


u] A L5 (Miseon Tree)

Also known by the common name White Farsythia, the
Miseon tree is native to, and only grows in, Korea, and
designated as one of the Korean Natural Monuments

Its name 'Miseon' is derived from the Korean traditional fan,
round in shape with a paper ground, which continues to be
one of the Korean cultural symbols.

It is a shrub tree 1.5 m tall, and produces white-colored
beautiful flowers in the early spring.

The Miseon tree, expressed with traditional white procelain
and clear blue colar, symbolizes the elegance of Karean Air's
First Class inflight services
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Korean Air invites you to enjoy a collection of fine
selected for your pleasurable in-flight dining experi
Designed to offer a great suggestion for your dish, t
a very extensive variety of world class quality wines, with a partlc llar
emphasis on the combination of food and wine. As delightful
food, we hope wines will also be at the heart of your jo
Please enjoy your flight today with the exquisite wines!
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BEVERAGES

COCKTAILS & APE.RITIFS

Dry Vermouth

Campari / Dry Sherry Tio Pepe
Martini

Bloody Mary / Screwdriver
Tom Collins / Whisky Sour
Gin & Tonic

Kir Royale (Available on all flights except Japan and China)
Kir (Available on all flights except Japan)

Choya Umeshu {Available on Japan flights only)

SPIRITS

Johnnie Walker Blue p
Glenfiddich 15 Years Malt Whisky / Jack Daniel's

Beefeater Gin

Absolut Vodka

Bacardi Rum

BRANDY & LIQUEURS
Cognac Remy Martin X.0.
Cointreau / Créme de Menthe

Créme de Cassis
Bailey's Irish Cream

SELECTED BEERS OF THE WORLD

We apologize if occasionally your selection of wine is not available
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LAURENT-PERRIER ALEXANDRA ROSE 1998

Laurent-Perrier Rosé champagne is a rare vintage rosé created in 1987 by Bernard
de Nonancourt, the owner of Laurent-Perrier, as a wedding present for

his elder daughter.

Grapes for this champagne are meticulously sorted from those produced under

the most benign weather conditions for limited production, and perfect blending
and controlled maturing create a finely crafted rosé with highly expressive aromas,
making a delicious aperitif and an extraordinary match for rich cuisine.

* Available on Paris, New York flights
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LAURENT-PERRIER GRAND SIECLE

The house of Laurent-Perrier was founded in 1812 by Alphonse Pierlot and
Grand Siécle is the Champagne Laurent-Perrier’s Cuvée de Prestige.

Grand Siécle means 'The Great Century' in France. |
Laurent-Perrier's signature Champagne is Grand Siécles, probably the world's
most exclusive champagne, the epitome of the 'art of blending' which is all
about the essence of the Champagne making.

Complex and well-balanced, Grand Siecle contains all the ingredients to
enable it to match a wide range of refined dishes.

* Available on all trans-Pacific, Europe and Middle east flights
except Paris and New York flights
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Top quality rosé Champagne in the world, Laurent-Perrier's Cuvée Rosé Brut

is ane of the few rosé still made by traditional technique such as saignée ‘
method.

This salmon-pink rosé Champagne is truly remarkable for its fresh fruit

aromas which occur during a maceration process from Pinot Noir basis.

The Cuvée Rosé Brut makes a delicious aperitif and enables it to match a

wide range of refined dishes.

LAURENT-PERRIER CUVEE ROSE BRUT

* Available on Southeast Asia and Oceania flights



SWEET WHITE WINE
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CHATEAU RIEUSSEC 2006

Chateau Rieussec, which is known as top quality in Sauternes wines, has over 200
years history since Mareilhac acquired it in the early 19th century. Since the great
wine classification of 1855 intended by Napoleon Il Chateau Rieussec is attributed
the title of First Growth among the Grand Cru of white wine in Bordeaux

The vineyard has 75 hectares of clay soil with particularly gravel and they planted
90% of Semillon, each 5% of Sauvignon Blanc and Muscadelle.

This wine is produced by noble rots from the vines of 25 years old in average and
aged in oak barrel 24 months following the harvest. Chateau Rieussec 2006 is
characterized by a rich and deep golden hue, also has aromas of lemon hint
dominated by tropical fruits and honey. This elegant and harmonious wine is a
perfect accompaniment for your goose liver.

* Available on New York, Los Angeles, Paris of A380 flights




WHITE WINES
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CHABLIS 1= CRU 2007

The wine the world knows as Chablis comes from the northern part of the
Burgundy, made exclusively from the chardonnay grape.

Albert Bichot's Chablis 2007 has a yellow golden color, fine and powerful
aroma of flowers and fruits. Full and charming in the mouth, it's the ideal
accompaniment for goose liver, fishes and white meats.

* Available on all flights except Japan
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GEWURZTRAMINER 2010

Low yields resulted in a ripe, well-structured Gewiirztraminer Grand Cru
Mambourg with layers of ripe fruits, medium to full-body,

and a heady long finish.

This is a top-notch Gewdirztraminer which goes well with aperitifs,
cheeses and desserts.

* Available on Southeast Asia, China and all Europe flights except
Germany
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KENDALL-JACKSON
GRAND RESERVE(CALIFORNIA)
CHARDONNAY 2010

Kendall-Jackson 2010 Grand Reserve is assemblage of 100% Chardonnay

from the top California coastal vineyards.

