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wine selection

Great Taste
Their selection of Australian wines for
Qantas speaks for itself. Here, Wine Panel
members reveal some personal thoughts
about their professional passion.

T

he Qantas Wine Panel comprises three acclaimed Australian
winemakers: Tom Carson is chief winemaker at Yering Station
in Victoria’s Yarra Valley, Vanya Cullen runs the show at her family’s
Margaret River estate, and Stephen Pannell’s eponymous label produces a (rapidly expanding) portfolio of South Australian wines. All
can boast many years of having worked vintages here and overseas,
all are Gourmet Traveller WINE Winemaker of the Year finalists
(Cullen won the award in 2000), and all are highly experienced wine
show judges. But they’re much more than merely sensory evaluation machines. We quizzed each panel member in an effort discover
the person beneath the white coat.

STEPHEN PANNELL
What’s the smartest thing anyone has told you about wine?
I was doing a vintage in Burgundy some years ago and the old
winemaker I was working with said, “Steve, often it is harder to do
nothing than do something.” He was right, of course – if the fruit’s
good enough, don’t mess with it.
And the dumbest?
A former lecturer once told our class that yield doesn’t affect quality.
Luckily, I wasn’t paying much attention.
If you weren’t a winemaker what would you be?
As a kid I wanted to be a marine biologist. Now I just go fishing.
What is the best drink at 30,000 feet?
I know it’s not patriotic, but I love drinking Champagne inflight.
Dom Pérignon will do me.
And a good wine book to while away the hours?
Hugh Johnson’s The Story of Wine. It’s brilliant.
What is the best food and wine match?
Duck and nebbiolo.
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select group
Qantas Wine Panel
members (from left)
Stephen Pannell, Vanya
Cullen and Tom Carson
are passionate advocates
of Australian wine.

VANYA CULLEN
Who are your winemaking heroes?
Anne-Claude Leflaive of Leflaive in Puligny Montrachet and Aubert
de Villaine of Domaine de la Romanée-Conti.
What is the biggest lesson you’ve learned about wine?
Drink only the best, with good company.
Your desert island wine …
… Would be in a magnum, of course. Either a 1990 Domaine
Leflaive Bâtard-Montrachet or 1990 DRC. Or both.
Which winemaking trend or development has got your attention?
Biodynamic viticulture.
The best wine and music combination?
Anna Netrebko and Rolando Villazón singing a duet from La Bohème,
“O soave fanciulla”. It was my mother’s favourite aria, so it should be
listened to with the wine that honours her – the 2001 Diana Madeline
Cabernet Sauvignon Merlot.

photography by ted sealey.

TOM CARSON
What is an emerging wine style that excites you?
The direction of Australian chardonnay is exciting, from the broad,
buttery, high-alcohol, tropical-fruited, over-oaked wines of the
1980s and ’90s, to the focused, pristine, mineral, tight, long, intense
cool-climate versions that have emerged over the past few years.
And a wine that engages the mind?
Barolo is truly a thinker’s wine. It’s light in colour, but the best are
long lived and have a really engaging concentration and savouriness.
And the heart?
Great pinot noir, particularly aged Burgundy: incredibly perfumed
and fragrant, with a silkiness and allure that, once tasted, can never
v
be forgotten. You’ll chase that feeling for the rest of your life.
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In 2005, Qantas became the first airline to be awarded both
Best First Class and Business Class Wine Lists at the Cellars
in the Sky competition, run in conjunction with the
International Wine Challenge in London. That year, Qantas
also took out prizes for Most Innovative First Class Wine
List and Best First Class Red – the stellar 2001 Balnaves
The Tally Reserve Cabernet Sauvignon, made by the 2005
Qantas/Gourmet Traveller WINE
Winemaker of the Year, Pete Bissell. In
2006, Qantas won again, this time for
Best Business Class Sparkling – 2001
Charles Heidsieck Mis en Cave – and
Most Original First Class Wine List.
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International Acclaim

sommeliers

At Your Service
Through its Sommeliers in the Sky training
program, Qantas aims to provide informed
inflight wine service to its customers.

T

hey are vital cogs in the machinery of a well-oiled restaurant
operation, often as important to the overall dining experience
as the head chef. They are the sommeliers – service professionals
whose expansive knowledge of wine and intensive training make
them a valuable link between the wine list and the wine drinker.
They prowl the finest dining rooms, palates finely attuned and
heads crammed with details of the world’s great drops, with the
aim of creating matches between wine and food that elevate both
to something much greater than they could ever be in isolation.
And now they can fly.
Qantas has recently introduced a series of groundbreaking
introductory, intermediate and advanced wine education courses
for cabin crew, to ensure that their level of knowledge reflects the
broader diversity and depth of the wines offered inflight more
than ever before.
Conducted for staff based in seven cities around the world, the
courses cover all elements of wine service and go into great detail
about wine styles and the wide range of regions from which the
wines in the Qantas Wine Program are drawn.
The logistics of imparting this much delicious information are
staggering, with more than 1800 participants having undertaken
the Qantas courses. To date, 67 Qantas cabin crew have attained the
Sommeliers in the Sky award, and today they are equipped with the
skills and understanding necessary to make certain the wine service onboard matches the increased knowledge and sophistication
of the wine-drinking public.
These Qantas cabin crew – identifiable by their Sommeliers in
the Sky badges – are onboard to offer customers a range of information about the wines served. So, if you want to know more about the
regional origins of the riesling you’re savouring, or are keen to discover what winemaking techniques are responsible for imparting
the compelling textural elements in your chardonnay, just ask to
v
speak to your inflight sommelier.
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QANTAS FIRST LOUNGES

Reason to Linger
Sydney and Melbourne have each seen the
arrival of a hot dining venue in an unlikely
place. To check it out, you have to check in.

G

iven the frenetic pace of modern life, it’s little wonder that
seasoned travellers tend to cut airport arrivals so fine. But
with the recent opening of the First Lounges, Qantas First customers departing from Melbourne and Sydney now have an incentive
to get to the airport with time to spare.
The aesthete will be impressed by the vision of internationally
celebrated designer Marc Newson, whose distinctive and stylish
interiors set new standards for airport retreats. The pleasure seeker
will love the day spa with walled garden, and the avid reader will
happily while away the time in the lounge’s well-stocked library.
But it’s the gourmand who is rewarded most for an early arrival
at the airport. The Qantas First Lounge offers all-day restaurantstyle dining from an exclusive Neil Perry menu that features some
of his striking signature dishes as well as a constantly changing
selection showcasing the best seasonal produce.
Guests can order from the à la carte menu in the beautifully
designed dining area, or dine at the bar and watch the chefs hard at
work in the open kitchen. There’s even a specially created menu for
those who fancy a light snack in the comfort of their armchair.
Such fabulous food in such spectacular surroundings deserves
appropriate vinous accompaniment. On this front, Qantas delivers
the goods, offering prestige cuvée Champagnes and a selection of
the cream of the Australian industry. Each wine has been chosen
for its compatibility with the menu, and the sublime flavour combinations created by Perry’s dishes and Australia’s top winemakers
will perfectly prepare travellers for the longest flight.
Perhaps it’s time to change those old habits and arrive at the
airport early. Your tastebuds will thank you.
v
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As You Like It
Celebrated chef Neil Perry creates the
Qantas First Tasting Menu. Served with
the wines in the Qantas Wine Program,
this flexible dining experience will
set your tastebuds soaring.

A

really great chef is one who is as focused on what is happening
in other restaurants as they are on their own. Neil Perry’s is a
widely travelled palate; before his iconic Sydney restaurant, Rockpool, made way for a more casual venue, he had played host to a
stream of visiting chefs from the world’s finest kitchens. So when it
comes to divining what’s hot in world dining, Perry is in the know.
“People are increasingly interested in a more extensive, wideranging dining experience,” he says. According to Perry, they are
tossing away the menu, sitting back and letting the chef take them on
a tour of his or her talents by way of small tasting courses. Degustation has become de rigueur in the world’s best dining rooms, and
now it takes to the air, with the introduction of the Tasting Menu
into Qantas First cabins on selected flights.
“This is a great chance to re-create a distinctive restaurant
experience inflight,” explains Perry. “The nature of international
travel means our customers have a bit more time to enjoy a more
leisurely, multi-course meal.”
The Tasting Menu is structured in such a way as to suit every
appetite. Passengers can opt in or out of the Tasting Menu as they
please, whether it’s just a snapshot – one or two courses – or the
full exploration of Perry’s signature style, from canapés to cheese.
Perry knows that fine food deserves fine wine: “The other great
thing about the Tasting Menu is that it gives us even more of a
chance to showcase the extensive range of wines in the Qantas Wine
Program. With wines carefully matched to each course, it really is
an experience worthy of a top restaurant.”
Add tableware designed exclusively for Qantas by Marc Newson,
and impeccable service from highly skilled cabin crew into the equation, and dining in Qantas First becomes a gastronomic experience
that’s almost out of this world.
v
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wine regions

The Vinous
Landscape
Australia’s regions have vastly different
climates and landscapes, but they share one
thing in common: impressive wines.

MORNINGTON PENINSULA
The Mornington has long been the spot where Melbourne’s wellheeled go to cool down. The seaside towns of Portsea and Sorrento
are home to some of Australia’s most valuable real estate and are
where keen golfers can tackle some of the country’s toughest and
most exclusive courses. It’s no surprise, then, that this bastion of the
good life is a key source of the thing most vital to such an existence.
Surrounded by water, the Mornington is one of the world’s most
profoundly maritime wine-producing areas, with cooling sea breezes the dominant factor in ensuring that the regional style attracts
descriptors such as elegance and finesse. Climatic extremes are rare,
with winters providing sufficient rainfall and summers enough
warm days to ripen the grapes, the balmy weather spilling into the
harvest months of March and April.
The region boasts a wide range of vineyards on different sites,
and the depth and breadth of wine styles is impressive. Most would
argue that the classic Burgundian varieties, chardonnay and pinot
noir, are the region’s best performers, but outstanding results have
been achieved with other styles too. The Mornington has been the
source of two of the more exciting white wine trends, with
Australia’s first viognier coming from Baillieu Myer’s Elgee Park
vineyard, and the T’Gallant winery, established by Kathleen Quealy
and Kevin McCarthy, blazing the trail for pinot gris.
Extensive plantings in the region are spread widely among a
large number of small, quality-focused producers, with some of the
more notable including Stonier, Kooyong, Moorooduc Estate, Paringa and
Ten Minutes By Tractor.
Little more than an hour away from
central Melbourne, and offering plenty
of dining options to satisfy those who
travel to please their palates, the MornMornington
ington is justifiably one of Australia’s
Peninsula
most popular wine regions.
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green and gold
Belgravia is a highlight
of Orange. Below, from
left: Ten Minutes By
Tractor; Printhie. Facing
page: Mornington vines.

