
2007 Lucy’s Choice Pinot Noir 

Price: 

Serious pinot noir, a full bodied 
red with elegance, richness, and 
complexity.                                
Brilliant deep red.  Dark morello cher-

ries, gamey, earthy with some  spice, 
and subtle, well integrated oak.  Rich 
and complex with delicious pinot fruit, 
full palate weight, depth, and balance. 
 
Alcohol 14.0% 

Varietal Composition Pinot Noir 
Aging 23 months in 25% new and 1-3 
year old French Oak barriques.  
Serve: 20 deg C 
Enjoy with lamb, duck, robust pasta 
dishes 

2006 Olivia’s Chardonnay  

Price: 

An elegant and delicate wine with 
complexity and subtlety. 
Brilliant  pale greenish yellow.  Peach, 
cashew and citrus, vanillan oak and 

struck match. Seamless mouthfeel with 
subtle and perfectly integrated oak, 
restrained and yet powerful, with fine 

acid balance.  
 
Alcohol 13.5% 
Varietal Composition Chardonnay  

Aging 12 months on lees in French Oak 
25% new. 
Awards 2 gold 2 bronze 
Enjoy with: Chicken, prawns, creamy 

pasta dishes. 

2001 Rose Methode Champenoise 

Price: 

A flavoursome, delicate, and 

complex dry sparkling rose, 

with a fine bead.                                             

Brilliant pale salmon pink.  The 

palate is rich and flavoursome, 

with creamy and toasty yeast, 

strawberry pinot noir fruit, great 

length, and a clean dry finish  

 

Alcohol 12.5 % 

Varietal Composition 70% Pinot 

Noir, 15% Chardonnay, 15% Pi-

not Gris  

Aging On lees, recently disgorged. 

Awards 1 Gold 2 Silver 

2006 Pinot Rose (Dry) 

Price: 

This is a serious rose, totally dry, 
with great depth of fruit and a clean 
acid finish.                                                        
Brilliant strawberry  pink, with plum, 
strawberry and a hint of vanillan oak.  
Intense and full bodied with palate 

freshness, smooth mouthfeel, good acid 
and great length of flavour. 
 
Alcohol 13.5 % 
Varietal Composition Pinot Noir 
Aging 10% aged in 1 yr old French Oak. 
Awards 1 Silver (best of class Wine 
Wise)  
Enjoy with: Salmon, antipasto, tapas, 
asian dishes. 

2008 Iolanda Pinot Grigio 

Price: 

A distinctive, dry, flavoursome white 

wine with clean acid finish. 

Pale greenish yellow. Full-bodied, but 

fine, with typical Pinot Grigio charac-

ters- mineral/flinty, brown pear, lemon, 

honey and floral. The palate is fresh 

and clean, and it has great persistence 

of flavour.  

 

Alcohol 13.5% 

Varietal Composition Pinot Grigio  

Aging On lees in tank for 6 months.  

Enjoy with: Fish and shellfish, anti-

pasto, asian dishes,  

2004 Michael Brut 

Aperitif style- dry, fine, flavour-
some, complex with refreshing 
acid finish.   The flavours are 
“fine” and intense, with toasty/

vegemite yeast, strawberry and 
hints of melon, pear and honey.  
The palate is very creamy, long, 

with cleansing acid and a fresh dry 
finish. 
 
Alcohol 11.0%                                   

Varietal Composition 45% Pinot 
Noir, 35% Chardonnay, 20% Pinot 
Gris                                          
Aging On lees, recently disgorged      

Awards 2 Gold, 3 silver, bronze 

Price: 