Each vineyard lot's product has been fermented separately in French oak
barrels to fully develop for 9 months. Then, this Grand Reserve was assembled.
The result is an opulent wine with aromas of tropical fruits, citrus, pear,
vanilla and roasted hazelnut. Its texture is full-bodied yet silky.

It is a perfect accompaniment for goose liver, seafood and blue cheese.

* Available on trans-Pacific , Oceania and the Middle East flights
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RIESLING AUSLESE 200

It is a classical German wine from the best vineyards on the Rheinhessen,
with tender bouquet, numerous fruit flavours.

The high alcohol level(13.5%) is well included in the wine and gives it some
sweetness and viscosity, good mouth feeling and long aftertaste.

Excellent with sea food and white meat, it will bring a perfect harmony to

a luscious meal or afterwards.

* Available on Germany flights only
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TARGAUX

GHOST BLOCK

RED WINES
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CHATEAU GISCOURS 2006

Chateau Giscours, which is known as an excellent wine of Margaux region in
Bordeaux,has almost 500 years history since Pierre de I'Horme, a wealthy
Bordeaux draper, acquired it in 1552. Since the great wine classification of
1855 intended by Napoleon lll, Chateau Giscours is counted among the Grand
Cru of Margaux. The vineyard of Chateau Giscours has 82 hectares of gravel
and they are planted with 60% of Cabernet Sauvignon, 32% of Merlot, 5% of
Cabernet Franc and 3% of Petit Verdot. This wine is produced from the vines
of 25 years old in average and aged in new oak barrels 18 months following
the harvest. Chateau Giscours 2006 is characterized by very deep and intense
red color, also has aromas of vanilla and ripe red fruits. This elegant and
richly fruit wine with long finish is a perfect accompaniment for your main
course and cheese. .

* Available on all flights
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GHOST BLOCK SINGLE VINEYARD 2009

Ghost Block Single Vineyard 2009 is produced in Yountville of Napa Valley by
The 9" Bonded Winery established in 1877, this world class wine is named in
honor of the historic Pioneer Cemetery for which it borders. The finest
Cabernet Sauvignon grapes cultivated by organic management techniques
has been chosen to make exceptional quality wine and it is aged in mainly
new French oak barrels 26 months. Deep aromas of dark chocolate and spice
with red fruits note, this elegant wine with long finish can be served with
your main course and cheese.

* Available on New York, Los Angeles, Washington flights



RED WINES

= w]}‘ h‘[ :l u]

AH]E 9006

(e Ect| T2y Al 2ol H2|ELiote] TR Siol ARISl Lt HalofA
FHHHE D2 oMEl MEXC] 2HE 2CH| 01 ME 7|a2 AABIISLICH

2 A2 Mo Rolet LES = 0 212 23 A2 271, Hiolg3 59| £
Ot20fet FEED S0 B OIS X| MAEIR SR E BIRE OIS 340 &
o2t ‘

* 52 2AMHA UEES MR 0|F HYFE F5 Mol MulA Elct

ROBERT MONDAVI NAPA VALLEY
CABERNET SAUVIGNON 2006

"”E'!E Expressing the diversity of Napa Valley's soils and meso-climates,
B the Cabernet Sauvignon 2006 is pleasantly balanced with blackcherry,
A mocha and violet.

Having beautiful depth and structure with the flavors, this Cabernet
Sauvignon 2006 will create a perfect harmony with pastas and meat dishes.

* Available on trans-Pacific, Oceania and the Middle East flights
except New York, Los Angeles and Washington flights
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MAGARI 200

MAGART. CA'MARCANDA Magari 2007 is produced in the Bolgeri district of Toscana by

Angelo GAJA, the best quality wine producing family company of Italy. ’
Magari, the Italian term that means 'perhaps’, 'if only'.

The vineyard has the terre brune such as dark soil and there are planted with
50% of Merlot and each 25% of Cabernet Sauvignon and Cabernet Franc.
The wine is aged in new and slightly used oak barrels for a period of
eighteen months and six months of hottle ageing.

Intense dark red colour and deep aromas of ripe fruit and spicy with

floral note, this elegant wine can be served with a range of

dishes from pasta to meat.

CAMARCANDA.

¥ Available on Italy flights only
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LE CORTON GRAND CRU 2007

With a privileged location and plenty of sunshine, the Village of Aloxe Corton
produces Pinot Noir red wine which is considered to be one of the best Cote de
Beaune wines.

RAND CHE Le Corton Grand Cru 2007 is made from the 100% Pinot Noir grown on the hill of
s COR“T..ON the limestone and clay with stones that brings a perfect natural drainage.
This wine has a vivid red color and carries aroma of fruit and spice.
Its taste is rich and structured on the plate, well balanced with a long finish.

This wine is a perfect accompaniment for your meat entree and cheese.

* Available on Southeast Asia, China and all Europe flights except Italy
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FOUNDERS RESERVE PORTO, SANDEMAN

In 1790, The House of Sandeman was founded in London by George
Sandeman, a young Scotchman, who has handed down his knowledge and
skills over 2 centuries.

Sandeman was the first Port House to label its wines and the Sandeman Dan,
Portuguese student’s blackcape and bearing a wide-brimmed Spanish
caballero’s hat recognized worldwide as the symbol of prestige and
guarantee of its quality.

Full of power, fruit and fire that distinguishes classic ports,

Founders Reserve Porto is the culmination of two hundred years of experience.

SANDEMAN

* Available on all flights
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