ORANGE
Perched at 1400 metres on the top of Mount Canobolas, the longdormant volcano which dominates the terrain around the town of
Orange, the intrepid imbiber can gaze due west and ponder the fact
that nothing is as high as they are until you hit Mozambique.
Altitude and a vigneron’s decision about the elevation at which
he or she will plant are the major determinants of wine style in this
picturesque region located about three hours west of Sydney.
Orange has long been an important agricultural area, producing
high-quality apples, cherries and pears, and the region’s first commercial vines were planted at the beginning of the 1980s. There are
now more than 50 vineyards in situ, including some two dozen cellar doors, and producers from elsewhere in the country are looking
to source fruit of real elegance and finesse from the region.
The rolling hills of Orange present hardy vignerons with an
array of viticultural possibilities, and planting the right varieties
in the right soils and at the right elevation is crucial. The region
produces lithe, linear whites and elegant, compact reds. Sauvignon
blanc and riesling show freshness and zest when grown on the
higher slopes, and pinot gris has much potential. But it is with
chardonnay that Orange really excels. A long, cool ripening period
produces fruit of great focus and balance that shows well in the
tighter and more mineral-textured styles that are leading the
current resurgence in Australian chardonnay. Spicy, silky shiraz,
which is often blended with a splash of the white wine variety
viognier, is also showing strength,
and cabernet sauvignon and merlot
have also played starring roles in
Bordeaux-style blends.
Most of the region’s producers are
Orange
small in scale but large in vision.
Belgravia, Bloodwood, Printhie, Philip
Shaw, Canobolas Smith and Brangayne are some of the names to watch.
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11

NORTHERN TASMANIA
The wine route through northern Tasmania winds its way through
some beautiful country, alternating between lush pastoral land and
untamed bush, with a smattering of carefully tended vineyards.
All this lies less than an hour’s flight from Melbourne.
Exploring the vineyards of northern Tasmania is as simple as it
is scenic. From the revitalised, historically interesting Launceston,
a well-defined trail weaves up the Tamar River Valley before veering
north-east to take in the Pipers River region, winding across the top
of the Tamar, then following its gently curved contours back to
Launceston. Along the way you can see the gamut of the contemporary Tasmanian wine industry. There’s the pioneering Pipers Brook
property, where Dr Andrew Pirie proved that his obsession with
growing grapes in Tasmania was not so quixotic after all. Drive on
and you’ll now find him at Tamar Ridge, where his dedication to
exploring the viticultural possibilities of the region continues.
You’ll see incarnations of mainland establishment winemaking
enthusiasm at places such as the Hardy Wine Company’s Bay of
Fires and the sparkling strongholds of Jansz and Taltarni’s Clover
Hill. You’ll meet prodigal sons like Matt Lowe at Tamar Ridge and
Joe Holyman at Stoney Rise, who went out to explore the winemaking world before realising the wines they really wanted to make
could best be done at home. You’ll also discover a raft of people
doing terrific things in tiny vineyards whose wines rarely make it to
Hobart, let alone Brisbane or Perth.
This is great chardonnay and pinot
noir country, both as sparkling – some
of the country’s best – and as table
wines oozing character and depth.
Sauvignon blanc is doing some very
interesting things in these parts, and
Northern
riesling offers an aromatic alternative
Tasmania
to the traditional Australian styles.
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net assets
Tasmania’s Pipers Brook
(above) took an early role
with grape growing and is
now considered the state’s
leading winery, while Bay
of Fires (left) has broken
new ground for sparkling
wine. Facing page: the
Clare’s Sevenhill (top) and
Wendouree (bottom).

wine regions

CLARE VALLEY
Just 130 kilometres north of Adelaide in South Australia, the Clare
Valley is often nominated as our most beautiful wine region. This is
a strikingly Australian landscape of rugged hills, towering eucalypts
and grazing sheep, and was one of the country’s earliest wineproducing areas, with the first vines planted in about 1850. Among
the original winemakers in the valley were Jesuit priests and brothers who had fled religious persecution in Silesia, now part of Poland.
They established the St Aloysius church at Sevenhill, where wine is
still made under Jesuit supervision.
Sevenhill, named by the Jesuits for the seven peaks of Rome, is one
of five subregions within the 35-kilometre stretch of the Clare Valley,
the others being Clare, Watervale, Polish Hill and Auburn. The region
is not so much a single valley but a series of interconnected smaller
ones created by meandering creeks and minor rivers. This offers
vignerons an array of soils and microclimates to play with.
Clare Valley can experience scorching summer days, but its
elevated vineyard sites, cooling maritime breezes from the Spencer
Gulf and crisp, cold nights ensure that much of the region’s fruit
maintains good acid levels and freshness. Nowhere is this more evident than in the Clare’s legendary riesling, generally regarded as
Australia’s best, and a unique style revered around the world. Bursting with zesty citrus, vibrant blossoms and shimmering minerality
as a young wine, it has a proven capacity to age for decades.
Clare Valley is also home to some old shiraz vines, capable of
producing densely structured wines with rippling muscles and
ironstone spines, and many of Australia’s malbec plantings, which
are commonly blended with cabernet sauvignon.
Wine lovers wanting
to sample the best of
Clare would be well
advised to seek out wines
from Grosset, Mitchell,
Taylors, Tim Adams and
v
Wendouree.

Clare
Valley
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on the gr apev ine

wine news
The latest happenings in the vinous
sphere, from record-setting exports
to the DNA of pinot noir.
gathering
moss
Moss Wood has long been seen
as one of this country’s finest
estates, a reputation that was
strengthened recently with
record-breaking results at
auction for bottles from its
first two vintages.
The pioneering Margaret
River estate, established by
the family of Qantas Panel member Stephen Pannell and now
owned by winemaker Keith Mugford, smashed the previous mark
for a wine younger than 1970, with a single bottle of cabernet
sauvignon from its debut 1973 vintage attracting A$2301 and
a bottle of 1974 fetching A$1726 at a Langton’s auction.
“Clearly, collectors have competed against each other at any
cost to secure this incredible fragment of WA wine history,” said
auctioneer Stewart Langton. “The price illustrates an increasing
awareness of our Australian wine heritage.”

EXPORTS TAKE OFF Australians have
always been keen globetrotters. Much like
our wines, in fact. Latest figures show
exports passing the $3 billion mark for the
first time, the most significant upswing
being the sharp increase in bottled, over
bulk, wine. That means export customers
are not only drinking more, but drinking
better as well. As we all should.
It has always been a great source of pride for Qantas to be able to
showcase the best of the Australian wine industry, with a concerted
effort today being made to offer everything from the recognised
classics to exciting, emerging cult stars. Among the exceptions to
this Australian-made rule, however, is Champagne. Why? Well, the
simple answer is that while Australia’s
diverse vineyard sites have produced
distinctive and exciting interpretations
of the great varieties of Europe,
nowhere have we ever really replicated
the uniqueness of Champagne.
When only the best will do, nothing
surpasses the fine drops from the
vineyards of France that are served
in First and Business.
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Bubbles up

riesling star
Oliver Crawford heads
the white winemaking
at Penfolds.

a taste of Eden
The Penfolds “Bin” range, based on the old cellar numbering system,
features some of Australia’s most highly sought-after wines.
Their annual release has become one of the most eagerly
anticipated dates in the wine collector’s calendar.
For many years, the range consisted exclusively of
red wines, but recent years have seen the introduction
of the Penfolds Bin 311 Tumbarumba Chardonnay,
and now the exceptional Penfolds Bin 51 Eden Valley
Riesling joins the fold. Fruit is sourced from the
Woodbury and High Eden vineyards, proven sites for
riesling of piercing purity and intensity. The wine is
cool-fermented in stainless steel, bottled early to retain
every ounce of its lively personality, and sealed under
screwcap to ensure that personality is preserved.
Its nose is redolent of orange blossom and Pink Lady
apples, and its palate is characterised by flavours of
blood orange, passionfruit and lime leaf.

g

enie in a bottle it has
been discovered that
pinot noir – the first fruit
to undergo genome mapping
– possesses about 30,000 genes
in its dna, compared with
less than 25,000 for humans.
words on wine
Stuck for some inflight
reading? Gourmet
Traveller WINE has
twice been voted Best
Drink Magazine at
the World Food Media
Awards. For details
or to subscribe, go to
www.magshop.com.au.
gourmet tr av eller wine
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Wine
tasting
Notes
top Wines from
the Qantas cellar
The following pages showcase
Australian and New Zealand wines in
the Qantas cellar, a selection of which
will be served on your flight.

the notes

Peter Bourne

bob campbell mw

Wine writer and educator Peter
Bourne, who has written our
Australian tasting notes, is widely
acknowledged as an independent
expert. A regular contributor to
Gourmet Traveller WINE magazine, he has vast experience as a
national and international wine
show judge.

