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2021 CWS Autumn Mixed Dozen $250 (Value $310) 

  

It may not seem like we’ve had a proper summer, but autumn is already upon us! 

And it’s time to stock your wine cellar accordingly. 

One last fleeting beach day will be best savoured with a chilled bottle of picpoul and freshly shucked 

oysters, vermentino would make the perfect plus one to the last backyard bash for the season. Italian 

Soave will be sure to impress your friends at your favorite charming BYO restaurant. Golden roast chicken, 

root vegetables and jus could be matched with a cool climate chardonnay to suit the season. Then there’s 

a bottle that’s not quite white, not quite red - ideal for when you’re not quite sure what you want. 

Optimistically we’ve included a very summery rosé (fingers crossed for a warm Easter long weekend!).  To 

the reds - pinot noir and gamay; both versatile reds that work for all types of weather; serve chilled, or not. 

Eventually the days draw shorter, and the trees will begin to look bare; all you’ll want to do is curl up 

indoors and drink moreish reds, like Spanish tempranillo or a dark fruited blend from Geelong. Dust off the 

slow cooker - slow braised meats could be thoughtfully shared with Australian made cabernet and shiraz 

to nurture the soul from within. 

Autumn, what’s not to love? Wooly jumpers, crunchy leaves, truffles and golden hues - pick up a dozen 

and embrace it! 

 

 

2020 Reine Juliette Picpoul de Pinet, Languedoc, France $25 
Picpoul de pinet is known as the Chablis of the South. Bright minerality, refreshing acidity and best 
served by the sea while snacking on locally caught seafood. This Picpoul embodies all these qualities 
while also sharing ripe fruits like passionfruit, sherbet lemon and a hint of spice giving it more interest 
and depth. A perfect bottle to be shared with friends on one of those glorious days in autumn when it 
still feels like summer.  
 
2020 Chalmers Vermentino, Heathcote, VIC $27 
The Chalmers sisters not only make great wine, but they also run a vine nursery and import cuttings 
from Italy. Making them responsible for importing a number of alternative Mediterranean varieties, like 
vermentino, to Australia for the first time. Displaying white florals, stone fruit and a touch of salinity, this 
vermentino is incredibly happy being the centre of attention with enough interest and balance it won’t 
require food to be enjoyed to the very last drop. 
 
2020 Antonio Soave, Veneto, Italy $24 
Made by Antonio Fattori in collaboration with our friends at Primavera Selections. They set out to 
produce an accessible wine with pure fruit flavor and lively acidity. And that, they have! 100% 
Garganega from Italian sub region Soave, displaying white orchard fruit like pear and green apple 
sitting alongside some almond meal and banana skin bringing a little generosity-perfect for the pinot 
grigio drinker, aromatic and refreshing.  
 
2019 Yarra Peaks Chardonnay, Yarra Valley, VIC $21 
Deep red soils and the cool climate of the upper Yarra are perfect for growing high quality pinot noir and 
chardonnay that are perfumed and concentrated. The vines are carefully managed by the Primavera 
family in Woori Yallock and made by Dave Macintosh of Arfion. The chardonnay was fermented and 
matured half in tank, and half in barrel.  The fruit in tank bringing fresh aromatics, focused citrus and 
green apple. Then the fruit in barrel with softer mealy notes, providing extra texture and interest. 
 
2019 Logan Clementine Pinot Gris, Orange, NSW $26 
This orange wine is not only from Orange but also has a beautiful copper orange hue. Made from pinot 
gris that has been fermented on skins. It’s the skins that hold the flavour and aromatics bringing this 
wine to life. Showing orange peel, wild strawberry and spice with lovely tangy acidity. Peter Logan set 
out 24 years ago on the New South Wales Central Ranges to create wine he enjoyed drinking and 
making, he wanted to excite himself and others and not comply to current trends. Keeping their 
operation small and independent the folks at Logan have been able to march to the beat of their own 
drum and make delicious wine along the way.  
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2019 Saint Sidoine Rosé, Côtes de Provence, France $28 
One of life’s great pleasures is sipping rosé in the sun with friends. Surely we’ll be gifted one last warm 
day in autumn and this will be the wine for the occasion. This beauty is made up of grenache, cinsault 
and syrah, the traditional fruits in the Côtes de Provence salad. Flavours of wild strawberry, 
pomegranate and soft florals, but most importantly this blush is crisp and dry, for optimal hydration.  
 
2020 Mount Trio Pinot Noir, Great Southern, WA $21 
There seems to be a lot of emerging talents from Great Southern recently, but vignerons Gavin Berry 
and Gill Graham have been making wine in the area since 1989. This autumnal pinot is light in body 
with a touch of spice, rhubarb, orange peel and gentle tannins. The vineyards are positioned on the 
border of picturesque Porongurup National Park on gentle slopes and typically experience warm, dry 
summers and cool, wet winters resulting in perfectly ripe grapes.  
 
2019 Domaine Piron Beaujolais-Villages, France $25 
Domonique Piron’s family has been producing wine in Beaujolais since 1590! The 14

th
 generation 

farmers and makers still set out to continually improve their product while remaining true to their 
ancestors’ traditions, with an emphasis on sustainable farming and biodiversity in their vineyard. The 
fruit is handled gently, with 80% whole bunches and fermented in cement and stainless steel to retain 
freshness. The perfect wine to bridge the gap between summer and autumn, if it’s hot, dunk it in an ice 
bucket and bask in the sunshine. If there’s freshness in the air, move indoors and enjoy at room 
temperature.  
 
2019 Modo Anfora Rosso, Mildura, VIC $26 
Never boring and always innovative, winemakers Ray and Maree set out to create a wine that drinks 
like a Sicilian narello mascalese. With no narello fruit available in Australia they blended sangiovese, 
aglianico, refosco, negroamaro and pinot noir together and fermented in handmade Tuscan Anfora.  
Each variety playing a crucial role in the final product. Dark concentrated fruit, like plum and cherry 
make way for dried herbs and earthy tones.   
 
2019 Mesta Tempranillo, Castilla La Mancha, Spain $18 
Lifted and vibrant, this high altitude organic tempranillo is designed for pure enjoyment and little fuss. 
Bright red fruit and dried green herbs making it the perfect midweek bottle to accompany a big bowl of 
spaghetti bolegnese and a cozy spot on the couch.  
 
2018 Monopole Shiraz ‘By Bress’, Heathcote, VIC $38 
Proudly one of our in-house wines made in partnership with Bress – a biodynamically farmed estate in 
Harcourt. Each year we head up the Calder Highway to make the final blend. 
Lifted violets and licorice root notes with a dark and spicy core. Its chewy tannins and fuller body remind 
you it’s an Aussie shiraz at heart.  
 
2017 Voyager Estate Girt By Sea Cabernet, Margaret River, WA $31 
Iconic Australian producers Voyager Estate offer great value in their Girt By Sea range. Classic 
Margaret River cabernet with full body and rich flavors of blackcurrant, cedar, vine leaf and powdery 
tannins perfect for those cooler nights spent indoors relaxing. Pour it in a decanter and watch it unravel 
while you roast meat and perhaps snack on some hard cheese to finish.   

 

 

Embrace the chill, open a bottle and watch the leaves fall! 

  

 


