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£ LEEAE | =EE SEETAE

FEREmiEEY=RFE

HE: FERROEREEIMEEREZSXE, EMATERK, ASMEMHARMFERSINRE. ARAI, FEH
BELRTRET, AEREEETRERNELTEEIEHEE, GHEESMRRE—LINR . A ERERNEINENL
REHSEEET, BEREFRG PR @EESNRSEERAEIN e EmBRiE. XE8E7THEREmE
ERERFZEROEAMISES, METPERETHEEMEICSERE, FREEENERDEGRE=MAREZE

Mg,

Xigin: BE; milE; &E; NEREL

hESES: HO59 NEMRIRIG: A

WEHS: 1000-873X (2021) 02-0146-08

R E B H 20 fH 2 70 R B TR G fE
TG H AT T TS, T ERIRE MR 2 1Y
K, HEHEHAR, BEAKMS, mikkh
K _EVEHESF e T = a8 2 H I IR &5
SNRIBERTER T TN E REE, FRZ—,
R E B AR g T R R S AT
M, “AOEFBRETHK", “ZEER GBI
JIF” (Toh, 2021 ), “KEeREMEHG” (Fish,
2014), “FERENEKIBEGBEBFHRE"
( Gaskin, 2014 ), RN PEGEEBE/RZEAT
Fh [ R o VS kB AN R, TR A R i
k EREEHPEABERES, (HHE: FE
RUE S B ISR ) — BWIEZ R HT ( Derek
Sandhaus ) AN, PH77 & X A E HE
BRENR ARG, 2Ry “REIE A E E I
%, KT P ELHHHEE” (Sandhaus,
2015: 10 ). ( HARAREF] ) 2015 FEXFHE
HE “EHE” #7E8IRE, A T
ik, HiEH, PERBEFEESHAESHE

AR L, SEAERES “JLEERAZIT
MG BORFEBFETTE T Eil. IR s
( Risen, 2015 ),

AYEEH, PEEEEHENRERTIZ
—, BNBINBIEREEH., 7y, BE2ES
HER. £ERIN, BHEIAXFESHIEIT
B ERERFEEE, AELREFREH
EHIBRIE T 2B E RN A, LA
R E E R SR, BT < EERI S
HRY R A ZE T (Bl REZUEE RS
Fa ) A CEFRERGE: B SRE S ZHIK
ALY XBARTS, Tk, EEZLTEE,
DEE ., INERAIRRIN A it 6 1l ST A8 TH AR 28
AN MIEEE, DINRERNEZEEE KW
DTG, AP IR T R, DUBRAT T R
BHENERIETEESZ, FEERIE=177H:
— R R ERISC IR, 2R AL
EHFTEEZE R RS REIEE R, Bl
HRS B3 LAY H B RS NS ; 2
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AREBERT &, EEMFERES, XEE
FRETENTEAEE S, FIRE Rt
% ZRIRE R, GEFE. IRKREZH,
AT, BRI N QA R
m TSRS AR, TN A Y R R, RS
=z, RIEFE 73 EEs i B E E R sf R R A
DR, (HAEBEEIRN KL 2 B3R K
RIS AT, HARAARSRZESLHE R,

EEEHE S KR k]
D e I YRS, EIREUR IR
%, X— SR MERRfE, PRy B R B A
RFTRERBEHERENZARE, RIE
BRI, BUEENIE 2 JE RS T Bl
fRE S X, BlangiraEw Ak “BiEmaalrE
B W E R HEHESCEET

& dg A R R LA B R R AL R AR K
KK DR BR. BRF AR AR,
RAEABRETL, ARE R SRR LB,
ZEEE, Hotmm., LBKLAFH
BAR, hESAE, BERMGFE. HIASE R &
K Aok R, EARFHEE, Ak
MO RAEHFIE, RARERGEFHL B,

Adopted with the traditional brewing
techniques, the collector’s piece of Jiannanchun
liquor is made of the material of five kinds
of high quality grains such as Sorghum, Rice,
Glutinous rice, Wheat and Corn in western
Sichuan plain and fermented in solid state of
lower temperature in the mud cellar and stored
for many years and then blended flavoring with
the features and style of strongly fragrant, pure
and elegant, sweet and clean, long lasting of
pleasant smell, and mellow and smooth in the
liquor body so as to make this product be the

real coliecton’s pigee;

