenent would have expired i the prescribsed notice b served pumaiant 1o paragraph 3 below
as reasonably determined by the Company.

i Terminasson: Unless otherwise agreed berween the parties, the Services shall continee umtil one month's nonce of werminamon in writing s gen by one panty w the other,

& Menimum Storage Charge; The mininam storage Change s for one month, Mo refind or credic will be given o the Costomer i a Boctle i retrieved by the Covwomer daring the conre
of a month. The Comparny will stop chatging the Costonser for the Bottle from the conmenceinent of the nexe nonth of searage after the rotraeval by the Custonser.

% Owerdue Enterest: All Charges are due upon the prosontation of the relevant immices to the Cuesomer and i the Customer fails to pay any sum payable wathin 30 days @ when it fall duoe,
the Comguny shall be entithed o charge interest st 2% per nwmh for any overdue Charges pavable by the Customer from due date 1o actusl paymsemt (whether befiare or sfice judgment),

i Lien: The Company shall huve s Ben over the Botthes for any ovendue Charges. For the svoidaice of doub, the tsial Clhanges for the storage of Bobes shall contimse to accrue when they
are bewny kepa by the Company m exercese of its lien for any overdue Charges. If sy Clurges and/or interest renain overdue for over 6 months after the same bas been demunded m writing, the
Company shall be entitded o sell {by public auction or private treary) or otherwise dispose of withou notice the Boatles and apply the ssle proceeds (i amy) oo pay such ourstandang Changes s
interest.

* Condstions: The Company gives no warranty as to the quality and fitnes of the packagimg nuterial provided, Unless atherwine specifically agreed in writing, the Company may vary,
without being obliged 1o nform the Customer, the location, fcilities, methods and/or conditions of rendering the Services which may be provided by isell, i servants, associaves, agenits and/or
sb-contracto.

LR Reconds: The reconds of the Companry in respect of the Services prowided snd the Charges and payment therefor and the bocation and disposal of the Bottles shall be finad snd conclusive
for all purposes and the Customer undertakes not to challenge or i any way dapute the contenis of such reconds,

'S Surmcider: The Customier shall not store i the Botthey or the Cases any item which 1 or may be unlawdil or illegal. The Company may withoat notice or Hability o the Customer sur-
reteder the Dottles and/or the Canes w0 any gevernmental authorities upon request or demand or w0 any other pamy pursaam to any coun opder. The Counpany shall mot in sy way be liable or
respontsible v the Customet for sy loss or demage which may be suffered or sustaaned by the Customser sriving therefrom and the Customer shall fully indemnify the Company sgainss all
actiom proceedimg clains ol demands of whatever natare by whonuoever relating thereta,

10 Limmiged Lisbahty: The Company shall ot 1 any cmcumatances be lisble sid otherwine respomible for any direct, udirect or comsequential loss or damage o the Costomer or any thind
party fioe:

{a) any lave delivery or noa-debvery of or to any Botthe or Cases deposited and stored with the Company by i Custosner howsoever cassed: or
h) any becach of amy confidentialiey although the Company will use all reasonable endeavouin to matngain adequate security designed 1o protece the client’s confidentiabivy; or

(3] permittring access o the Boetles o Cases to a person wha b, of reasoiably appears to be, an authorioed person by virnse of the simBarary of the sagnatare provided by such perion o the
spevimen dgnature of the authorized person,

1, Matice of Clain: The Customer shall notify the Company i writing within 14 days afier it has or should ressonably have bnown of sich cause of claim otherwise the Company shall
not be lable therelor,

1 Mo Befund Pobicy: A Customer will be charged immediately upon ssgning of an Onder Confirmation of the Company for the provision of Services. A Cuastemer will be charged e
damely upon the provision of food and beverage at the premises of the Company, The Compayy maimain & "o refund” policy unbess the Company fils to provide the services or goods
ordered by the Costomer

13 Collection anad Delivery: When the Company collects Bottbes or Canes from the Custonser, the Bottles or Casey will be packaged and sealed upon collection and the Compamys package
and seal will only be opened in the frone of a senior officer of the Company upon arrival a0 the Company’s premdses. The Company will repont 1o the Customer all discrepancses discovered
within 24 houwrs sfter unpacking and umsealing the Boetles or Cases.