Gourmet Traveller WINE’s New
Zealand editor, Bob Campbell, is
one of only 265 people in the
world to hold a Master of Wine
qualification. He regularly judges
and commentates about wine on
the international circuit, and provided the New Zealand tasting
notes for this guide

key
NSW = New South Wales
Qld = Queensland
SA = South Australia

Tas = Tasmania
Vic = Victoria
WA = Western Australia

For a quick reference to wines served in Qantas First and Business,
see “Index to Wines Served Onboard”, page 48.
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Tastings

WHITE WINES
2006 Bay of Fires Pinot Gris – Tas
The synergy between the emerging
variety pinot gris and Tasmania is
well documented, as this delightful
example attests. Crisp pear and ripe
apricot flavours lead to a richly
textured palate, its generosity held
back from the brink of clumsiness
by a thrust of lemon-fresh acidity.

2007 Bellarmine Riesling Auslese
– Pemberton, WA
While it’s sweet, this Mosel-style
riesling is no super-sticky dessert
wine; have it as an aperitif or with
some fresh fruit. It has lime juice
and lemon sorbet aromas, reflected
on the palate. Bright acidity dances
on the tongue, leaving the mouth
clean, fresh and ready for more.

2007 Cape Mentelle
Sauvignon Blanc Semillon
– Margaret River, WA
A Margaret River benchmark.
Attractive, inviting aromas of
wild herbs, nettle, passionfruit
and lemon sorbet are confirmed
on the palate, with a background
of sweetly spiced oak and a final
zap of grapefruity acidity.

2005 Cape Mentelle Wallcliffe
Sauvignon Blanc Semillon
– Margaret River, WA
The bouquet is rich and complex,
toast and grilled nuts merging
with fresh, herbal characters. The
savoury palate is dense and intense,
with heaps of textural complexity,
while the finish is restrained by
a refreshing minerality.

2006 Clonakilla
Semillon-Sauvignon Blanc
– Canberra District, NSW
This interpretation of the classic
blend has sweet citrus-like spices,
passionfruit and fresh herbal notes.
Its surprisingly savoury and
complex palate is rich and almost
creamy, yet tightly bound by a fine
mesh of grapefruity acidity.
gourmet tr av eller wine

17

Tastings

2006 Clonakilla Viognier
– Canberra District, NSW
A seamless, dense and complex dry
white with all the variety’s hallmarks:
musk, apricot and honeysuckle.
Viognier’s tendency to high alcohol
is restrained by tight mineral
acidity; the texture is enhanced by
funky wild-ferment characters and a
fine framework of spicy French oak.

2007 Coriole Vineyards Fiano
– McLaren Vale, SA
Fiano is the latest Italian variety
to migrate to Australia. In the
Campania region, near Naples, it
makes bright, surprisingly textural
wine. This is as light as a spring day,
with oodles of lemon pith and fresh
thyme spiciness and a crunchy
acidity that elevates the finish.

2005 Crawford River Riesling
– Henty, Vic
Arguably Australia’s most distinctive
(perhaps best) riesling. The bouquet
is an amalgam of subtle lemon zest
and pink grapefruit infused with a
mineral, almost earthy, character. In
the mouth there are some definitive
flavours, contained and restrained
by a fine filament of intense acidity.

2005 Curly Flat Chardonnay
– Macedon Ranges, Vic
Generous flavours of pink grapefruit,
white nectarine and custard apple
are gently overlaid with hints of
nougat, warm toast and preserved
lemon. Despite its richness and
complexity, the palate is surprisingly
restrained, any potential excess
curbed by clean, citrus-fresh acidity.

2005 De Bortoli Estate Grown
Chardonnay – Yarra Valley, Vic
Steve Webber’s chardonnays are in
the Burgundian mould. Intensity
and complexity are key. Guava, fig
and melon flavours mingle with
hints of toasted almond and nougat.
The texture is amazing: soft and
creamy, yet positive and firmly
constructed. Deeply satisfying.
18
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2006 Delatite Dead Man’s
Hill Gewürztraminer
– Upper Goulburn, Vic
Australia’s benchmark gewürz. For
all its clarity, it carries the variety’s
hallmarks – aromas of exotic spices,
rose petal and lychee. The palate’s
intense, fruity flavours seem to be at
odds with the almost firm texture,
which is enlivened by a fresh finish.

2006 Evans & Tate Chardonnay
– Margaret River, WA
Benchmark chardy with regional
hallmarks: peaches and cream
bouquet and a seductive palate that
is an intense but nimble mix of
fruit, oak and subtle winemaking
artifices. A fine thread acidity and
toasty oak tannins give breadth and
length to this very drinkable wine.

2007 Evans & Tate Classic
Semillon Sauvignon Blanc
– Margaret River, WA
E&T whites have never been better.
Fresh aromas of passionfruit,
gooseberry and garden herbs,
especially dill, abound, and flavours
mirror the nose. Lean, bright and
zesty, this is a savoury wine with
real gusto and drive.

2002 Evans & Tate The Reserve
Chardonnay – Margaret River, WA
E&T’s top white and one of the
region’s best chardys. Mature,
low-yielding vines provide the fruit,
which is barrel fermented and yeast
lees stirred, imparting incredible
depth, weight and texture to the
palate but allowing the rich, exotic
fruit flavours to shine through.

2006 Ferngrove Cossack Riesling
– Frankland River, WA
Frankland River is home to a slew
of wondrous rieslings. Cossack’s
fresh lime and lemon sherbet aromas
leap from the glass with a spicy
citrus lift and a hint of passionfruit.
The palate is sweetly flavoured
with citrus fruit, leading to a tight,
linear, bright and acid-fresh finish.
gourmet tr av eller wine
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2005 Fire Gully Chardonnay
– Margaret River, WA
Made by chardonnay master Mike
Peterkin. Ripe peach and honeydew
melon aromas abound, and there are
hints of oatmeal biscuit and nougat.
The palate is rich and mouth-filling,
with lots of tropical fruit flavours
and a touch of butterscotch and
freshly toasted almond.

2006 Freeman Fortuna
– Hilltops, NSW
University lecturer Brian Freeman
traded the chalk for secateurs. This
is a complex amalgam of classic and
new white varieties blended to form
a clean, fine, flavoursome wine with
subtle savoury flavours, a soft, almost
creamy texture, and a refreshing
zing of citrusy acid on the finish.

2006 Freycinet Vineyard
Chardonnay – Tas
Claudio Radenti crafts wines
of subtlety, power and delicacy.
A sweet core of apple, white peach
and mandarin is shrouded with
savoury oak flavours of toasted
hazelnut and nougat. A sinew of
vibrant acidity knits these complex
elements into a harmonious entity.

2006 Giaconda Aeolia
– Beechworth, Vic
Exotic spices, pear, melon and herbs
mingle with oak-derived characters
of nougat and toasted hazelnut in
this roussanne. The palate is
unctuous without being oily, with
mineral undertones and a backbone
of chalky acidity. Continues to
unfold the longer it sits in the glass.

2006 Giaconda Nantua
Les Deux – Beechworth, Vic
Chardonnay blended with 7 per
cent roussanne. Powerful and
punchy with loads of tropical fruit
– guava, pineapple, custard apple –
plus oat biscuit, toasted almond and
buttery highlights. Palate is dense
and overt, saved from excess by the
tight, citrus-acid finale. Brilliant.
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2006 Grosset Rockwood
Vineyard Riesling
– Clare Valley, SA
Made exclusively for Qantas Business
customers. Has intense floral aromas
of lime, white peach and pear, and
a tight palate with generous texture
and mouthfeel. It’s lemon fresh and
vibrant, with a steely edge of acidity
leading to a lingering conclusion.

2005 Hardys Eileen Hardy
Chardonnay – South-eastern
Australia
Rich, but gently overlays a finely
crafted framework of oak, yeast
lees and winemaking artifices.
Pink grapefruit, white nectarine
and honeydew melon flavours are
draped with toasty oak and wild
honey, while acidity adds length.

2005 Henschke Peggy’s Hill
Riesling – Eden Valley, SA
Sourced from a network of Eden’s
finest growers, this has fresh floral
aromas against a background of
talc and wet stone characters.
A whole basket of juicy citrus
flavours are crammed into the
tight, linear structure, flowing
to an ethereal finale.

2005 Hewitson Riesling
– Eden Valley, SA
Dean Hewitson sources riesling
fruit from mature vineyards in the
upper reaches of the Eden Valley,
as shown by the typical regional
wet slate, bath talc and rose petal
aromas. The tightly woven palate
reveals layers of citrus flavours held
together by lemon-fresh acidity.

2005/6 Hoddles Creek Estate
Chardonnay – Yarra Valley, Vic
Fine aromas of white nectarine
and pink grapefruit intermingle
with hints of nougat and hazelnut.
The palate is still extremely tight,
with multiple layers of classy
fruit, subtle oak and thoughtful
winemaking artifices fused by a
fine seam of lemon-bright acidity.
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2003 Houghton Museum Release
Riesling – Frankland River, WA
The cool Great Southern region
produces rieslings that rival those
from the Clare and Eden valleys.
This semi-mature example has an
intense bouquet of lime cordial,
apricot, lemon curd and a hint of
preserved citrus peel. The palate
is concentrated, deep and long.

2005 Howard Park Chardonnay
– Great Southern, WA
Tight, refined and supremely
elegant. Style and finesse; white
peach, grapefruit and citrus aromas
interplay with nougat and doughy
characters. These flavours burst onto
the palate, which is taut and vibrant
before gently flowing to a long,
mineral, mouth-watering finish.

2005 Jacob’s Creek Steingarten
Riesling – Barossa, SA
Orlando’s Steingarten vineyard is
a wind-blown, rock-laden outcrop
with almost no topsoil. Yet the vines
produce fruit with explosive flavours
and a wet-slate character. Fragrant
with white blossom and lemon, it’s
a wine of deep, persistent flavours
and a long cellar life.

2007 Lenton Brae Semillon
Sauvignon Blanc
– Margaret River, WA
This ranks with the best examples
of this savoury style. Depth and
intensity are key, with refreshing
herb garden aromas and a hint of
spicy oak. Judicious use of oak gives
the wine a triple bill of shape,
texture and length. Impressive stuff.

