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+ 4 Robert M. Parker Jr. - 947 (Vint.2018)

Jeb Dunnuck - 943 (Vint.2018)

Jancis Robinson - 17.5/208 (Vint.2017)
Robert M. Parker Jr. - 96 (Vint.2017)

2019 Korea Wine Challenge - Gold(Vint.2017)
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