XN BEFERANERSY, BN B
MRIE T2, BBl HRR, 33O RE
XHENMERGREEEFENRKRATREHNE
NEN—A], ATF&IREE, BERRNE
730 RSO P2 I ERIE T 2R LS BIE T
4, FXHEERGCEAONNERA, HISS T
XESHERBIER . RIBENETTH, 13 3REX
TEERTTE, B 5 EIRER” 139 strongly
0“4 F B 3% 4 pure and
elegant, FAARAL, elegant —iflE 5 i LY
MRS, T PSR A B A DR 51 B
thiE, WA TRITHT, AfEXE, 5F
X “ELREEZLT (strongly fragrant ) f~AEFE.
HEAN, TR =EWEETE " #2155 smooth in the
liquor body. 2 EH body HAEF T H L
By AR, PR FTEXEHMRIK, F—
KIGHEARS, FHHEARE, 88 KIEHENEERE
Bk, HSL, 7fERESEEA, EREaT LR
RS ALRAL . SN, AR RS, &
N£4Ap, BEBE TN IXORRE AT,
2™, body X—RIEFT{EIEH AW, 18
HYEMEE L EEEREGE, B mouth feel,
— M MR 2 E R HR, PR B 2 thin/
light, medium, full/heavy ( ¥ /%, <, E
H ) &H, Z25880R. BRERNES
SEAXR, —REESEE 13.5%ET “H
PRIEE"” (full/heavy body ), £ %8 E
FEEERZHEBBIL 13.5%, 4238 T heavy body,
T body X MEVEAN H i MiTIE, HLES
BETXSE, BAZRKEN, il “HRE
i, HSE I FF % R round BIIE], iR 2
smooth, FENJ5# £ F RIS &0 T 2=/,
RN . AMER Y, HE T o T A e
MER, TE TSR ARECAIARTEARR R,

BN G I8 Al s AL AR B SN

fragrant,
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N EBEN T RN, HHEABET AR
JIT 5, BRI AN R U A R R S T ]
HI& X, BEHREER R 7ETT &8 &
ARG HTEBEANE N, FHRESEIS
BE, REWMEBENRE, E0HER
BB RN A 2R R ORI EH G A
MAEE, WS E 2R P EEE, A
SR FH AR GE b W AL Br o ) € R GE T F R
7594 ) (1SO 704: 2009, Terminology work
PLF fE R R
1B )) FTHlEREARENA G L, 8 EiE
FIFEH M2 EBE " (concept mapping
model ), FESMMTEHEHBECRMNE LS
ARV K BB IR O B0

— Principles and methods,

—. NiBFEACSHESHEER

CARIE ) X 388 1 W FE A A 22 G5 SR 5 E M
WARERA T BRI BRI E, HiaiE:

1. BN & Fo it A Z 18] 69 K F

2. EHAM A AR A K & 09 KR al b o AT
HFEOSMA RS

3. B MAREIMARAFKZEZAN
$ok

4, AT 2L

5 E—HRALHFHBFBZTEANE AL
S EARE

XHER “HEA" (concept) 18RHYE B A
RIVFEYIIEARSFE, RIE (term) MEFR—
BN AT R —ERBEERERE IAL,
Aat, (ARIE ) M HIFREEAE BRI X 2
WHAITERF EIE S AR NEEEME SRR, M8
FHRARIE, M EEEFT N, &
A FEAEFERIME SR R FIARE 2RI,
HifREEZE—E, NIRRT ARG HTX
PHREDO FDRLE (B AR B T -

1. A & o0 0B 98 3 R0 E B A B
BZIE K F;
2. BARELLERAMA R
3. BB E P R R B EE A A
, R E LR E AR,
4. R P L HBIEA T F A L FMAF
Ri&;

5. % F LB A b el A Fe KB 5 B E)
FEL BB ABAR ¥ X

6. JE P 3 S E A EF P 6 RiE T

cP

RIBAL A KB = B, A2 A8 5 64 03F Ruk
7. RBEELSLFEEAGESREZLS 5

o E SREE

KRB ERPEIMSAE, BT XMITE
BHEMT, NREBEABRSEKRAF, N
A b AR S A HY BN, BRI a) DA fE] B
HOFF I T A PR SRS B AR, e B Al T
ARG B L SR T R % 1 T S B IE
REmNERIEA. EETaoliat kil &%
e iR. X—HIEBEEELTEEREBRS
MRS SR R B~ E, BEFEAE
NS EE,