2006 Mad Fish Riesling
– Great Southern, WA
Madfish may be Howard Park’s
junior label, but this award-winning
riesling gives its sibling a prod.
Lime juice and stone fruit combine
with spicy preserved lemon.
Flavours are up-front and generous;
mouth-watering acidity infuses the
wine with a final flourish.
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2006 Mesh Eden Valley
Riesling – SA
Fruit from the upper Eden is split
in two: half goes to Jeffrey Grosset,
half to Yalumba. After processing,
the parcels are blended. Citrus
blossom, grapefruit and wet-stone
aromas lead to a tight, linear palate,
which flows through to a lingering
lemon sorbet finish.

2006 Millbrook Viognier
– Perth Hills, WA
This has a boisterous bouquet of
ripe apricot and almond kernel, plus
hints of star-anise and preserved
lemon. Its dense and intense palate
delivers everything one expects from
this exuberant variety, with a final
flourish of bright acidity restraining
any tendency to heaviness or excess.

2006 Penfolds Cellar Reserve
Sauvignon Blanc
– Adelaide Hills, SA
Multi-faceted beauty; thoughtful
winemaking provides layers of
character and complexity. Aromas of
passionfruit, gooseberry and a hint
of coriander give way to a rich,
almost creamy palate, the finish
zapped by a tight, steely acidity.

2005 Penfolds Reserve Bin 05A
Chardonnay – Adelaide Hills, SA
Elegance and refinement are key
here, the pure white peach and ripe
fig flavours shining through, and
toffee, nougat and oak sitting in
the background. It has a wondrous
creamy texture; any sign of excess is
smartly pulled into line by a final
flourish of bright acidity.

2005 Peter Lehmann Riesling
– Eden Valley, SA
This wine, from an exceptional
vintage, is beginning to show signs
of secondary bottle-developed
characters. It’s fresh and vibrant,
with lots of lime aromas and a hint
of toast and marmalade. Clean, crisp
and clear, it’s ample evidence of why
we should drink more riesling.
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2002 Pewsey Vale Museum
Reserve The Contours Riesling
– Eden Valley, SA
With five years in bottle, this
wine – from the cool 2002 vintage
– is beginning to show some
bottle-aged complexity. Dry toast,
lemon curd and lime marmalade
characters are held in check by
a bright, zesty finale.

2006 Philip Shaw No 11
Chardonnay – Orange, NSW
The bouquet has complex aromas of
spring blossom, pink grapefruit and
lemon zest with hints of dried fig
and nougat. The tight, racy palate is
a seesaw of elegant fruit and spicy
oak with a hint of roasted chestnut.
A mineral spine elongates the finish
of this dazzling chardonnay.

2006 Pizzini Arneis
– King Valley, Vic
Arneis could be the most successful
of the new wave of Italian white
varieties. It’s clear and bright in the
glass, with apple, pear and grapefruit
flavours leading to a textural palate,
although it’s unsupported by oak.
A fine tail continues to satisfy long
after the final swallow.

2006 Ravensworth Marsanne
– Canberra District, NSW
Rich honeysuckle, lemon curd and
guava aromas greet the nose, with
a suggestion of sweet toasty oak in
the background. Mouth-filling and
powerful, with an unanticipated
volume of fruit, the wine’s finish is
sustained by a complex web of fresh
acid and fine, powdery tannins.

2005 Savaterre Chardonnay
– Beechworth, Vic
A funky wine with lots of wild yeast
and biscuity yeast lees characters
wrapped around a core of rich
baked apple, ripe fig and rockmelon
flavours, with a hint of preserved
lemon in the background. The
texture is intriguing, while the
finish is bold and persistent.
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2007 SC Pannell Sauvignon
Blanc – Adelaide Hills, SA
Razor-sharp sauvignon. Exotic
aromas of guava, lychee and
passionfruit are given extra zest
with a squeeze of lime juice flavour.
The palate walks a careful tightrope,
at first lean and linear, then
opening out to trumpet its bright
fruit and tight, acid-fresh finish.

2006 Seppelt Jaluka Chardonnay
– Henty, Vic
Subtle, fruit-driven chardonnay.
Oak sits in the background,
allowing the vibrant stone-fruit
flavours to take centre stage. The
palate initially appears soft and
creamy, until a gentle, restrained
acidity chimes in, creating a
refreshing finale.

2004 Sexton Tarraford
Chardonnay – Yarra Valley, Vic
Rich, up-front, complex chardy. Its
powerful bouquet is of ripe melon
and tropical fruit with a dollop of
toasty oak. The potent palate is
held back from excess by a fine
acidity and gentle tannin grip.
Note: Vintages from 2005 are bottled
under the Giant Steps label.

2007 Shaw and Smith Sauvignon
Blanc – Adelaide Hills, SA
Many regard this wine as the
benchmark Australian sauvignon.
Boisterous aromas of gooseberry
and passionfruit burst from the glass
with a whiff of new-mown hay and
citrus spices. The palate oozes juicy
tropical fruit flavours lifted by a
final flourish of lemon-bright acidity.

2005 Stonier Chardonnay
– Mornington Peninsula, Vic
Bright, intense and focused. It’s all
about fruit purity. Cool flavours of
white peach, pink grapefruit and
green apple are to the fore, with a
suggestion of sweet spice and malty
oak. The palate shows freshness
and vitality, with acidity and toasty
tannins prolonging the finish.
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2004 Tarrawarra Estate
Chardonnay – Yarra Valley, Vic
Clare Halloran is an artistic
winemaker, and her latest chardy
is a masterpiece, an intricate wine
that is in no way overworked.
Toffee and nougat support intense
fig and stone-fruit flavours, while
a background of oak adds structure
that leads to a long, positive finish.

2006 Tim Adams Riesling
– Clare Valley, SA
This won the Hyatt Hotel Canberra
and Qantas Airlines Award for
Best Riesling at the 2006 Hyatt
International Riesling Challenge.
It shows loads of sweet citrus fruit
aromas, with orange blossom and
sweet spice notes, and is clean, tight
and everlastingly long.

2005 Toolangi Estate
Chardonnay – Yarra Valley, Vic
A cool environs delivers fruit of
intensity and finesse. Condensed
aromas of stone fruit resolve to an
oak-derived bouquet of toast and
lemon myrtle. On the palate, fig and
honeydew melon flow to oatmeal
biscuit, wild honey and nougat, the
finish shaped by pleasing tannins.

2006 Toolangi Pinot Gris
– Yarra Valley, Vic
This is a fresh style made in stainless
steel, with a 10 per cent barrelfermented component adding
complexity. Nashi pear, apple and
nectarine aromas abound, and there
are hints of dill. The palate is crisp
and clear; a refreshing acidity gives
a final lift to this more-ish wine.

1999 Tyrrell’s Wines
Vat 1 Hunter Semillon
– Hunter Valley, NSW
One of the country’s most consistent
wines has a bouquet of lanolin,
lemon and warm toast. The palate
is complex and interesting – fresh
and vibrant, then rich and multilayered. A shimmer of lemon acidity
dances to a long finale.
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2007 Vasse Felix Classic Dry
White – Margaret River, WA
Fresh, citrus aromas abound in this
predominantly sem-sav blend with
a touch of chardonnay (2 per cent),
clean, herbal notes and a hint of
lanolin-like creaminess. The palate is
surprisingly deep, with a generous,
balanced and harmonious texture.
Deliciously quaffable.

2006 Vasse Felix Semillon
– Margaret River, WA
Sensitive use of oak sets the tone,
as citrus and tropical fruit aromas
interplay with the intense bouquet
of sweetly spiced oak. The palate
reflects the generosity of the nose,
its rich, creamy texture the ultimate
key to the power and length of this
superb semillon.

2005 Voyager Estate Chardonnay
– Margaret River, WA
Has all the region’s classic traits:
aromas of peaches and cream
with hints of nougat and toasted
hazelnuts. The palate is generous
and mouth-filling yet remains
tightly woven, its fine, long tail
a complex amalgam of fruit acid
and gentle, spicy oak tannins.

2007 Voyager Estate
Sauvignon Blanc Semillon
– Margaret River, WA
Purity is key to this clean, precise,
savoury white. Passionfruit, garden
herbs and gooseberry bush greet
the nose, followed by refreshing,
crisp flavours. A hint of lanolin
adds softness, and just a hint of
spicy oak gives shape to the finish.

2005 Wellington
Chardonnay – Tas
An exceptional wine from an
outstanding vintage. Grapefruit,
white peach and melon aromas,
plus wild honey and baked apple.
The same flavours are on the palate,
set around a core of lemon-sherbet
acidity. There’s a suggestion of
oak-derived tannins on the finish.
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RosÉ Wines
2005 De Bortoli Estate Grown
Pinot Noir Rosé – Yarra Valley, Vic
Minimum skin contact accounts for
this wine’s onion-skin rather than
lolly-pink colour. Its paleness belies
both the depth of the red berry
compote flavours and the fine
tannin grip that gives structure and
length to this exemplary pink drink.

2006 Shelmerdine Rosé
– Yarra Valley, Vic
A simply delicious, crisp and
dry rosé, offering aromas of wild
strawberry, raspberry pastille and
a hint of smoked charcuterie. The
palate is intensely flavoured yet
remains clean, tight and refreshing,
its gentle tannin grip providing
shape and texture.

Red Wines
2004 Arrivo Nebbiolo
– Adelaide Hills, SA
Carries the variety’s hallmarks:
floral characters with tarry hints.
The palate is closed at first but
opens to yield sour cherry, licorice,
bitter chocolate and dried herbs.
A drying astringency is nicely
balanced by superlative dense fruit.

2004 Ashton Hills Vineyard
Reserve Pinot Noir – Adelaide
Hills, SA
Purity and finesse are cornerstones
of this style. Pristine red fruit
aromas are offset by subtle oak and
sweetly aromatic spices. The palate
shows depth and brightness with a
silky charm, lots of fragrant fruit
and a touch of savoury complexity.

