
 

 

2021 CWS Summer Mixed Dozen $299 ($365) 

We wait all year for it and here it is, summer! The season of festivities, scorching hot weather, holidays, 
and of course, refreshing beverages. Our lives have gone from zero to a hundred, why not take one thing 
off your to-do list and let us take care of the drinks. We’ve put together a selection of summer appropriate 

wines to quench your thirst all summer long.  

First up we have two sparklings, one made with chenin blanc and the other Lambrusco, but not as you 
know it.  Two very summery whites - dry, refreshing riesling from a local riesling guru and an ever popular 
blend from our friends in Beechworth. Followed by two European white varieties ideally served with some 
freshly caught seafood. If you’re after something to pair with roast chicken? Chardonnay from the Yarra 
Valley will fit the bill.  Pretty and dry rosé will make the perfect beach date, plastic cups in tow. Gamay 
and pinot noir; both easygoing and pure fruited, perfect for just drinking. Shiraz and sangiovese can be 

opened and shared with friends while grilling meats in the backyard.  

NV Voyager Sparkling Chenin Blanc, Margaret River $32 
Better known for chardonnay and cabernet, Voyager’s vineyards are home to unmarked secrets. Behind 
the beloved classic dry whites of the west, old vine chenin blanc thrives in these warmer climates. Made 
using the same method as Champagne, pure fruited and refreshing quince and pear flavours are supported 
by some chalky minerality. A lovely aperitif to share with friends.  
 
NV Paltrinieri Radice Lambrusco, Emilia Romagna, Italy $35 
Set aside your preconceptions of what Lambrusco is, because this carefully crafted bottle of bubbly is 
peachy in colour, with vibrant fruit flavours like sherbet lemon, strawberry and grapefruit. Lightly sparkling 
and finishing dry, this is the wine of your summertime dreams.  
 
2021 Vickery Watervale Riesling, Clare Valley, South Australia $24 
From the standout 2021 vintage we welcome these seamlessly delicious dry Australian rieslings to the 
shop. John Vickery worked his first vintage back in 1951 and has been honing his craft ever since. The 
Vickery label is a product of John Vickery’s expertise, working alongside other talented makers and growers 
they set out to produce riesling of the highest standard and value. This bottle is no exception, defined by 
lemon and lime citrus, white florals and balanced acidity, this will surely satisfy you on a hot summer’s day.  
 
2021 Schmölzer and Brown Prét-à-Blanc, King Valley, Victoria  $29 
We poured this wine last year and boy was it popular! Both staff and customers couldn’t get enough and 
we’re equally impressed this year. Pinot gris is the dominant force with some riesling and sylvaner. The 
pinot gris was foot stomped which has extracted some extra flavour and colour from the red skinned 
grapes, while the riesling and sylvaner add some bright acidity to the blend. Aromatic and pretty on the 
nose while the palette is crisp and dry.  
 
2019 Poggio Luna Sul Gavi, Piedmont, Italy $35 
Gavi is a commune in the great hills of Piedmont, Italy, where the cortese grape is planted widely. Made 
popular in the 60s and 70s, with its emergence came the pressures of demand, higher yields and mass 
production, in some cases resulting in less interesting wines. However passionate and dedicated producers 
like Francesca Poggio still exist and share their true love of the Gavi Hills and the wine they create. Fresh 
notes of citrus, vibrant acidity and a pleasant sea spray character frame the wine. A lovely example of 
Cortese di Gavi from a dedicated and passionate craftsperson.    
 



 
 
 
2021 Jim Barry Assyrtiko, Clare Valley, South Australia $36 
In 2012 the Barry family planted Australia's first Assyrtiko vines at their Lodge Hill vineyard in the Clare 
Valley. A family known for producing great riesling tried their hand at something foreign and the results 
have been extremely well received by the Australian market. Proving that although Assyrtiko calls Greece 
home, it’s a welcome addition to the Australian landscape. Wet stone, zippy citrus, and hints of white petal 
flavours shape this wine, and it’s incredibly food friendly - perhaps a simple seafood barbeque, Greek 
style!   
 
2020 Denton Shed Chardonnay, Yarra Valley, Victoria $30 
Denton Shed is owned and run by John and Simon Denton while Luke Lambert is employed to make the 
wines. 370 million years ago an active volcano left behind a ‘granite’ plug, resulting in sandy soil over large 
granite boulders across the Denton vineyard, creating this incredibly unique terroir. Fresh white peach and 
nectarine fill your mouth with lemony acidity cutting through the centre. Fruit forward and generous with just 
the right amount of savoury mealy notes.   
 
2021 Nocturne SR Rosé, Margaret River, Western Australia $30 
Julian Langworthy is head winemaker at Deep Woods Estate in Margaret River, on the side he also has a 
label called Nocturne which he runs with his wife Alana and they are producing some fantastic wines! 
Nuances of turkish delight, orange tang and some sweet spice come together to make one chiselled 
drink, this ‘pale salmon dream’ is made up of mostly sangiovese with a small amount of barrel fermented 
nebbiolo for some extra texture and an even smaller amount of tempranillo for good measure.   
 
2021 Fleet Young Wines Pinot Noir, South Gippsland, Victoria $32 
Organic fruit from Leongatha, lovingly grown and made by husband and wife team Lisa and Justin 
Jenkins. You may even remember Lisa from her City Wine Shop days! Beautifully vibrant and crunchy red 
fruit, like cherry and pomegranate, precise and pure with fine tannins. A beautiful summertime pinot with 
little fuss and maximum flavour.  
 
2020 Lucien Lardy Beaujolais Villages 'Vignes de 1951', Beaujolais, France $27 
What is summer without Beaujolais! Serve chilled or not, choose your own adventure. From Lucien Lardy, 
who inherited his father’s vines based in Fleurie, sets out each day to make wines that are honest and 
complex.  Subtle, jubey fruit, fresh red berries and some spice make this wine impeccably moreish and 
satisfying. Share with friends at a picnic while snacking on salumi and pickles.  
 
2018 Mansalto La Commenda Chianti, Tuscany, Italy $29 
In the beautiful Tuscan hills the Mansalto vines live in conjunction with the landscape and the local wildlife, 
the main variety planted is sangiovese as is the main variety in La Commenda Chianti, a modern classic 
offering up juicy red fruit and earthy tannins. The fruit is picked at perfect ripeness and sent to stainless 
tanks which means freshness will be retained. A suitable red for warm summer nights spent barbequing in 
the backyard.  
 
2019 Head Wine Head Shiraz, Barossa, Victoria $26 
Head Wines is the venture of Alex Head, Alex travelled the great wine regions of the world and fell in love 
with the Rhone Valley, in particular Cote Rotie. With no formal training he set himself up in the Barossa 
focusing on making shiraz and grenache. Generous black fruit, spice, red licorice and a plush mouth feel. 
A token bold Barossa red to satisfy that itch.    
 
 

The wait is over, summer is here. Soak it up. 