14 1Hata Privacy Policy: From time 1o time, the Company collects frons the Cusomer data which will be wed i connection with the providon of the Services 1o the Cusomer, The
Custamer agroes that these data inay be wed for bundness adminstration and direct marketing purpones by the Conipany and in asodated companies. The peeson to whom rodquicsss. for soocs b
dats of correction of dats or polices and practices and kinds of shita held and o resarice the use of dats are w© be sddressed s the Company Seoretary of the Company 3t Crown Worldwide
Buildhiag, =11 Yisen Uk Sereet, Stu Lek Yoen, Shatin, Hong Kong. Tek 2636-8388 Fax: 2636-8141

Important Notice from Crown Wine Cellars

1. Should buyers winh 1o store their wine Crown Wine Cellars, they mwst submit a registration and sutopay application 1o Crown Wine Cellars Limitesd by 20 December 2008,

2. Buyer failing 4o submit & registration and sutopay application to Crown Wine Cellars Lipsited in hard copy by 29 December 2008, will be chargal HE$60 per case or HEK230 per half cone of
oaitskeed battle per monthior part thereod mclusive of comprehemive murance a of § Jaimsary 2000, Thee charges will only cease once the roquired forms are recerved and the Morage option
specified, or after the wines have been collectad from Crown Wine Cellar Limiced,

1. All requests. for collection froem Crown Wine Cellars Limited mase be made 7 working days before the collection daze,

4. Wpon receipt of 8 delivery request, deliveries will ke place a minkmum of 7 working days thereafier.
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CHRISTIE’S Lecture Series

sales

You are invited to the Christie’s Autumn 2008 Lecture Series, organised in conjunction with our Hong Kong
Autumn Sales, World-renowned artists, curators and specialists will share their knowledge on art and collecting,
covering a fascinating range of subjects, Admission is free but registration is required. Do sign up sarly

Salurday 29 Novemnber, continued
Venue: Hﬂ“g Kﬂng Convention & 14:30 - 15:30
Exhibition Centre (HKCEC), New Wing Rooms 304, 305

1 Expo Drive, Wan Chai, Hong Kong Ms. Rosemnary Scott i -

- nrerruaticnal Acsdemic Dinecler of Azan A, Chostie's
Dhchachde may Bo sityect b0 change.] =

The Delicacy of Butterflies
Friday 28 November

The history, artistry and technological complexity of
a remarkable, very rare Qlanlong Famille Rose Vase

[angumnpe Engiah)
17:30 - 19:00
Grand Hall 1600 ;;f“m

. T i Rooms

ﬂ;: Skattigiiakan Mr. Shang Guo-Qiang

Avewisle ey Feeatt Py Palar Mt
Asia‘s Contemporary Market:

; The Fing Y. Tai Foundation -
The Superflat Market’s Risks and Possibilities i
reciation of the Wu school of Painti
FLAngua: mw"h R St PCONERER R ) tﬁu} Pusonghda with Englnh tamdanon) m
Saturday 29 November Sunday 30 November
10:30 - 11:30 14:00 - 15:00
Rooms 304, 305 Rooms 304, 305
Ms. Mella laarsma Ms. Rosemnary Scott
Armil Foumer QFCH'I"RHIN‘I' 45 f ] I pivnaioiad Acaderes Dirpoior of Adaat A, Chiviie s
Keep on Watching! Why Lacquer?
The Yogyakartan Art Scene Today: Between passive The properties, techniques and artistic
consumption and active imaginary approaches creativity associated with lacquer
iLureasge Engih) TLangpnge: Ervlivh)
12:00 - 13:00 15:30 - 16:30
Rooms 304, 305 Rooms 304, 305
Dr. Frances Wood Ms. Zhang Rong
Cuysiog Chinsse Collectipns, Hie Brnsh Loy Assooiie Fanor Researchey, Paiace Moseism
Motherly and Auspicious? Enduring Beauty:
The centenary of the death of the Artistic development and achievement of
Dowager Empress Cixi Chinese carved lacquer
Languans: Fngish) iLarypaage; Putonghiae will Enginh {zamdanon)
REGISTRATION FORM Sooios 0 Wity