2003/4 Balgownie Estate Shiraz
– Bendigo, Vic
A highly individual shiraz with a
dense, mineral bouquet of dark
berries, licorice and bitter chocolate,
plus some ironstone character.
The palate is powerfully structured
yet, for all it weight and size, is not
clumsy or awkward, with the equally
massive tannins in perfect balance.
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2002 Balnaves Cabernet
Sauvignon – Coonawarra, SA
It’s all about the vineyard. Balnaves
owns large parcels of old vines in
Coonawarra’s main terra rossa
strip. Like all reds from 2002,
this is elegant and refined, with
concentrated blackcurrant and
mulberry. A backbone of tannins
provides good depth and persistence.

2002 Barossa Valley Estate
Ebeneezer Cabernet Sauvignon
– Barossa Valley, SA
Shiraz dominates the Barossa, but
cab came to the fore in the mild
2002 vintage. Blackcurrant and
mulberry flavours provide flesh
over a skeleton of finely wrought
tannins. Chewy and chunky; a great
example of variety and region.

2006 Barringwood Park Mill
Block Pinot Noir – Tas
Intense strawberry, raspberry and
redcurrant flavours abound, yet the
wine is no simple tutti-frutti pinot,
it has a background of mushroom,
undergrowth characters and a firm,
savoury spine of smooth, velvety
tannins. The finish is clean and
bright, aided by a refreshing acid lift.

2005 Bay of Fires
Pinot Noir – Tas
Vibrant, juicy pinot from the
awesome ’05 vintage. Dark cherry,
ripe strawberry and wild raspberry
flavours interplay with hints of
porcini mushroom, cinnamon and
a gentle overlay of sweet, cedary
oak. Fine, silken tannins add vigour.
Will seduce many pinot doubters.

2004 Bleasdale Vineyards Frank
Potts – Langhorne Creek, SA
A blend of 67 per cent cab sav,
18 per cent malbec and 15 per
cent petit verdot, this has a bold,
rustic nose of licorice, damp earth,
blackberry and a little mint
chocolate. Dense and chewy but in
no way bitter, it’s delightfully oldfashioned, and all the better for that.
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2005 Brokenwood Shiraz
– Hunter Valley, NSW
Fruit for this comes from younger
vines on the historic Graveyard
block. Rich ripe plum flavours form
a counterpoint to more savoury
dried sour cherry and dusty spice
characters. The intense, dense,
medium-weight palate has just a
touch of earthy Hunter complexity.

2002 Brookland Valley
Cabernet Sauvignon Merlot
– Margaret River, WA
The Brookland Valley vineyards
produce cabernets of a distinctive
opulence. Plum, blackcurrant and
blueberry abound, and there’s a
trace of wild herbs. Generous fruit
fills the mouth, while finely honed
tannins rein back the finish.

2002 Casa Freschi La Signora
– Langhorne Creek, SA
Nebbiolo blended with cabernet,
shiraz and malbec. A lifted perfume
of rose petal and fennel seed
intermingle with deeply spiced dark
berries and a hint of mint. The
dense, richly flavoured palate is
tamed by abundant fine tannins
and a lingering, savoury finish.

2006 Cascabel Viña Cascabel
Tempranillo Graciano
– McLaren Vale, SA
Made from the varieties that form
the backbone of Rioja, this shows
more weight and juicy fruit than its
Spanish muse. Its bouquet is of black
fruit, cinnamon and allspice, with
licorice, charcuterie and brick. It has
incredible depth and length.

2004 Chalkers Crossing
Cabernet Sauvignon
– Hilltops, NSW
A powerful cabernet with dense,
brooding dark berry fruit and an
underlying minerality. It exhibits a
savoury, almost European character
and a fine, multi-layered tannin
structure. A wine to contemplate
rather than just slosh down.
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2004 Charles Melton Nine Popes
– Barossa Valley, SA
Charlie Melton pioneered the
blending of the Rhône trio grenache,
shiraz and mourvèdre in Australia.
The charcuterie-laden bouquet
flows to a rich palate of dark plum,
raspberry compote, pickled walnut
and licorice, with a swathe of spicy
oak. A classic Barossa red.

2006 Clonakilla Shiraz
– Hilltops, NSW
Sweet spices and pure red berry fruit
dominate the nose, with a hint of
perfume from the addition of
viognier skins. The palate is ultraclean and fine, with delicious,
intense, soft fruit flavours restrained
by a tight mesh of acid and tannins.
Elegant shiraz doesn’t get any better.

2005 Clonakilla Shiraz Viognier
– Canberra District, NSW
Modelled on Côte Rôtie, this shows
striking fruit purity. Raspberry,
cherry, pepper and gamy characters
are interwoven with a complex layer
of Moroccan spices. A tiny amount
of viognier brings a floral dimension
to the bouquet and softens the dense
shiraz tannins. Superb wine.

2005 Coriole Vineyards
Sangiovese – McLaren Vale, SA
This is only medium weight yet is
intense, with savoury flavours of
dried sour cherry and wild
raspberry that happily interplay
with hints of fresh tobacco, old
leather and fennel seed. The tannins
are mild, but a spark of acidity gives
clarity and freshness to the finish.

2004 Cullen Cabernet
Sauvignon Merlot
– Margaret River, WA
This almost equal blend of cabernet
and merlot has a concentrated
bouquet of blackcurrant, plum
and wild herbs. Lovely ripe, finegrained tannins restrain voluptuous
fruit, making a major contribution
to the wine’s structure and length.
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2004/5 Cullen Diana Madeline
Cabernet Sauvignon Merlot
– Margaret River, WA
Would stand proudly in any tasting
of the world’s best cabernet-based
wines. It’s medium in weight, with
an underlying concentration of rich,
ripe, dark berry flavours, sweet
spice and dried herbs. Intense rather
than dense; a long, ethereal finish.

2004 Curly Flat Pinot Noir
– Macedon Ranges, Vic
The Macedon Ranges is providing
a splendid environment for the
Burgundian variety pinot noir.
Savoury rather than sweet, this is
a rich compote of warm red berry
fruit overlaid with a veneer of fine,
sweetly spiced oak that combines to
create a long and satisfying finale.

2004 d’Arenberg The Galvo
Garage Cabernet Sauvignon
Merlot Petit Verdot Cabernet
Franc – McLaren Vale and
Southern Fleurieu, SA
Fused together with a dollop of
sweet vanilla, this is lush and plush.
Rich dark berry fruit and a bitter
chocolate overlay help round out the
powerfully built tannin structure.

2004 d’Arenberg The Laughing
Magpie Shiraz Viognier
– McLaren Vale, SA
Archetypal flavours of McLaren Vale
shiraz – dark plum and blackberry
– are enhanced by a dash of spicy
viognier. The palate of this “drink
me now” red is sumptuous and
polished, sweet spices and a lift
of oak adding to its depth.

2005 De Bortoli Estate Grown
Shiraz Viognier – Yarra Valley, Vic
A sexy shiraz with a joyous perfume
of raspberry, damson plum, clove
and cinnamon, plus a delightful
fresh apricot lift. The smooth, soft
palate has overt red fruit flavours
interplaying with sweet charry oak
and a sparkle of fresh acidity. The
finish is gentle and refined.
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2005 Ferngrove Dragon Shiraz
– Frankland River, WA
Shiraz performs wonderfully in the
Frankland River subregion. Exotic
spices – cinnamon, star-anise and
allspice – mesh easily with the wild
raspberry and sour cherry flavours
that have a light dusting of cedary
oak. A gentle but extremely
satisfying finish.

2005 Ferngrove Majestic
Cabernet Sauvignon
– Frankland River, WA
The bouquet has magnificent dark
berries, sweet spices and cedar. The
sumptuous palate is all generous
fruit – mulberry, blueberry, cassis
– with a hint of spearmint. A lush
texture and velvety tannins give
substance and style.

2003 Freeman Rondinella
Corvina – Hilltops, NSW
Based on the soft, easy-drinking
wines of Valpolicella. Not that this
is soft and easy; it’s dense and
intense, with savoury bitter cherry,
ripe raspberry and redcurrant, and
a pleasing grip of fine-grained
tannins to bind the elements into a
complete and tightly coiled package.

2001 Geoff Merrill Reserve
Shiraz – McLaren Vale, SA
Geoff Merrill is one of McLaren
Vale’s most overlooked winemakers.
His reserve wines come from old
blocks, giving this dense dark berry
flavours with hints of blackberry
pastille and mocha chocolate.
Finely honed tannins add depth
and length to the lingering finale.

2005 Giant Steps Shiraz
– Yarra Valley, Vic
Sweet spices (nutmeg, clove) mingle
with ripe red berry fruit (raspberry,
cherry), fused by cautious use of
high-toned oak. It’s not a big or
super-complex wine, just a damn
fine example of Yarra shiraz.
Note: Vintages prior to 2002 are
bottled under the Sexton label.
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2004 Grosset Gaia
– Clare Valley, SA
Jeffrey Grosset blends cabernet
sauvignon, merlot and cabernet
franc to create his top Bordeauxstyle red. It’s bursting with dark
berry fruit – blackcurrant, blueberry
and a lift of wild raspberry. It’s
intense but not heavy, bold but not
brassy, with weight and length.

2004 Heathcote Estate Heathcote
Shiraz – Heathcote, Vic
From an excellent vintage, this wine
displays a dense core of dark berry
fruit, licorice and earthy minerality
bound together by the judicious
use of high-quality French oak.
A shining example of the intense,
well-structured shiraz for which
the Heathcote region is renowned.

2004 Henschke Abbotts Prayer
Vineyard – Lenswood, SA
Merlot forms the heart of this
rich, supple blend, with 12 per
cent cabernet sauvignon adding
backbone. Dark plum, cherry and
ripe mulberry aromas abound,
with hints of dusty spices and
undergrowth. The palate is clean,
calm and refined, the tannins gentle.

2006 Hoddles Creek Estate
Pinot Noir – Yarra Valley, Vic
From steeply sloping vineyards
tended entirely by hand. The warm
and drought-affected 2006 vintage
has produced a pinot that walks a
fine line between opulence and
subtlety; ripe red berry fruit is
underpinned by a thread of acidity
and supple, finely honed tannins.

