
Herbaceous and aromatic with good depth of fruit and a distinct peppery 
finish. The early harvest, hand raked Picual, Leccino and Frantoio olives are 
cold pressed and the blended oil bottled without filtering to retain as much 
fruit character as possible.

Winner of the Top Gold Medal at the 2009 Ballarat Wine Show. An intense, dark
ruby pinot displaying loads of primary red berry and dark cherry fruit on the
nose. A good balance of sweet fruit, oak and acidity on the palate.

2008 PINOT NOIR  750ML   $32                   ($29 by the dozen)

2007 PINOT NOIR  750ML   $32                    ($29 by the dozen)

2008 CHARDONNAY  750ML   $27               ($24 by the dozen)

2007 CHARDONNAY  750ML   $27               ($24 by the dozen)

Distinctive aromas of lemon, sweet apple, nectarine, tropical notes of pineapple
and banana, characterise this vintage from 2008’s hot summer. A subtle balance
of oak, fruit and acidity produces an elegant, refreshing, well integrated wine.

A well structured pinot noir of intense, deep ruby colour, displaying heightened
complexity, tannins and smokey notes. Plum, black cherry, toasty oak and 
savoury characteristics on the palate.

Well balanced, luscious and elegant, with citrus and ripe melon characteristics
and even hints of pineapple on the nose. Rich ripe fruit and mineral complexity
on the palate.

SOLD OUT

($16 by the dozen)OLIVE OIL  $18

Complete and fax to: 
(02) 9326 1984 or mail to 
PO Box 3148 Bellevue Hill 
NSW 2023 Australia 

SOLD OUT