[0 Takashi Murakami:
Asia's Contemporary Market
Please fax to +852 2525-3856 or register online at www.christies.ic.hk

For enquiries, please email cncheung@christies.com or call +852 2521 5396 November 29th, Saturday
0 Mella Jaarsma:

The Yogyakartan Art Scene

M/ Mrs 7 Ms / Dr O Frances Wood:

E (B Cini
Last name First name mpress Dowager Cixi

[J Rosemary Scott:
The Delicacy of Buttertlies

Address

]

Shang Guo-Qiang:

The Ping Y. Tai Foundation -
Appreciation of the Wu
school of Paintings

Telephone Email November 30th, Sunday
[0 Rosemary Scott:
Why Lacquer?

[0 Zhang Rong:
Chrmte's keeps data confidential and vall not fonward 10 any therd parties. We may from time o time send news. about End l.Il'iI'Ig Heaury'. Artistic
aur sales 1o imerested parses. 1 you do not wish (o recere these mis hng"._ pledss ek this box D DE'u'\E]l;lme nt and Achievement
of Chinese Carved Lacquer



Collection
Yves Saint Laurent et Pierre Berge

PARIS, LE GRAND PALAIS 23,24 & 25 FEBRUARY 2009

THE LEGENDARY COLLECTION OF YVES SAINT LAURENT AND PIERRE BERGE
TO BE SOLD IN FIVE SALES IN PARIS ON 23-25 FEBRUARY 2009

SALES PRE-ORDER THE BOXED SET OF CATALOGUES

Impressionist and Modern Paintings To reserve the exclusive boxed set of five catalogues

Old Master Paintings, Old Master Drawings with specially commissioned photography and essays,
and 13th Century Paintings at €200/$290/£160 for the set, plus shipping and handiing
Silver, Miniatures and Objects of Vertu

20th Century Furniture and Decorative Arts Please contact Christie’s Catalogue Depariment

Sculpture and Works of Art Mew York: + 1 212 636 2500
London: + 44 (0020 7389 2820

Link to the Catalogue pre-publication form, visit the homepage;
www.christies.com/ 5L

CHRISTIE’S PIERR
in association with BERG

LE&ASSOCIES
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“Art has held an important place in my lile and work... .

I have alwavs befieved that art is not just a part of culture,
|

but of life isell... . -

Yves Saint Laurent
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WINE, SPIriTS AND CIGARS

Catalogue Subscriptions

Order Form
Code Subscription Title Lecation lssues UK£Price USSPrice EURPrice
Wine, Spirits and Cigars

I as4 Firse Wine and Sparits Amestendam 4 a8 61 57

[ M54 Fine Wine and Spirits Mew York & Los Angeles 12 17 285 262

[ G54 Fime Wine and Cigars Geneva 2 17 29 27

[ 154 Firse Wine and Spirits Kirg Street B 76 122 114

[ k54 Firse Wine, Spirits and Cigars South Kensington 7 40 67 60

] PS4 Wine and Spirits Paris 3 29 4G 43

Catalogue Subscriptions Order Form
Billing Address/Send catalogues to:

Address
Daytime Telephone Facumiie -mail
O Plaase tick 1 you prafer not 10 receive information about our upooming takes by e-mall

Chastie's Cliant Number

Method of payment: O Visa O MasterCard O American Express

Eard Number Expiry Date
Card Member Sgratue

Cheque enclosed USH UKE EUR Please make cheque payable to Christie's

Resdents of the US states of CA, CT, DC, FL, L MA, NI, NY, PA, R, and TX please add local sales 1ax.
Residents of Belgium, France, Germany, taly, the Netherlands, and Spain please add local VAT, Tax Exempt
chients must inclede a copy of their Tax Exempt Certificate.

Orders shipped to North or South Amenca will be charged in US dollars, Orders shipped to the European
Union (except the UK) will be charged in euros. Al other orders will be charged in UK pounds sterdfing.

Hecerve beautifully illustrated catalogues from

our auctomns around the world.