2001 Houghton Jack Mann
Cabernet Sauvignon
– Great Southern, WA
Shows top qualities of depth and
integrity, power and persistence,
without being overwrought or
overblown. Cassis, blueberry and
mulberry are interlaced with sweet
spices, dusty cedar and licorice.
Tight but not tannic.
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2001 Howard Park Cabernet
Sauvignon – Great Southern, WA
This iconic cabernet has a bouquet
of ripe blackcurrant and dark plum
with underlying dusty and earthy
characters. The palate is substantial
and concentrated, with loads of
ripe, fleshy, dark berry fruit
flavours extended by a sinew of
robust yet well-integrated tannins.

2001 Jacob’s Creek Johann Shiraz
Cabernet – Barossa Valley, SA
This blend is rarely found outside
Australia, but many commentators
believe it should be our flagship red.
Dense and chunky but in no way
chewy or coarse, this is a wondrous
amalgam of chocolatey, dark berry
fruit and sweet vanillin oak flavours.
A smooth, supple wine.

2005 Jasper Hill Cornella
Vineyard Grenache
– Heathcote, Vic
The dense bouquet is smoky, spicy
and lush, with loads of plum, dark
chocolate and warm earth aromas.
The palate is big and bold yet
swerves away from any excess, the
finish delightfully rich and chewy
without being clumsy or bitter.

2005 John Duval Wines Entity
Shiraz – Barossa Valley, SA
From the eponymous label of
former Penfolds winemaker
John Duval, this shiraz is the
classic iron fist in a velvet glove
(of soft, silky tannins). It’s at
once lean and muscular yet has
a rich, gentle heart. What seems
a conundrum really works.

2004 Joseph Moda
Cabernet Sauvignon Merlot
– McLaren Vale, SA
The partial drying of the fully
ripe grapes after picking gives this
richness, density and intensity. The
bouquet is of black plum, date and
mocha, with a hint of treacle leading
to a powerful palate full of fruit,
clove and five-spice.
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2004 Katnook Estate Cabernet
Sauvignon – Coonawarra, SA
Katnook’s cabernets are among
Coonawarra’s best. This is a rich
compote of dark berry fruit and
a generous overlay of sweet, malty
oak. The combination of fruit
and oak tannins bestows the wine
with a firm backbone that nicely
balances the potent flavours.

2004 Knappstein Enterprise
Vineyard Cabernet Sauvignon
– Clare Valley, SA
This shows the savoury depth and
intensity of the year. Black fruit
intermingles with the Clare’s
hallmark warm earth and aniseed
characters, swathed in a shroud
of sumptuous, sweet cedary oak
to create a solid, almost chewy red.

2005 La Curio Reserve Bush Vine
Grenache – McLaren Vale, SA
Fruit for this wine is sourced from
mature low-yielding vineyards.
A complex bouquet of beef stock,
raspberry leaf, warm brick and
coffee greets the nose, while the
palate shows cinnamon, spice and
a hint of licorice. Fine, powdery
tannins give it structure and length.

2004/5 Meerea Park Hell Hole
Shiraz – Hunter Valley, NSW
Brothers Rhys and Garth Eather
take a distinctly modern approach
to winemaking, imbuing their
wines with a freshness and clarity
not always found in the Hunter.
Sweetly spiced raspberry and
cherry fruit are draped with sinewy
tannins and a spark of fruit acidity.

2004 Mount Langi Ghiran Cliff
Edge Shiraz – Grampians, Vic
How Trevor Mast gets spice,
intensity, refinement and elegance
into such a dense and compact
package is a mystery. Pepper mingles
with savoury blackberry, licorice
and dark chocolate, fused by a tight
core of velvety tannins. Definitive
cool-climate shiraz.
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2004 Mount Langi Ghiran Langi
Shiraz – Grampians, Vic
A textbook example of a tightly
woven shiraz. Peppery spices give
way to multiple layers of dense dark
berry fruit aromas. The palate is
equally compact and multi-layered
– similarly almost impenetrable
flavours are bound together by
savoury, fine-grained tannins.

2004 Oakridge Cabernet
Sauvignon – Yarra Valley, Vic
Intense aromas of cassis, blackberry
and dark plum mix with hints of
cedar, spice and a fine oak veneer.
The palate abounds with dark berry
fruit, more plum and succulent
cassis. A finely wrought backbone
of tannins gives structure and length
to this super-stylish red wine.

2000 Orlando Jacaranda Ridge
Cabernet Sauvignon
– Coonawarra, SA
Deep, chalky soil gives Coonawarra
reds a wondrous thrust of acidity
that enlivens the wines as they age.
This is starting to show the benefits
of bottle age and regional character
with warm, soft flavours of berry
compote and cigar-box character.

2006 Paringa Estate Peninsula
Pinot Noir – Mornington
Peninsula, Vic
Lush, plush and exotic. The bouquet
is of plum and cherry, plus a light
dusting of sweet mocha spice and
a whiff of plum cake. The palate is
equally opulent, with an array of
distinctive winemaking influences
adding character and complexity.

2005 Paringa Estate Reserve
Pinot Noir – Mornington
Peninsula, Vic
The bouquet leaps from the glass
with tons of berry fruit overlying
sweet, sappy characters and spicy
oak. The palate is powerful but
not brutal, with waves of fruit, a
seasoning of savoury undergrowth
and a silky tannin finish.
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2005 Paringa Estate Reserve
Shiraz – Mornington
Peninsula, Vic
Powerful blueberry and blackberry
fruit is overlaid with a bouquet of
mocha and coffee. The palate is
crammed with goodies: blackberry
pastille, red licorice and baked
brick, bound together by a
filament of finely laced tannins.

2004 Penfolds Bin 707
Cabernet Sauvignon – SA
A year spent in new American oak
embellishes the fruit with sweet
vanillin flavours and a dense mocha
richness. It has oodles of dark berry
fruit and suggestions of blackberry
jam and Christmas pudding.
A major wine in the traditional
Penfolds super-potent mould.

2002 Penfolds Bin 389
Cabernet Shiraz – SA
Bin 389 is a textbook South
Australian red. It’s a traditional
blend of cabernet sauvignon
and shiraz given the Penfolds
treatment: powerful fruit flavours
in the dark berry spectrum
combined with lots of tannin
extract, both from skin and oak.

2005 Pertaringa Undercover
Shiraz – McLaren Vale, SA
This wine has intensity, density and
panache. Its bouquet is rich and
chocolatey, with bucket-loads of
dark fruit flavours and a delicious
Cherry Ripe richness. The tannins
are bold but incredibly sleek, with
a touch of licorice and baked brick
adding character to the finish.

2001 Petaluma Coonawarra
– Coonawarra, SA
A dusty bouquet of damson plum,
cassis and dusty cedar. The palate
is beginning to show the benefits
of five years in bottle, with an
amazing amalgam of concentrated
fruit and finely honed tannins.
The finish is soft, round and well
integrated. A remarkable wine.
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2004 Petaluma Shiraz
– Adelaide Hills, SA
Spicy aromas of cinnamon, staranise and clove, with a core of
dense, dark fruit. A high note of
floral apricot perfume, from the
minuscule addition of viognier,
adds both complexity and interest.
There’s a sweet middle palate and
a dry, savoury, long finish.

2001 Peter Lehmann Stonewell
Shiraz – Barossa, SA
Shows all the hallmarks of great
Barossa shiraz – dark chocolate,
ripe plum, licorice, cinnamon
and nutmeg with a dash of
five-spice, burnt toffee and sweetly
spiced oak. For all its power and
potency, this is a red of amazing
style and finesse.

2005 PHI Lusatia Park Vineyard
Pinot Noir – Yarra Valley, Vic
An outstanding pinot with a
gorgeous fragrance and deep
flavours of red fruit, cedar and
complex forest floor. It’s marked
by sweet toasty oak, but such is the
power and intensity of the fruit,
the fruit and oak integration is
complete and harmonious.

2005 Picardy Pinot Noir
– Pemberton, WA
A pinot of light colour and body
but with a depth and intensity rarely
found in Australia. Sweet raspberry
and wild strawberry flavours
interplay with mushroom, spices
and a hint of beef-stock richness.
The tannins are soft and mild with
a gentle overlay of cedary oak.

2005 Pizzini Sangiovese
– King Valley, Vic
Incredible depth, concentration
and complexity. Intense flavours
of dried sour cherry, fresh tobacco
and spicy sausage are clothed with
a gentle film of dusty, fine-grained
tannins. A thread of taut acidity
adds an extra sparkle to create a red
of amazing textural complexity.
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2005 Savaterre Pinot Noir
– Beechworth, Vic
A brilliant red with a bouquet that
is initially of bright cherry and plum
with funky forest floor and wild
mushrooms in the background
– oh, and a touch of bitter chocolate.
It slowly unravels to reveal intense
savoury richness and a delightful
integrated acid and tannin tail.

2005 SC Pannell Shiraz
Grenache – McLaren Vale, SA
Steve Pannell’s shiraz grenache
shows remarkable character
and complexity, with dense and
concentrated fruit flavours at its
heart, surrounded by an intricate
framework of firm, finely textured
tannins. An amazing wine of
immense weight and inherent style.

2004 Sexton Giant Steps
Vineyard Harry’s Monster
– Yarra Valley, Vic
Cassis, blackberry and mulberry
fruit greet the nose, with hints of
cherry, chocolate and cranberry.
The rich, opulent palate mingles
these with beef stock and spice.
Note: Vintages from 2005 are bottled
under the Giant Steps label.

2005 Shaw and Smith Shiraz
– Adelaide Hills, SA
Intense, perfumed, almost floral
aromas of raspberry, damson and
blackberry are lifted by aromas
of exotic spices, sweet cedary oak
and beef stock. Concentration and
elegance are the hallmarks, with
dense, savoury fruit flavours and
a gorgeous silky texture.