=, BEYmiEaHSE
EEMETRXEEHGE. BWEE. w5
Hi7 ( white spirits ) = 2 F9RE IR LY S 1A] ,
R FENRA, HEZH R S8 & EN S
RS I = R AT = O PR iR B 7 NI o 51U P = 2 9k ]
2 R FE AR S A ARER R, R AL,
T S A i RS =R LRI R R .
BRANEEN, 2REEEEEREAEES
2= (WSET) FIl HHIA 2 18 il Y = > = 248
FE: SN, SBRATEORR (201 AR ).
BANEZ— R, 2B /R (Lehrer,

2009 shih ) HNEE e 72651 di s B A T 4 2R
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RO: 1. acidity (FREE ) 2. sweetness ( FHE ) 3.
body ( {F{AK )4. balance ( & ) 5. feel ( L))
6. age ([RAEEE ) 7. nose (5K ) 8. finish ( [A]
LR ) 9.activity (/7)) 10. quality ( Fi&t ).
MNEE NSy EE, ER, AR=MEE, Wk
F Ol DL 404>/ immature ( A ALEL ). ripe
( pl2h ), withered (124 ) =#h, T X_
H AR, R E 29 BEK ( Lopez-
Arroyo & Roberts, 2014: 31) MR EK R,
SrAAYEE (GNE 2 fir ), BANYEE TN HEES
BEFHSMRENARIE, B0, “BRiE”
[HHY “CE”, A attack( A ).mid-palate(
[B][1JEk ). finish/aftertaste ( [A]%k ) JLPARIE.

Palate
(Ak)

Appearance Nose
(M) (S )

Intensity (&) Condition (3KZ)
Color (#iz)  Intensity (&%)
Fruit Character( % )

Sweetness (FHE)
Acidity (B )

Fruit Intensity ( SRIRS2E )
Body (B )

Length (BAE)

Fruit Character ( SREk45 53 )

E1 ZEHEZESAEYEESSmERHRSE

Introduction  Appearance Aroma Taste Conclusion
(N48) (9N ) (&K) (Ak) (£518)
Colorhue &depth Fragrance — Flavors
(BRS5EE) (&%) (18 )
Clarity Intensity Finish
(ERUE ) (33E) (Q=="9)
Viscosity Development  Astringency
(%) (BpkE)  (G20K)
Effervescence Mouthfeel
(BFRE) (AR)
Bodly (A )
Balance
(F&E)

B2 BREESLOMSAERNEEEHESE

X =S AR G R BT LUR i 5 SR
1A HY B AR S EZR, RIA “ 5T - BRSE - Bk
wr, WELE UM - FmUR - DR =AT7HE
REIFERI B A ER=DHESE RS
WrEe i iEiE, SARIHEMSEE—H TR,
RIEFT IS .

75 IR0 EF [0 L9 R 2K ol 32+35 0

o B 1 A A T T RGBT R E AT TR,
BT 39 MallREH, .

Balanced ( % f5 BY ). bright ( & ).

crisp (/5% / 3&ffE ). fresh
(35 % ), full ( & ), juicy ( £ {1 ). light
(5% ). lively (1&& ). long ( F/A ). lush
(% ). medium (&), rich (KAL),
( BE#AY ). round ( [EH ). silky ( A ).
smooth ( “Ei8 ), soft ( Z£H1 )., sweet ( &ff ).
well integrated ( ELRVIIE / ER—4K ). high
(fmE ). intense( 5% ). lingering( ARWRIKE ),
low ( ffi% ). mineral ( i %%k ). moderate ( {&
A1/ iEH ), natural ( RER ). oak (HRARBK ).
supple ( 2T ). toasty ( HLEELR ). velvety (1
JBEERIE ). zesty ( #%& ). luscious ( H 3£ ),
persistent ( RHRIEE ) spicy ( 7 ). floral( £
# ). earthy ( 7 ). herbal ( FEZ ). berry
( B2ERR ),

B4R, Hp— 55 R GE T LLE B
JUAS4E B FRAE, %140 balanced ( SE#HY )
FIA AT AR R R I BR S, IR, Rk,
L B EIR IS B AL, X AR IE B IR A
EE, AEEs, WRES AR ERE
FRE SR

creamy ( FLASEK ).

ripe

=. HEREREHSE

Fe 16 SR A b TR TR S A E A A R SR
Sy AT R E HE R T, SR, PR
T 17) 5 TR S 1 1R PR R A R R R IB I AR 52
2RE, EEF R ERASS ARG HKS
AT B9 =151 F G o T 1«

Sld k. HBREAFARM[ER]. 4
ESmAE. BESE[ O], Ha 4k [0
B AAEK B ] SRR [ ER]. B
s b [ 08 2] A 13 TR R RS A i S T
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R ARERGEFHLBSE [ BDL].