Your private view of some of the worlds most beauriful
objects and an indispensable guide o forth-coming
auctions will be mailed 1o you as soon as available,

To place an order; please indicate your choice above and
complete your details on the left and fax or mail this form,
Alternatroely, view catalogues free onling at christies.com

Reply to:

Christies Catalogues, B King Street, 5t kimes's
London SWTY BGT, United Kingdam

Tel: «44 (0}20 7389 2820 Fax +44 {0420 7389 2869
subgetibe-ulo@ohin i Com

Chrstie’s Catalogues, 20 Aockefeller Plaza

Mew York, NY 10020, USA

Tel: +1 800 395 6300  Faax +1 300 395 5600
Froom outssde LS

Tel: 1 212 636 2500  Fax +1 212 636 4940
subrscnbe-wsfichnsties oom

CHRISTIE'S



Frnvest anp Rarest WINES
iNCLuDING Historic VINTAGES
FrOM THE CELLARS OF CHATEAU
Laroun

SATURDAY 29 NOVEMBER 2008

© AT 6:00 M.

{ CODE NAME: LATOUR

! SALE NUMBER: 2615
1-245

LOT NUMBER:

Sale Address { 27 Movember - 3 December):

i Grand Hall

i Hong Keng Comvention and Exhibition Centre
i Mo 1 Expo Drive Wanchai Hong Kong

POl . +852 2078 oo

{ Fax: +852 2073 0136
[Dealers: Billing nume and sddress shoukd agree with your

toste or bocal wiles mx eswption cernficate. Iovoices

i cannot be changed after they hunve been printed.|
BIDDING INCREMENTS

: Bidkling generally opens below the low estimate sl

I oalvaies in increments of up to 0%, whiea W the

i awcrioneer’s discretson, Absenvee hids char do ot condorm
t o the increments ser below may be lowered 1o the pext

1 biclding averval.

I HK$1,000 o HKS2,000 by HES 1008
i HESZ,000 to HK$3,000 by HES2008
t HK$3,000 10 HK$5.000 by HE$200, 500, B00
i fiHES4, 200, HK$4,500,
H HE 4, B0
i HESS5,000 to HK$10,000 by HESS003
I HEST0.000 to HKS20,000 by HKS1,000s
I HES20,000 10 HK$30,000 by HES2,000s
i HK$30,000 1o HKSS0,000 by HK$2,000, 5,000,
H 84,000
(i HIC§32,000,
: HE$35,000, HES38.000)
I OHK$S0,000 to HKS 100,000 by HKSS,000s

I HKST00,000 to HK$200,000 by HR$10,0005

i HREZ00,000 1o HKS300.000 by HK$20.000s

£ HK3300,000 10 HK$500,000 by HK$20,000,

i 50,000, 80,000

{le-HK$ 320,000,

HE §350,000,

i HE$2E0,000)

I HKS500,000 to HK$1,000,000 by HKSS0,000s

= Above HEY 1,000,000 at auctioneer's discretion

: The suctioncer nusy vary the incrrments during ibe course of the

o suctson ot his e her own discretion,

g With repert o lots that eve offered withous reerve, unles there o
2 aleesdy competing bids, the suctioncer, im his or her discrerion, will

i peoerally open the biddmg at 0% of the low pre-ale eminue for the
i ler In e sbsence of @ bid s chat kevel, che ucrioneer will proceed
= bakwank m his or her discretion sintl @ bid i necognsel, sl then

i omtizane 1 G that smewnit. Abeentoe bidh will, in the slneonee of 2
§ highot bald, be earouied st spprosiisecky s of tle ke pee-aake

E entznate or o the senoint of the bad if @ 6 les than 0% of e Tow

£ pre-ule eimate

é | weaquest Chrisie's, withenmn legal obligariom of amy kind os o pan,

= o bad che following Loo up do the price ghon below. | undercasd

: b i ooy bid s seccessill the “punchase price™ payable will be the
£ v of the “fmal bid™ and 2 “premium st the ree of 30 penormt off
b final bad per Low,

T Al ik dhall be trested m ollers pade o the Nutey, Conds of

ABSENTEE Bips FOrM
Hone Kone

To allow time for processing, absentee bids should be received at least 24 hours before the
sale begins. Christie’s will confirm all bids received by fax by return fax. If you have not
received our confirmation within one business day, please resubmit your bid(s) or contact:
Bids Department. Tel: +852 2978 9910 Fax: +852 2973 0136.

