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A shel 9 S7HE%)

d= SlolE  wuy
GE ge gqa  gq WETE 7E
2006 32.4 20.0 66.6 18.9 56.9
2007 69.9 75.5 72.4 -48.5 144.0
2008 8.6 18.5 16.4 -28.7 60.4
2009 -36.2 -26.1 2.1 3.4 -41.8
2010 -0.4 3.3 10.7 717.9 -42.4
2011 18.1 -1.7 45.6 -47.9 -20.8
2012 9.0 15.0 22.9 86.0 27.8
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1997 A wAE
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oFl FYF ol AEAHE] 7 wlg- s o
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Az njekal YA 7%Rke] o4l 5o Ve Eos o= o] Holag Hm F 59 o] FMEAL
Al s 9lo(11) £ 7hs Hjgo] v won, ¥ er%l, = R, e, =4 R Ve 5 vt
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S7HE Q1% X2 w7k A} HA] e Ees o
3L QITHO). whEbA] s7EAS bgst 8w 9kl Akl 9
E 2 Mg ool Emar (unit: Mt, million US §)
A= ol FHRFGE
2006 2007 2008 2009 2010 2011 2012
= okl 15,141 (67)  21,761(114) 18,771 (124) 14,258 (79) 15,145(79)  16,342(93) 17,305 (102)
sfelE o}9l 3,074 (12)  4,230(21)  4,316(25)  3,905(19)  4,473(19) 4,006 (19) 4,604 (22)
By ekl 4,569 (5) 7,878 (8) 9,171 (9) 9,363(9)  10,362(10) 15,091 (15) 18,544 (19)
W2 REE 90 (0) 39 (0) 25 (0) 30 (0) 337 (1) 140 (0) 287 (1)
7| e} 126 (1) 252 (2) 455 (3) 256 (2) 125 (1) 77 (D) 90 (1)
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(Aroma and flavour characteristics)

) A% G 2
= 92 (Green fruit)

B |
B X 2E(Stone fruit) A, BHol

Q) —
(Fluait) = FEZE(Red fruit) gl=ug, 2
B¢ F2ZEBlack fruit) B, £
A <L (Tropical fruit) =}, 719, 2A,

Wl ¥A (Dried fruit)

il

A} (/0 o ALah), =,

A,
A,

E
oy, WE A
el g AT, AXE, M‘E}L}(Sultana)

A

X]"r, d=AYE, 27
7—]3115

2 E (passion fruit), ¥}<lofZ

i

E-2}d (Blossom)

A ) Z2} 9 (elederflower), Q2 #A]

(Floral)  Z:(Flower) ] F(perfume), Zm|, vpo]&=l
AT A E(Sweet) A, FZH(cloves), A%, FFT(nhutmeg), vd et
(Spice) A=A <l & (Pungent) AL/8 5, ¢z, 74U
A% F(Fresh) of2sfEtA 2, I, B
sy A% FCooked) G, ExH An(oadEpA L, ofE 24, F 5), Y &R
(VggetZI) ¥ Z(Herbaceous) FZHES, A, A%, VE, EHAHE o, AL Q)
8 # vl (Kernel) ofLE, mIY, AolET, £F, 223, A
2 3(0ak) AU, 2k (medicinal), *Xl(resmous), 25 F, vpbdet, gl
“5=73 (Animal) 7b=, A G, 7] (meaty)
e 247483 SH(Autolytic) X, BAF] W ES-AE(toast)
(Other) 4% (Dairy) ‘ﬂEi = ﬂa‘, SAE
FE4 (Mineral) Z, A+, 1Y, Bl2, E(stony)/&%(steeny)

=¥ FRipeness) e AL

,E A mpdgel=, 3 93l (cooked), T (baked), 25 (stewed)
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19 Xg atq X]ﬁ‘]_‘é:a‘]—ﬂ kA=l
W(CFA)NA FHE sttt g2 ofQlg=x
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AB] 2 algo] o] Fojxit)k Bk LB.P.S(Le Brevet
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Il e AlolEl Y T 2 wH(BAC, CAP, BEP) &2}
e daER I AP 29 o) FYo] 87tHM,
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Fo% shal v @=¢] WSETE 359 dE& 71
x4 lug D 24T W 7|Hoz d AlA 47
M=r, 1370 o], 27070 w%7) s Falf o2l 2 24
FHo ]g o AREs 1:}74]}4 o7 ﬂ%g}—y g]_o 13} /\ﬁ]
Y= AT AxE T *ﬂﬁ]ﬂo] ol 2 F/ 1L
F7|dolth WS HA LS 2FHH A&7 HA7HA 5

Al(foundation certificate, intermediate certificate,

=
Sota o
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advanced certificate, diploma, honours diploma)= -
e zF S35 YU ES A4 o= o]g=sko] ofwt
A% WSET dEa2ng A58 4 v ol
hF 2 ¢ A5 u%7] 8-S AlS(Associazione Itali-
ana Sommeliers)©]tH(14). &2 H & 3GAZ Yo

Aw FHAgE 1d Jk o] o] 28w al Qlrt. o] 39
WEE vz & RS VA E S THE A9 A &
=0l A5E WA HH A5 EA 4 Jit H2ED
ToA AT BEE AXA =HHE A 2ol (som-

melier professmmsta)'% AT E WA Jﬁr- A §] S
F(AIS QA )71 F 49F ool o]

A& Wine & Spirit Education Trust 2004

ASIo] 7115 o] 9=
a7 Helgt & 4 9l
tors(SWE)&= &}l d &7
olAtd o] WA e B3

1974 w)=roll Al A

T BA ¥9] olHgE diEste
t}. The Society of Wine Educa-
F AT B, 53] dAubAel 9
BE 7 H QG wST|HoR

HE A1), A SWEE vl= 9]

ol RS FaL glom A o ol Fof FH o
EFs vhEsto 9} T FARE o A A7 ol
7] 918l =¥ skar lom 3744 A AAAEE ZE5aL
ATk F7F FQA AT g1 HE7E CSW(Certified
Specialist of Wine)¥#-A4-& ¢}l 4 2 3}8+ Mg s}
EAul, 4l HE, 4l AHS, Al G B ekl AH]
2 T FAE 19743GE 6)°ll wet SAAE ] A2 3
o]}\l—gq ZJ/‘E_ =3
—.3: /‘V’ﬂJ A= AR A
T @5—7} CSS(Certified Spec1ahst of

Sprit) #7g-& E’_—E T8 ~ygo Wyl Tl #Ik
AAF B 9127], B, E‘:ﬂ 25t 2,

= 1ﬂr—rJ— 910‘31 z} *Aa*
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43} Argentina 7
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8= France 11
954 Wine regions Germany 12
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1153k New Zealand 15
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1472} Spain 18
1554 United States 19
16572} Wine tastin Wine composition and chemistry, Wine tasting and faults 20-21
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