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Cellaring
Six

Taste the influence of time with six bottles of a fine red wine specifically chosen 
for its potential to evolve with style. We recommend opening a bottle within the 
first year of receiving your pack and then every year or so after that so you can 

see how it changes over time.

Code ITM35312 | $180 per six-pack

December 2019

Valued over 

$209!
You only pay 

$180!

All wines offered are covered by The Wine Collective’s Guarantee of Quality. If after tasting a bottle or two you 
are dissatisfied for any reason, call your friendly Wine Advisor on 1300 723 723 to discuss options for refund or 
replacement. The Wine Collective supports the responsible service of alcohol. Liquor Act 2007 – it is an offence 
to sell or supply to or obtain liquor on behalf of a person under the age of 18 years. Savings based on normal 

sell price. Freight cost not included. Please visit www.thewinecollective.com.au for freight prices or ask your Wine 
Advisor when you order. Lic No. LIQP770010086.

Prices valid while stocks last. Cellaring potential is a guide only and may change depending on storage conditions. 
Suggested cellaring potential applies from the time of publication.

Brought to you by

Hello Cellaring Six wine club member,

Welcome to your December wine plan!

December? Already? I must admit that I’m a little shocked at just how quickly this year has 
flown by and that the season of festivities, over-indulgence and (not long held) resolutions 
is upon us!! Will you be opening any of your previous cellaring six wines during the coming 
months? If so, do let me know how they are progressing.

This time round I’ve managed to find you a lovely wine from one of my favourite regions in 
Victoria - Heathcote. Wines from this region, which is located north of the Great Dividing 
Range, are instantly recognisable by their inky depth of colour, dark concentrated fruit flavours 
and fine line of acid which adds a savoury complexity to the wines. Heathcote is dominated by 
passionate growers and small wineries and this quarter’s Cellaring Six, the Paul Osicka Shiraz 
2017, is from a producer who is so small, they don’t even have a website!

This wine has all the hallmarks of a classic Shiraz that this cool-climate region is famous for -  
finesse balanced by depth and drive. This is a velvety wine loaded with spice and ripe dark red 
fruits and a finish that keeps on going. I think you’re going to love it.

I hope you enjoy your December pack. If you have any feedback, please don’t hesitate to send 
me an email: wineplans@thewinecollective.com.au 
 
Best wishes for the festive season!

Sarah Linhart
Wine Buyer

http://wineplans@thewinecollective.com.au


Paul Osicka 
Heathcote Shiraz 2017
The winery:
Paul Osicka Wines was established in 1955. The vineyard and winery are 
located at Majors Creek near Graytown, in the eastern part of the Heathcote 
wine region. The vineyard is one of the oldest in the region and consists of 
red quartz and ironstone soils. At the time of planting it was the first new 
winemaking enterprise started in Victoria for over fifty years.

Paul Osicka Snr arrived in Australia with his wife Rosalie and their two small 
children, Paul and Joy. Paul Snr, whose family had a long tradition of making 
wine, had owned a successful winery in Czechoslovakia before World War 
II. As a child he had helped his grandfather and father make wine before 
attending a specialist agricultural / horticultural school in Velke Bilovice for 
two years. After escaping the communist invasion of Czechoslovakia in 1948, 
the family settled in Melbourne in 1951 and bought their vineyard on their 
very first visit to the region. Says Rosalie, ‘ We visited the Segafredo vineyard 
near Graytown (planted in 1891) and my husband saw that the land was 
suitable for vines. We bought our land on the other side of the creek to that 
old vineyard. There was nothing at all here, no electricity, but the land where 
we planned to plant a vineyard had been cleared .’

Their first vintages, from 1960, bottled by Crittendens in Melbourne, were 
mostly sold to friends and their first Osicka label debuted in the mid-60s. In 
1977 the US-based Rydge’s magazine described Paul Osicka’s 1970 Cabernet 
Sauvignon as one of the ten best wines in Australia.

Like most small wineries, Paul Osicka Wines is very much a family affair. Paul’s 
wife, Sandra, works at the cellar door. Third generation Simon is now also 
working in the business and his partner Alison is an experienced viticulturist. 
 
The region:
Located to the north of the Great Dividing Range, the Heathcote region 
sits at elevations between 160m and 380m. The majority of soil under vine 
is Cambrian – red and deep with excellent water retention. These calcium-
rich red soils are made up of weathered greenstone and are prized for their 
water retention capabilities. While they drain freely, enough water is held in 
the soil to feed the vine throughout the growing season, and there is rarely 
a need for irrigation in Heathcote. The result is small, concentrated grapes 
which make rich, concentrated wines. The soils are also notable because they 
impart deep intrinsic characters – almost a sense of place or terroir – 
to the wines.
 
The vintage:
During the 2017 growing season, Heathcote had average winter rain and 
drier than normal spring, until 80mm of rain in January set the vineyards up 
beautifully. Harvest commenced two to three weeks later than 2016, with 
generally moderate yields. Shiraz is the standout.

The winemaking:
The grapes for this wine come from the Majors Creek Vineyard in Heathcote. The 10ha of Shiraz (all 1950’s 
plantings) was handpicked in separate parcels, dependent on soil type. This meant some of the rows were picked 
in three different passes. Each soil type adds something to the final wine: red veined quartz offering spice, red 
fruits and tight tannins; sandy ironstone giving thickness and power; whilst deeper loans over gravel giving 
fruit fragrance and silky tannins. The grapes were sorted in the vineyard, destemmed, then sorted again post 
destemmer and then fed by gravity into small open top fermenters to achieve lots of whole berries. The juice 
then spent just under four weeks on skins before pressing into French oak (20% new) for 14 months maturation. 
It was then racked once out of oak and bottled in June 2018.

The winemaker: 
Simon Osicka is a third generation winemaker. His career began in the 1990’s, including holding senior 
winemaking positions at Houghton, Leasingham and as group red wine maker for Constellation Wines. This was 
interwoven with vintages in Italy, Canada, Germany, and France, including a harvest at the Northern Rhone’s 
revered Syrah producer Domaine J.L Chave. Simon is now one of the most respected winemakers in the 
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Heathcote region, not because of his pedigree, but because the consistent quality and value of the wines he 
produces under his family’s reknowned Paul Osicka label.
 
Region: 
Heathcote, Vic

Winemaker’s note: 
‘Evocative nose of blue fruits and spice. Underneath that is choc mint and liquorice. Mouth coating silky tannins 
define the fleshy palate. The wine is opulent with waves of flavour and tannin. Complex flavours of blue fruits, 
earth and dried herbs intermingle. Black pepper is suggestive of a cooler year. The flavours linger with fine 
grained tannins and a long, salivating finish.’  Simon Osicka .
 
Reviews:
‘‘This hand-picked wine was fermented for 3 - 4 weeks on skins and matured in French oak (20% new) for 14 
months. Also reflects extensive hand fruit-thinning in the vineyard with its savoury/spicy blackberry/black cherry 
fruit with silky tannins and a long finish.’ 95 points, James Halliday, Halliday’s Wine Companion.

Cellar: 
Cellar up to 2029

Food match: 
Roast leg of lamb

Alc/Vol:  
14.5%
 
Code: 
ITM35312 

RRP: 
$34.99 per bottle
 
Allergens:
Contains Sulphites