PLEASE PRINT CLEARLY IN BLOCK LETTERS

Lot numibser | Price Bid HKS Lot rumbser
fin numerical order) | (exduding buyer premium] | (in numerical order)

Price Did W%
| lentluding buyer premium)

A Bidder's Details

Client Mo, [ OM3S Mo,

Clignt Name

Daytirne Telephone
Evening Telephone
Fax No. {Important)
Inwadcing Name
Irvepicing Address

Email Address

[ Prease tick if you preter not 1o receive information abeut ouwr uptoming sabes by e-mail

B Bank Reference Approval

Bank Mame

Account No.

Address

Contact at the Bank Tel. Mo,

€ Declarations

E Sale sl the Addiioml Conditions ol Sule pristed s the cotaboygnue,
i 1 abo usdlermtand than Chemts's provsdes the scrvive of exenstieng bids
i o behul of clices for the comentence of chent and the Chrisie’s

E will nog be held responsible for failing 1o exeomive bids
= identical writsen bidw are ercerecd for the same Lot the wrinm bid
:  meeived fing by Chiristic’s will take preordencs

CHRISTIE’S

+  1HAVE READ THE "BUYING AT CHRESTIE'S™ SECTION, IMPORTANCE NOTICES AND EXPLANATION OF
CATALDGING PRACTICE AND OUR CONDITION OF SALE AND NOTICES PRINTED IN THE SALE
CATALOGUE AND AGREE TO BE BOUND BY THEM,

* | AUTHORIZE CHRAISTIES HOMG KOMNG LTD & HSBC TO REQUEST BANK REFERENCES RELATING TO THE
ACCOUNTIS) SPECIFIED BY ME IN SECTION (B).

Client Signature Date
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Bipper REGISTRATION FOrRM
e R TS

[N Have you made a purchase at Christie’s before? fREAREL BRI BREHESR ?

YESE: NOHEE: [
Existing Client Number EFEEE © .....ocoooceverrenssssssssiasions Newe Client Number;: o0 o oo s sy
If you already hawe a Christie's Client Number we can print out & completed OFFICE USE:
registration form for you, Mature of ID Provided
EMTFENNLEWRSRE - RRTANTFOE -GS REE2 N -
) LT LT T

EXBidder's Details EEE#H

Complete the details of the person who will be bidding in the Auction Room:
IR FRARSE LT R A 2w

Family Name §£ S N B T R s
HEK ID/Passport No.

b dcds il ] E-mail BE ...

Tel. BEE Fax M1

Address #iit

Please tick if you prefer not to receive information about our upcoming sales by e-mail.
HETREMTLETEARGNRELORETHRNER - MRERMEAL "« B -

Please register me for the following sessions ZA B &K THHEMEE : -

0 2615  Finest and Rarest Wines including Historic Vintages from the Cellars of Chiteau Latour HESREFRNEESEEMEEEEH
O 2616  Southeast Asian Modern and Contemporary Art W EEAE R
[0 2618  Asian Contemporary Art (Evening Sale) MR (R
[l 2617  Chinese 20th Century Art {Evening Sale) FE = a2 EE (R a R
[l 2630  Chinese 20th Century Art (Day Sale) hE =+t T (M)
[0 2631  Asian Contemporary Art (Day Sale) TR (2 MEN )
0 2619  Fine Chinese Modern Paintings PE TN
[ 2632 important Chinese Classical Paintings: Property of the Ping Y. Tai Foundation MEALEWEE : PRSAEER
[0 2620  Fine Chinese Classical Paintings and Calligraphy fPELHEEE
[0 2628 Jewels: The Hong Kong Sale ANSNELEEN
O 2621  Important Chinese Lacquer from the Lee Family Collection FrEE- ERYSETEFEEE
O 2623 Dowager Empress Cixi: Elegance of the Late Qing AHEER
[0 2625 A Fine Collection of Chinese Bamboo Carvings from HRETTRER
the Personal Collection of Mr and Mrs Gerard Hawthorn
O 2633 A Magnificent Imperial Famille Rose “Butterfly” Vase: HHEREwE:
Property of the Ping Y. Tai Foundation BEESEB NI EGWE
[0 2622 important Chinese Ceramics and Works of Art NETEFEEEIERR
0O 2627  Important Watches W aE

