L E L »Q

BEER NA Y K—%—Ny FE
PFA¥D BENY R NN

BAED NIRRT —RNS—

WHISKEY N DN—K RN R
e
I=
g
WINE N D N
i o ofrMg - K] OBy
vV Q=2 AW N AN —
e

IS FEREDEE

NN L= N A BED— B N

B—IN « DAANF—H—2

RAND + RARNR - ARNY B—

B R

il

ENRNARFE— W RIEOP VELDRIKSROBERXOINMYREFITVRWE®
KREZEZELOBRENAIV R = 3 +°
#HALTRT R — RN BRE TS0 — U KLV IEE L O 9 °

DN K Ho - R
NO O [ ol ]
—ANOo O NNocoOo
—~-O O MNHOOoOoOO

—~-0 O MO oOoOoOOoO

.NADOJOO Mmoo o O

oo

Xooo

Xooo

Xooo



L E S » R

N X60ml | 4o R
DR MER  BH 0 BXEEEK) 110 mAne  wmoo
Qo EXKOE(EEm) woo —ooo ~ooo
ERy ME X<$ HRBERK) ~oo  ~moo  wooo
LEKE ‘i (RDEoX) oo -t oo Y~ O O
om JHE ®NEERIREER) coo aNroo oo
By EXKE#Ewuon ~oo —~oo vooco
Bk EXKLE #nllERR coco Nwoo  wwoo
HEKE (EEDK) ~oo —~oo vcooco
BREK JREXE(RHEIK) —_—o o
BE SXEHD BE(INK) ~soo

p ‘ - ® -
RTINS R =R TN ERHIROh — U NE N EE S LD ° . 4