FE: FEBEAKKR[EA], ks
(2], BEAREE[ L], @ekE&EK [[EBE],
ARGER [ BIAE ], eFmE (B, RE
WEAR, BEZAFK[BES], H— kA
A% “BiE" [ 4],

HrRkZEF: AL mAFHLE T T L EHR
THFEFE[ER] BEFF[ O], HI
F A [ TR ], merfE K [[EIR ] o935 2 KA
Foh CEWEFE, NOBAE, REAEFT X
ZAEEZMML [ EE], REAEKEN L
AP

FH P8 77 ot 18 1R A & SR 4 A R I T Y
P IE], RECAT LA B PO AN 5 T R . B
go, HRE B IE R 2 HI R — A,
TN IR B A, AP T A A T Y A B
EHAFNRE, FEAENEIS2ARME,
mxem “EE7, GEEN “KE". I,
WA “EMEET IS, WEETT AR
AW, HX, FHMmERRERNER, F
= A BB S B %R . R L A R Y
— S, W b SIEEMEIEPR “4iE
HLFET . “HBIER ) HHIRET EREK, Al
FEEREFEHENA Y, hA—E5%
SHAHRZIENEMT 4. B=, FFEREHE
AR — RS RIS, N ETFLIE
HIY “VEER” A body X3 “IRARA” . LEAN,
HSCHY “FF 7 FIPESCHY fragrance/aroma I
RN, “&F” 5, 1EHE SRR
LB, ol UERE A, WK
ZHTHEEREN =N “&” &, £—1
EES, FEMATEER, M&EIH fragrance
Ml aroma A4S BEHYE, SEPH, P57 1A
RS HBONEE, —RRIEIE “INU - Tk - O
J% AR =ORDAEC ) BB bt i S T 1 5

B2, RZ1% “BR-HK-RE-E
257 BT, iR e xS SRR F A

BT R E 8 2 A i T R AR
SR, EBEAD, R E N SN
EFERIEM, REREEERT XS,
s, HERERERYE SRS, EEER
REREA R O EAER T2, W
EE. e, 55%, ROAESGAETEES
RHRE LT RARBEAI O KR, B=, &
A EX R X —#ESIEEEA,
CRERT. CEIRT, BT FEriS. SR
B, Z2RE A ZE, a PR
[ E B A (A 3 ).

Appearance Aroma Taste Length Conclusion
(4h30) (&) (Ok) (BAE) (£518)
Color Category Flavors Finish
(B ) (HSEE) (R&)  (RK/EK)

Clarity Intensity Mouthfeel  Lingering Aroma

(BRERE) | (BREE) (OR%) (RE)

Characteristics ~ Balance Aftertaste
(B5EFS) CERNFEE) (=R )

B3 FEREMEEEFESESE

EREl DIEH, &0k - Ok - HAE =4
NEAM S, RBEEESE, X HEEFE
OISR IR, I LLUS fE B A & R E
HET ISR ZR, RIEFI R 3 3 B IR R
oo IR IE SR B, (WENE, (RN
Bk, EFRmEFEEER, BEERmMARERE
M, AEMENZE ( BERE mIERIE)
EIZRbRE (2015) SRR ESIRIE, ZIRHE
Ry R BIARTE, AT LB G LR R AT #01%