Financial Reference 81 %R

COMPLETE THIS SECTION IF YOU HAVE NOT PREVIOUSLY MADE A PURCHASE AT CHRISTIE'S
HMTENA I NERERE WA -

1.Name of Bank B{T&# Account Number(s) F O

Bank Address it

Contact at the Bank .. Tel. No, B A RES

2.Credit Card Number $877{% Rt W88 Credit Card type 7 {3 Ftz 5|

E Declarations 5 E8H

PRINTED IN THE SALE CATALOGUE AND AGREE TO BE BOUND BY THEM,
FACHMEEE A2 RN - ERREE ARG AR REAER RRET - REEETRENE -

FABMELTHRERNACNEEN LSEREGTARMLOAETRENEETAR (C) AFHNFO2ZAN +

Signature ¥ % Date BH} ...

* | HAVE READ THE “BUYING AT CHRISTIES® SECTION, IMPORTANCE NOTICES AND EXPLANATION OF CATALOGING PRACTICE AND OUR CONDITION OF SALE AND NOTICES

# | AUTHORIZE CHRISTIE'S HONG KONG LTD AND HSBC TO REQUEST BANK REFEREMCES RELATING TO THE ACCOUNT(S) SPECIFIED BY ME IN SECTION{C) ABOWVE]

Christie’s Hong Kong Limited
f - e A0 AL 2 )
22nd floor Alexandra House, 18 Chater Road, Central, Hong Kong  Tel: +852 2521 5396 Fax: <852 2B45 2646
FEPMETE 88 LA M WE w5225 5396 W 4852 2845 2646

christies.com
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CHRISTIES ASIA

CHRISTIE'S HONG KONG LIMITED

Edward Dalman

Chief Exerutive Officer wund Chiaiemin, Asia
Jane Cheswarth

Cirparyr Chicf f)pfnrhr{g Cfficer

Lisa King

Turernativwral Managing Director

Andy Foster

President, Asia

Theow-Huang Tow

Dty Clutivmann, Americas and Asia
Ken'Yeh

Diepity Chairma, Azia

Jonathan Stone

Internativwral Business [¥rector

Astanr Arr, Artiguities & Tribal Art
Clurdrnate, Hivig Kivig Managonens Comnitiee

SENIOR VICE PRESIDENTS
Pola Amcby

Tim Bourne

Erie Chang T Yuan
Kanae [dhibashi

Ben Kong

Vickie Sck

VICE PRESIDENTS
Hye-Kyung Hac
Winel Chang Chia-Chen
Teshihiko Hatanaka
Ruoh Ling Keong
Jeanette Ling

Ada Ong

Sashim Parmumand
Chi Fan Tsang
Yvonne 5o

Teresa Wong Wai Yee
Micole Wright

Kirn Yu Shil Hsun

ASSISTANT VICE PRESIDENTS

Karen Au-Yeung
Calemte Chan
Powan Cheng
Amy Chow
Gameve Grewal
Julie Huang
Pansy Ku

Meng Hong Lim
Grabwielle Mak
Mami MNagase
Yaovanee Mirandara
Keichi Takermura
Mick Wilion
Kaori Yoshida

THE BOARD OF CHRISTIE'S

Parricia Barbizet, Chairmian
Edward Dolman, Chicf Exeartive Officer
Charles Cator, Depury Clrurrnnan
Frangois Curiel, Depenry Clusirman
Jane Chesovorth

Mick Deeming

Pedro Girao

Breon Gorvy

Lisa King

Micola Hall

Stephen Lash

Wiscount Linley

Moarc Porter

Jussi Pylkkinen

Theow-Huang Tow
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