2004 St Hallett Faith Shiraz
– Barossa, SA
Descriptors such as licorice, tar and
old leather may seem derogatory,
but wrapped around a generous
core of rich, dark berry fruit, they
give this wine character and
interest. A sweet seasoning of
vanillin oak meshes these generous
flavours into a harmonious entity.
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2002 St Hallett Old Block Shiraz
– Barossa, SA
Reflects the season’s growing
conditions with spice and
raspberry flavours alongside
the more usual blackberry and
licorice allsorts characters. The
fine, powdery tannins are as mild
as the vintage, giving a gentle
but long-lasting finish.

2005 Stonier Pinot Noir –
Mornington Peninsula, Vic
Brighter, intense and focused –
Geraldine McFaul’s pinots are in
top form. Ripe strawberry, wild
raspberry and a touch of bright
cherry flavours abound, with just
a dash of sweet, exotic spices. Vivid,
clean and fresh, this is a delicious,
easy-to-drink pinot.

2001 Tatachilla Foundation
Shiraz – McLaren Vale, SA
Power and potency are this wine’s
hallmarks. It has a dense bouquet
of blackberry and dark plum, with
a generous overlay of warm earth,
bitter chocolate and licorice. The
palate is equally robust, offering
Cherry Ripe characters and a firm
backbone of fruit and oak tannins.

2002 Taylors St Andrews
Cabernet Sauvignon
– Clare Valley, SA
Cool years in warm regions make
for excellent wines. Cassis and
blueberry flavours with a touch of
bouquet garni give way to classic
Bordeaux-like cigar box characters,
with a lick of Clare Valley warm
earthiness adding a regional stamp.

2004 Tim Adams The Aberfeldy
– Clare Valley, SA
A big and bold wine, but without
the heavy-handed oak of many
of its peers. Intense blackberry,
dark plum and dried sour cherry
flavours sit in perfect balance with
the firm tannin structure to create
a substantial shiraz of exceptional
depth, length and harmony.
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2006 Toolangi Pinot Noir
– Yarra Valley, Vic
Bright and fragrant with delicious
redcurrant and raspberry aromas
and a whiff of funky undergrowth
and black truffle. The lively palate
is only medium weight but
brimming with sweet fruit balanced
by fine, silky tannins and a zing of
fresh acidity. A delightful drink.

2005 Toolangi Reserve Shiraz
– Yarra Valley, Vic
This has a medium-bodied yet
intense palate, with red berries
rather than black fruit, a dusting of
warm spices – cinnamon and staranise – and a gentle layer of toasty
oak. It is no blockbuster but all the
better for that; a vibrant wine with
some Rhône-like complexity.

2006 Torbreck Cuvée Juveniles
– Barossa Valley, SA
A Rhône-style blend of grenache,
mataro (aka mourvèdre) and shiraz
that is bottled young without a
stick of oak. Sweet red berry fruit
dominates, with exotic spice –
clove, cinnamon and star-anise –
in the background. The palate is as
rich and fruity as Christmas cake.

2005 Turkey Flat Vineyards
Shiraz – Barossa Valley, SA
Brash and bold, with powerful plum
and wild blackberry overlaid with
licorice and chocolate flavours
reminiscent of those childhood
delights chocolate bullets. The
palate is similarly potent, balanced
by a firm backbone of tannins with
vanillin oak in the background.

2003 Voyager Estate Cabernet
Sauvignon Merlot – Margaret
River, WA
The aromas are of blood plum,
cassis and blueberry, plus dark
chocolate, cedary oak and a hint
of fresh spearmint. Fine, wellintegrated tannins provide a firm
framework to the fruit flowing
through to a long, lingering finish.
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2005 Voyager Estate Shiraz
– Margaret River, WA
Shiraz is not one of the Margaret
River’s most successful varieties,
but in winemaker Cliff Royle’s
hands it’s an absolute gem. Sweet
flavours of dark plum and black
cherry interplay with a rich,
sumptuous palate and surprisingly
soft and spicy finish.

2004 Whistling Eagle Vineyard
Eagles Blood Shiraz
– Heathcote, Vic
Intense dark plum, blackberry,
mocha and ironstone aromas leap
from the glass. The palate is bold
but not overblown, with dark berry
and charcuterie flavours and a good
lick of spicy oak. The mineral
tannins are assertive but not tough.

2006 Yalumba Bush Vine
Grenache – Barossa, SA
Ripe plum and raspberry jam
aromas meld with rich mocha
and hints of smoked meat in
this wine. The palate is extremely
generous, if a little on the
straightforward side, with soft,
velvety tannins that give a
delicious chewiness to the finish.

2001 Yalumba The Octavius
– Barossa Valley, SA
A bouquet of wild blackberry,
black plum and Cherry Ripe,
overlaid with a veneer of charry
oak, aniseed and baked brick.
The chalky tannins are prominent,
but the intensity and power of
the fruit provides a superb
balance to the wine.

2003/5 Yering Station Reserve
Pinot Noir – Yarra Valley, Vic
This is a wine of incredible depth
and intensity, with voluminous
dark cherry and ripe damson
plum flavours. Such powerful fruit
effortlessly absorbs the mocha-like
sweet oak, leaving a long, lingering
aftertaste of smooth dark chocolate
and plush, velvety tannins.
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2005 Yering Station
Reserve Shiraz Viognier
– Yarra Valley, Vic
Tom Carson’s Côte Rôtie look-alike
offers oodles of sweet dark berry
fruit, lifted by the viognier’s
violet-like perfume. Fruit richness
is held back from excess by the
tight thread of acid interwoven
with succulent tannins.

australian Sparkling Wines
2000 Bay of Fires Arras
Chardonnay Pinot Noir – Tas
A classical bouquet of red fruit,
white peach, baked apple, warm
brioche and grilled hazelnuts. It’s
a rich, super-complex style yet far
from fat or clumsy, as a tight coil of
mineral acidity curbs this fabulous
wine from any overt excess.

2001 Bay of Fires Arras
Chardonnay Pinot Noir – Tas
Delicious raspberry and strawberry
fruit aromas intermingle with
custard apple, nougat, almond
biscotto and grilled hazelnut. The
palate is equally intricate, with lots
of intense flavours spiked by a taut,
mineral acidity driving the finish
to an almost endless conclusion.

NV Joseph Sparkling Red
– McLaren Vale, SA
Tiraged and aged for two years
on its lees before release, Joe
Grilli’s wine is a rich and opulent
sparkling with a sweet, Ribena-like
bouquet, spicy plum cake and
cinnamon flavours, and an
exuberant and creamy yet
refreshing finale.

Sweet Wines
2005 Cookoothama Botrytis
Semillon – Riverina, NSW
This classic botrytised semillon
exudes a rich bouquet of apricot
and ripe mango with a hint of
butterscotch and warm panettone.
Almost unctuous, and cut by a
distinct marmalade character
and a bite of fresh acidity.
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2004 De Bortoli Noble One
Botrytis Semillon – Riverina,
NSW
Australia’s benchmark dessert
wine. The 2004 still retains the
distinctive opulent dried apricot
and tropical fruit flavours, held
in check by a zest of tight, bright
lemon-fresh acidity and a whisker
of spicy oak.

2006 Lillypilly Noble Blend
– Riverina, NSW
Lush, plush and super exciting,
this is based on sauvignon blanc
blended with semillon, muscat of
Alexandria and riesling. A tempting
bouquet of butterscotch, candied
citrus peel, ripe apricot and
cumquat with a dusting of sweet
spices. Rich texture; gentle acidity.

FortiFied Wines
Morris of Rutherglen Old
Premium Liqueur Muscat
– Rutherglen, Vic
An intricate bouquet of brandied
prunes, spiced plum, crème caramel
and dusty spice greet the nose, while
the texture has a dense, treacle-like
consistency. The palate is multilayered, the finish squeaky clean.

Morris of Rutherglen
Old Premium Liqueur Tokay
– Rutherglen, Vic
Time in oak gives a deep olive
green colour. It offers aromas of tea,
molasses, crème caramel and exotic
spice. The palate is rich to the point
of unctuousness, restrained by a fine
filament of fresh acidity, and the
finish is mind-blowingly intense.

Seppelt DP63 Grand Muscat
– Rutherglen, Vic
Liqueur muscat is one of Australia’s
few true interpretations of terroir.
Wonderfully old and complex, the
DP63 is rich, sweet and nutty, with
a touch of coffee and toffee. A zip of
marmalade balances the honeyed
sweetness and leaves a clean, dry,
seemingly everlasting finale.
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new zealand white Wines
2007 Cloudy Bay Sauvignon
Blanc – Marlborough,
South Island
Proof that the best can get better.
A terrific vintage and relentless
refinement of this icon has delivered
Cloudy Bay’s best ever sav blanc.
Taut and aristocratic, with mineral,
capsicum and currant flavours.

2006 Huia Sauvignon Blanc
– Marlborough, South Island
Huia likes to do things the hard
way – by hand-picking small
batches of grapes that are then
whole-bunch pressed to make
smooth-textured wines of great
purity. Delicately aromatic and
bone-dry sauvignon blanc that
shows surprising power.

2006 Lawson’s Dry Hills
Sauvignon Blanc – Marlborough,
South Island
Lawson’s Dry Hills is one of
Marlborough’s star producers, with
a reputation for turning out big,
concentrated sauvignon blanc. This
pungently fruity wine is a heady
mix of red capsicum, passionfruit
and lemongrass flavours.

2006 Spy Valley Riesling
– Marlborough, South Island
Mellow, delicately tangy riesling
with flavours suggesting stone
fruit, lime/citrus, ginger and
honeycomb. An initial hint of
sweetness is restrained by gentle
acidity to give a pleasantly drying
finish. The wine has impressive
fruit purity and a silken texture.

