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Gigondas, France
ZEA XSCHA
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Variety ZEZZ Red & Awards $-AHLHS

Grenache J1ELty. ... 100% — Wine Spectator Point...96P
— James Suckling Point...96P
— Robert Parker Point...... 94+P
— Vinous Point.............. 94-96P
— Decanter Point........... 96P
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