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2020 CWS Spring Mixed Dozen $249 (Value $301) 
 

And just like that, all the trees are in budburst! Insects buzz in the air, footy finals near (from afar), and the 

smell of jasmine fills the streets.  Excitement builds for park wines, barbeques and the general frivolity that 
warmer weather brings.  Let’s not get too ahead of ourselves; we might not have seen the end of cold and 

wet weather yet.  Either way, we’ve got 12 bottles here to cover you, no matter what the scenario. 
 

First there’s Catalan cava, perfect for celebrations and Zoom parties, then a tantalising Mosel riesling for 
when the weather really cranks up.  Textural Aussie chenin and Spanish white grenache will ease you back 

into new season whites; and a cheeky little rosé is destined for two things - garden and sunshine.  Yarra 
pinot is delicious any old time, but this one is very dear to us. We have two magnificent local red blends 

punching well above their weight.  Perfect spring tipples, pure and lively. For backyard barbeques and drinks 

that carry on into the evening you’ll be happy we included two beauties from abroad, malbec and 
tempranillo. To finish, two slightly more serious reds from iconic Australian producers.  But don’t let them 

frighten you; this pack is flirty and fresh in all the right ways.    
 

NV Zeta Brut Cava, $30 

Spain’s answer to Champagne, without the price tag, viva la Cava! Local varieties are key to the 

character of this bubbly - Macabeo, Xarel-lo and Parellada - though quality international 
varieties like pinot noir and chardonnay are now also permitted.  This is fruit driven with lemon 

zest, fresh peach and savoury lees undertones from yeast contact as a result a composed leaner 

style that finishes dry.   
 

2017 Selbach Incline Riesling, Mosel, Germany $30 
The Selbach family have a winegrowing history in the Mosel spanning almost 400 years.  This 

wealth of knowledge sees them work some of the best vineyard holdings across the steeply 

sloped inclines of this pristine riesling paradise.  It is the perfect gateway to riesling-obsession, 
particularly when the sun’s shining on the terrace.  Lively bright acid, savoury smoke and green 

apple fruit, kissed by the perfect amount of zing.   
 

2019 Voyager Estate Chenin Blanc, Margaret River, WA $21 

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 

climtes.  Planted in 1978, these are some of Margaret River’s oldest.  This shows classic notes of 

straw, smoke, tropical fruit and red apple skin.  A nice generous pulpy texture and a lovely line of 
acid leave you wondering, ‘Why don’t more Australian winemakers embrace chenin?’ 
 

2019 Cellar Piñol Raig de Raïm Garnatxa Blanca, Macabeo, Terra Alta, Spain $22 

Folding together texture, depth and richness, this will warm you to the core.  With its notes of 

pear, golden delicious, fresh pineapple and floral touches, this will be your little ray of sunshine, 
even when the weather is not.  Just south of Barcelona, the family behind Cellar Piñol has four 

generations farming organically in the Terra Alta.  Honouring the seafood vibe of nearby Tarragona, 

this would be a great friend to the European’s Spaghetti Marinara!   
 

2018 Gueissard Le Petit G Rosé, Provence, France $21 
Is spring without rosé, really spring? This blush hails from Provence, the home of pink wine.  And 

whilst it croons South of France through and through, it’s no simple affair.  Light salmon in hue, 

this baby Bandol is zesty with citrus and tart pomegranate fruit, nimbly leavened by herbal tones 
and salty brine.  No surprise, winemaker Clément started at the famed Domaine Tempier before 

he and wife Pauline set out to work abroad.  A fresh name to watch in this Med paradise.     

  



 

159 Spring Street, Melbourne 3000. T: 03 9654 6657 

E: info@citywineshop.net.au W: www.citywineshop.net.au 

 
2019 Monopole Pinot Noir, Yarra Valley, VIC $38 

We ramble on about wine all day! But did you know we also make wine in collaboration with 

our talented friends at Punt Road wines? Each vintage we’ve been honing our craft. Three times 
a year, our staff head out to prune, pick and help blend our block of pinot (Block 5).  Fragrant 

and fleshy black plums and cherries allied with a hint of earth form a silky rolling palate. If life is 

getting you down, this will certainly brighten any day!  
 

2017 Murdoch Hill Red, Adelaide Hills, SA $25 

The Downer family have farmed these parts since the 1930s, but only focused their work on 
wine as recently as 1998.  We’re sure glad they did, their wines are always welcomed at CWS.  

But don’t be fooled by the varieties that make up this blend from their Oakbank vineyard (70% 

cabernet, 20% merlot, 10% shiraz).  It’s light on its feet and easy breezy.  Gorgeously textured 
soft tannins support cool blueberry, splashes of bright red fruit and leafy herbal greenery.    
 

2019 Shadowfax Minnow Red, Werribee, VIC $24 

We know that Shadowfax shines with poster varieties like chardonnay and pinot.  But their 

Minnow label focuses on Rhône varietals grown on the home turf of their Werribee vineyards.  
This lively blend is 60% grenache and 26% mataro with the change in carignan.  Tart red 

pomegranate and raspberry fruit, refreshed by chalky texture and peppery, sweet spice. This 

wine is lip smacking deliciousness!   
 

2018 Mas Que Vinos La Meseta Tempranillo, Rioja, Spain $21 
Spain’s sleeping vinous assets continually delight.  This organically grown, old vine tempranillo is 

made with no oak influence, just pure dark fruit and pleasant herbal bitterness.  The perfect 

accompaniment to your next barbeque or dinner party with friends - online or in person! Made 
by three friends sharing a passion for sustainable viticulture, and bottling wines of purity and 

freshness. Sensibly delicious goals, suitably overachieved.  Bravo! 
 

2017 Rocky Gully Shiraz, Frankland River, WA $21 

Rocky Gully is the younger sibling to Frankland Estate, one our WA favourites.  A close knit 

family affair, the Smith-Cullam clan farm organically, with great respect as custodians of this far 
flung piece of land.  Whilst riesling is their calling card, Frankland reds are less well known.  And 

this shiraz is a total crowd pleaser! Bold red fruit, pink peppercorns and a smokey meatiness 
followed by light hints of eucalyptus, transport you to the place it’s grown.   
 

2017 Balnaves The Blend, Cabernet Sauvignon/Merlot, Coonawarra, SA $22 
Balnaves is an icon in one of Australia’s great regions, with its famous, deep red soils 

lending  structure and depth to this red.  This dark and broody Bordeaux blend from 

Coonawarra wafts of amaro, orange peel and classic choc mint.  Although its fruit profile 
of blackcurrant, berry and spice are rich and complex, its elegant tannins make this 

dangerously approachable.   
 

2017 Man Meets Mountain Malbec, Mendoza, Argentina $26 

We did sell the sizzle with talk of a barbeque, so here’s the wine for the steak.  Malbec, meat 
and mountains - a match made in Mendoza.  These high altitude vineyards ascend into the 

Andes, where tending vines is no mean feat.  Loaded with sleek black fruits; think blueberry, 

blackcurrant and plum, this is perfect with anything straight off the barbeque.  And you’ll happily 
continue sipping this well into the evening.  
 

 

Spring has sprung! Get sipping! 