1) ShMAIERE

H ] B R B4y O 7 BA RO B A R
B 8 FH e 2 T T E R B B R T A,
al yellowish ( 78 ).yellow-green ( ELR{h ),
pale yellow-green ( {2 %% ). straw yellow ( 5
2t Ninye Howsgold! (1058 o0y @old It )
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HORIE, Hopale/deep RIE R BEIRE, | EFZMSERTRENT, 0“7 &+ HE

clear/translucent =X hazy/cloudy & & /B & /&
TRGE R T R
2) ERAVENE

PEHBENEESFLENEZENER
B Y &% ( Sandhaus, 2015: 46-49), KK
1 F: W (Strong Aroma ). i& 7 ( Light
Aroma ), %7 ( Sauce Aroma), K7 (Rice
K. & (Phoenix Aroma), 3 &
(Mixed Aroma ), & #& (Chi Aroma), =
Kk & (Sesame Aroma). #Z§ 7 ( Medicine
. #REPE ( Extra-strong Aroma ), 4F
# H T % (Laobaigan
Aroma) %%, ®NIEEUREE, WO L&A
7 % 1 T R RO, WL )
s ZUHY ). light /mild ( 75 #/ 55
HE ). pronounced ( 2% /¥ AP ). polished
( WAHE ). subtle ( 40/ 4R ()
%, RIEWRFFIERA distinctive ( NASHURE
B ). lingering ( #F A /&Y ). pleasant/
pleasing( &7id ).elegant( B ) pure/clean( 4{i
B ) FENC, thah, el s A T
HEE NSRS ERCR R BB E
S, wE T ‘AR =", WA LA
orchard aroma >RHIIFE,

3) ORAYENF

MO B Bk B, A 48 (smooth), &

Aroma ).

Aroma )

# ( special aroma ).

4l intense (

strong (

). rich

(sweet), # (pure/clean), 3% (refreshing ).
& (soft). f# (mellow) ZFia, HEH/ H3Z/

i /B EIN e LE S dry —iAl. R
Bl R, WIAEINEFEEENIARE, B
F1 40 light bodied., medium bodied ¥ & full/
heavy bodied 28R, RFEIEHY/OFHIA
5. AR “WER” HIIENL, FoFEH liquor body
By e R s fE N B AR 4dfi o E

{H” N round, “WHIKEZE” 7Y mellow, “iFEK
IS E “TEIRZR” N soft,
“VEERTE” 9 balanced BF well integrated.,

4) HAE / BE%

(] GR AE H ] B A R SRR N E R
HML Az, &R RYIEC S QEIL7 DN
finish/lingering taste/length ( J5 Wk / 420k ). H
Hr, “ElbR” —i8 W e DOR$ESC s B SCH
lingering aroma ¢, YR “[EIBR” $5
HEESWRNE SR, MERKIELT,
“EIRIEAS” ., “[BIRIES5” Al lasting/long-
lasting/lingering taste, “[AIERAE" WION juicy
aftertaste 5k, mouthwatering aftertaste, “ %% &
7 MUY lasting aroma, 1 “EEEHEE” WA
mellow and sweet with a clean finish, Itt4h,
MEEE” VEJy A E B R — PR R B 5
MES, 7EVETT MR I To Xt M S FIARGE,
ENE PR B AT S EE R LR, BN HE
BRI B EN R B F A S R (G A
BUE R WERFESCREHET R E B ESEH
T, XEH, WATCUR S FHmee:
aroma in the glass after the liquid is gone,

5) R4t

7Y 77 IR 8 1R BY SR 45 2 T Y o R AT
EaS, AR AH &I, A perfect for
enjoyment now ( H&IIFERFT ), B another
5 years will add a lot more softness and
IH 77 7 7 5 4R R IR
FREME, DREZRM, BREFEE ), HES
IR 2 XF P2 AT R RIHE T, NSl A&
PR E—/, BN “BANKREAEH
KB, FelENRE—7 “t—ag Al
2N EET &, SLhr#EHalLIERE, W
1l B A Y S T A

9 pure and fresh,

aftertaste

lingering

complexity to the wine (

% 79 excellent, fior/liquor
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collection, HMIEWATLL, XM H
HIS BN AT e E AR, BIMN—FEEAN
5SLAL R TT R, WG 2 & e 5o e 77
TS EE BB 43 F SR AL IR I, I =l
TR MR 2 &, 20 a perfect addition
to any cocktail/ mixable for cocktails ( iF H
JEECXY 7 ), smooth at room temperature,
and refreshing when chilled ( JFLiE R EAIE
O, #KEEZED ), you can enjoy it at room
temperature, serve it chilled or on the rocks( It
EER . WREEINKKRBBEE ), AHBE
R TR IR ARG Bl EGE B AUR H E B R
Wk, XA NEZEINR BT E &=
EWELRZ—, BUTHEAEREFHBEA
Ve 73 A BRI S AL, X AR E = 8 R i b
mizHEEKR,