2006 Stonecroft Sauvignon Blanc
– Hawkes Bay, North Island
New Zealand’s Marlborough
meets Western Australia’s Margaret
River in this full-flavoured, fleshy
sauvignon blanc that borrows
characters from both regions.
It offers a mouthful of nectarine
and other stone fruit, delivered
with a seductively silken texture.
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new zealand red Wines
2006 Delta Vineyard Pinot Noir
– Marlborough, South Island
A pinot noir specialist with passion,
flair and one of Marlborough’s best
vineyard sites. Very refined, elegant
wine with pungent cherry, mineral
and floral aromas. Subtle, yet has
impressive power and an appealing
silken texture.

2005 Palliser Estate Pinot Noir
– Martinborough, North Island
This is from a low-yielding vintage,
which was tough on winemakers
but a bonus for wine drinkers –
less grapes per hectare means
more flavour per bottle. Palliser’s
power-packed pinot noir has plum,
dark berry, chocolate and exotic
mixed spice flavours.

2006 Peregrine Pinot Noir
– Central Otago, South Island
A classic Central Otago wine
with attractive cherry and plum
flavours that are enhanced by a
seasoning of oak and wild thyme
character. Rich and silken, it
was made from a vintage that
produced many charming and
seductively fruity wines.

2006 Te Mãnia Pinot Noir
– Nelson, South Island
Soft and richly textured, this pinot
noir comes from a small Nelson
producer with a hands-off
approach to winemaking. It’s
a weighty wine with appealing
black cherry and plum flavours
plus a seasoning of spicy French
oak for extra complexity.

2005 Wooing Tree Pinot Noir
– Central Otago, South Island
A dense pinot noir with strong
plum, black cherry and spice
flavours, and an appealing silken
texture. This is the inaugural wine
from a small producer in the
Cromwell district of Central
Otago, and is one of the region’s
best from a good vintage.
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2005 Turkey Flat Vineyards Shiraz, Barossa Valley ................................................. 42
2007 Vasse Felix Classic Dry White, Margaret River ............................................... 27
2006 Vasse Felix Semillon, Margaret River .............................................................. 27
2005 Voyager Estate Chardonnay, Margaret River .................................................. 27
2007 Voyager Estate Sauvignon Blanc Semillon, Margaret River ............................ 27
2005 Voyager Estate Shiraz, Margaret River ............................................................ 43
2005 Wellington Chardonnay, Tasmania . ............................................................... 27
2005 Wooing Tree Pinot Noir, Central Otago .......................................................... 47
2006 Yalumba Bush Vine Grenache, Barossa . ......................................................... 43
2005 Yering Station Reserve Shiraz Viogner, Yarra Valley ....................................... 44
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CONTACTS

ARRIVO
(08) 8370 8072
ASHTON HILLS VINEYARD
(08) 8390 1243, www.adhills.com.au
BALGOWNIE ESTATE
(03) 5449 6222,
www.balgownieestate.com.au
BALNAVES
(08) 8737 2946, www.balnaves.com.au
BAROSSA VALLEY ESTATE
(08) 8562 3599, www.bve.com.au
BARRINGWOOD PARK
(03) 6492 3140,
www.barringwoodpark.com.au
BAY OF FIRES
(03) 6382 7622, www.bayoffireswines.com
BELLARMINE
(08) 9776 0667, www.bellarmine.com.au
BLEASDALE VINEYARDS
(08) 8537 3001, www.bleasdale.com.au
BROKENWOOD
(02) 4998 7559, www.brokenwood.com.au
BROOKLAND VALLEY
(08) 9755 5604,
www.brooklandvalley.com.au
CAPE MENTELLE
(08) 9757 0888, www.capementelle.com.au
CASA FRESCHI
(08) 8390 3232, www.casafreschi.com.au
CASCABEL
(08) 8557 4434
CHALKERS CROSSING
(02) 6382 6900,
www.chalkerscrossing.com.au
CHARLES MELTON
(08) 8563 3606,
www.charlesmeltonwines.com.au
CLONAKILLA
(02) 6227 5877, www.clonakilla.com.au
CLOUDY BAY
+64 3 520 9140, info@cloudybay.co.nz
COOKOOTHAMA
(02) 9362 9993
CORIOLE VINEYARDS
(08) 8323 8305, www.coriole.com
CRAWFORD RIVER
(03) 5578 2267,
www.crawfordriverwines.com
CULLEN
(08) 9755 5277, www.cullenwines.com.au
CURLY FLAT
(03) 5429 1956, www.curlyflat.com
D’ARENBERG
(08) 8323 8206, www.darenberg.com.au
DE BORTOLI
(03) 5965 2271, www.debortoli.com.au
DELATITE WINERY
(03) 5775 2922, www.delatitewinery.com.au
DELTA VINEYARD www.deltawines.co.nz
EVANS & TATE
(08) 6462 1799, www.evansandtate.com.au
FERNGROVE
(08) 9855 2378, www.ferngrove.com.au
FIRE GULLY
(08) 9755 6220, www.pierro.com.au
FREEMAN (02) 6384 4299,
www.freemanvineyards.com.au
FREYCINET VINEYARD (03) 6257 8574,
www.freycinetvineyard.com.au
GEOFF MERRILL (08) 8381 6877,
www.geoffmerrillwines.com.au
GIACONDA
(03) 9583 1202, www.giaconda.com.au
GIANT STEPS/SEXTON
(03) 5962 6111, www.giant-steps.com.au
GROSSET
1800 088 223, www.grosset.com.au
HARDYS
(08) 9755 5604, www.hardywines.com.au
HEATHCOTE ESTATE
(03) 9667 6644, www.heathcoteestate.com
HENSCHKE
(08) 8564 8223, www.henschke.com.au
HEWITSON
(08) 8443 6466, www.hewitson.com.au
HODDLES CREEK ESTATE
(03) 5967 4692,
www.hoddlescreekestate.com.au
HOUGHTON
(08) 8392 2222, www.hardywines.com.au
HOWARD PARK (08) 9756 5200,
www.howardparkwines.com.au
HUIA
+64 3 572 8326
JACOB’S CREEK
(08) 8521 3000, www.jacobscreek.com
JASPER HILL
(03) 5433 2528, www.jasperhill.com
JOHN DUVAL WINES
(08) 8563 2591, www.johnduvalwines.com
JOSEPH (PRIMO ESTATE)
(08) 8323 6800, www.primoestate.com.au

KATNOOK ESTATE
(08) 8737 2394, www.katnookestate.com.au
KNAPPSTEIN (08) 8842 2600,
www.knappsteinwines.com.au
LA CURIO
(08) 8327 1442, www.lacuriowines.com
LAWSONS DRY HILLS
+64 3 578 7674, www.lawsonsdryhills.co.nz
LENTON BRAE (08) 9755 6255
LILLYPILLY
(02) 6953 4069, www.lillypilly.com
MAD FISH
(08) 9756 5200, www.madfishwines.com.au
MEEREA PARK
(02) 9427 5222, www.meereapark.com.au
MESH
(08) 8112 4200, www.meshwine.com
MILLBROOK (08) 9282 5480,
www.millbrookwinery.com.au
MORRIS OF RUTHERGLEN
1300 363 153, www.morriswines.com.au
MOUNT LANGI GHIRAN
(03) 5354 3207, www.langi.com.au
OAKRIDGE
(03) 9739 1920, www.oakridgeestate.com.au
ORLANDO
1300 363 153, www.orlandowines.com
PALLISER ESTATE
+64 6 306 9019, www.palliser.co.nz
PARINGA ESTATE
(03) 5989 2669, www.paringaestate.com.au
PENFOLDS
(08) 8568 9389, www.penfolds.com
PEREGRINE
+64 3 442 4000, www.peregrinewines.co.nz
PERTARINGA
(08) 8323 8125, www.pertaringa.com.au
PETALUMA
(08) 8339 9312, www.petaluma.com.au
PETER LEHMANN (08) 8563 2500,
www.peterlehmannwines.com
PEWSEY VALE
(08) 8561 3200, www.pewseyvale.com
PHI 1300 555 821, www.phiwines.com
PHILIP SHAW
(02) 6390 7923, www.philipshaw.com.au
PICARDY
(08) 9776 0036, www.picardy.com.au
PIZZINI
(03) 5729 8278, www.pizzini.com.au
RAVENSWORTH (02) 6226 8368,
www.ravensworthwines.com.au
SAVATERRE
(03) 5727 0551, www.savaterre.com
SC PANNELL (03) 9418 7800
SEPPELT 1300 651 650,
www.fostersgroup.com
SHAW AND SMITH
(08) 8398 0500, www.shawandsmith.com
SHELMERDINE
(03) 5433 5188, www.shelmerdine.com.au
SPY VALLEY
+64 3 572 9840,
www.spyvalleywine.co.nz
ST HALLETT
(08) 8563 7000, www.sthallett.com.au
STONECROFT
+64 6 879 9610, www.stonecroft.co.nz
STONIER
(03) 5989 8300, www.stoniers.com.au
TARRAWARRA ESTATE
(03) 5962 3311, www.tarrawarra.com.au
TATACHILLA (08) 8323 8656,
www.tatachillawines.com.au
TAYLORS
(02) 8585 3555, www.taylors.com.au
TE MANIA
+64 3 544 4541, www.temaniawines.co.nz
TIM ADAMS
1800 356 326, www.timadamswines.com.au
TOOLANGI
(03) 9822 9488, www.toolangi.com
TORBRECK
(08) 8562 4155, www.torbreck.com
TURKEY FLAT VINEYARDS
(08) 8563 2851, www.turkeyflat.com.au
TYRRELL’S WINES
(02) 4993 7000, www.tyrrells.com.au
VASSE FELIX
(08) 9756 5000, www.vassefelix.com.au
VOYAGER ESTATE
(08) 9757 6354, www.voyagerestate.com.au
WELLINGTON
(03) 6248 5844, www.hoodwines.com.au
WHISTLING EAGLE VINEYARD
(03) 5432 9319, www.whistlingeagle.com
WOOING TREE
+64 3 445 4142, www.wooingtree.co.nz
YALUMBA
(08) 8561 3200, www.yalumba.com
YERING STATION
(03) 9730 0100, www.yering.com

Australia’s international dialling code is +61.
50
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