M. PERERSEIHEE

o E] T TR B B R R = A
—REAREEAM SRS, ZEEmEES
PR ARE, =2 EN S ARFIIAE, AT
KEHL =", TEHBESEREZESHNI
e, —ERMUIERTE &, BEMEREL,
EENSIBE, REAEHIRT BERER
EE, RHEAEHE; " 2HIERERE.
HEMBRPESOE A R, & 7R
JTHREEESE, (et R ER R EE
BT R, BT S, AR REESR
mifiE, WEE/NER, EEEASE, 0]
DER R KRB R SR AENARE, LE
REZRHERE, THREITRFUNN, &
el Y T3 75, {2 R H B & T &,
5 S T S A T TR TR Y = R XU (R,
R EEL ), REREHR S E
2B P9 E B R A T i

(—) &&=

RN, FEEIRT T, &4
e, EETEMPEN L, AR ERY
r B IEEN R, B = RIS

] 1. Jian Nan Chun: Its intense aroma is
pure and elegant. Dry on the palate, mellow
and smooth, crisp and refreshing, with a long
lingering finish. Overall round and nicely
balanced with distinctive flavor of strong
aroma. Excellent for liquor collection.

9] 2. Maotai: It is clear and pale yellow in
color with elegant long-lasting sauce aroma.
Very mellow with a long-lasting aftertaste,
and lingering aroma in the glass after the
liquid is gone. It has been reputed as Chinese
National Drink.

5] 3. Hengshui Laobaigan: Made with
unique brewing methods, the liquor is delicate
in aroma and sweet on the palate with a
long-lasting aftertaste. It is mellow, soft and
refreshing. Perfect choice as a gift.

(=) Bkt

RIS EER ENEE, BHEE
BFEM. MBESHEREMEDERNEIL,
FHRAHEWN, ER—EB TR, LHEK
a), AER, g, ER=615
PRI AT LA B AR

B 1.

Jian Nan Chun

Bouquet: intense aroma with purity and
elegance.

Palate: dry on the palate, mellow and
smooth, crisp and refreshing, with a long
lingering finish.

Summazyse overallireundcand micely
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balanced. with a lingering aftertaste.
1 2. Hengshui Laobaigan: Delicate aroma,
Maotai sweat and mellow with a lasting aftertaste.

Appearance: clear and pale yellow color.

Aroma: elegant long-lasting sauce aroma,
which lingers in the glass after the liquid is
gone.

Palate: very mellow, a long-lasting aftertaste.

Summary: reputed as Chinese National
Drink.

%1 3.

Hengshui Laobaigan

Aroma: delicate.

Palate: sweet, mellow, soft and refreshing.
Long lasting aftertaste.

Summary: mixable for cocktails.

(=) &gt

10 e T 7 1A E P 7T T R R R R
W, Z24ARELZH, NEL—AEHENEE,
FERHEMRE ., T EMEESENFHE
FRIEIRYITT . EHE =/ENE TR IE

Jian Nan Chun: Intense aroma, pure,
mellow and smooth, with a long finish.

Maotai: Elegant long-lasting aroma, mellow,

SENH |

h. %8

AR 3R FH [ bR AR GE AR AL T B R A
EEANESHEAE LSRR, Heret
xof HA LR €8 SR R B0 i £ SRR 7R R Y R T,
ANBELIMSEARBEEOAF, BEMT, &
T A 3 S R AR 2 e Sl S o 1Y R R R 1
RURE SRR TE B . S ) B K o 105 1A Y
S A DO A48 A B Y 5 REENGE , $R 4L T LASE
B BN S0 B = PR A [ 2K 7 1 8 3 5 =X
JE S5 AT AFEME S B RO At B, X R E
B 1A R N Y f5 A R T RO R B IEC BT
CEEEE, fmisrh B e WA, RHls
XA E BB XREE, #EHE A AL
MOMEF/FFE, X — I3 iAW A LU A fE A,
FAAE 92 32 S I R YD, (e {5 XK 5% e 2 1
AV RE K TE R [ B SR Ak, ARSCER
EE ORI & P ok i O A =Xt T LR SR 5T HL A
ARIBRE €S R ESOME R B, i E S
AL T, FEN M RIESE, AR
H AR E AL RIS SN2 TR A 5 8
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