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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 ITM63296   | $180 per six-pack

December 2020

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!

Welcome to your final subscription pack for 2020. And what a year it’s been! One that the 
majority of us, I think, will be happy to say goodbye to when 1st January finally rolls around. 
Onwards and upwards, as they say. 

This is the final Cellaring Six pack that I am organising for you, as I am moving on to pastures 
new and I really wanted to organise something special for you as a parting gift. You’ll often 
hear us talk at The Wine Collective about supporting small to medium sized producers 
and our subscription programmes are often the place where we are able to let these small 
producers shine. Although in this case, the winery responsible for your December Cellaring 
Six pack is best described as a micro-producer. Duane Coates is a softly spoken man who 
makes incredibly velvety wines of great finesse. His experience in Europe and love of classic 
European wines is evident across all his range, which usually sells out before the critics even 
have a chance to rate them.

With only 90 dozen of this wine made, I am beyond thrilled that I managed to snaffle half of 
Duane’s total production of this wine for your Cellaring Six pack. And what a glorious wine it 
is too, even at this early stage. The palate is silky and elegant, yet savoury with sour cherry 
and blood plum flavours alongside char and smoke notes thanks to a third of the wine being 
aged in new french oak barriques (with the rest being second and third use oak barrique). It’s 
a delicious wine and I hope you enjoy it over the next ten plus years as it only gets better and 
more complex.

Thanks for being on this wine journey with me over the past few years. I’ve loved the 
challenge of finding you something interesting to drink or cellar every three months.

I hope you enjoy your December pack. If you have any feedback, please don’t hesitate to send 
the team an email: wineplans@thewinecollective.com.au 
 
Stay safe and all the best for 2021

Sarah Linhart
Wine Buyer



The winery and winemaker:
Coates Wines would be one of the most uncommercial wineries in 
Australia. And they love being that way. The team of Duane Coates MW 
and Rebecca Stubbs make small parcels of wine in a European inspired 
way that teases the best out of the many vineyards that they source fruit 
from. 

Duane Coates is a Master of Wine, a trained winemaker with a Master’s 
Degree in Winemaking as well as a Masters of Business Administration 
(just to keep himself busy!). With winemaking experience in Burgundy, 
the Rhône Valley and the Duoro Valley, there is a European influence in 
Duane’s wine that leans towards balance and complexity over outright 
power. The Coates range is made and bottled at their Kuitpo winery. 
Handmade is not just a marketing term for Coates with Duane and 
Rebecca making all of the wines themselves with occasional help from 
family members when an extra pair of hands is needed. The only other 
staff are two Border Collies known for their manic energy rather than 
their winemaking skills. 

Rebecca, the other half of the Coates team, still spends a couple of days 
working as a chef in Adelaide with an impressive resume of local and 
international gigs. On Sundays you may find Bec at cellar door serving 
wines and cooking up something delicious and wine friendly.
 
The region:
Kuipto (Ky-Po) is a region of the Adelaide Hills in close proximity to 
McLaren Vale. The cool-climate has moderate daytime temperatures 
which drop in the evening and a welcome maritime influence developing 
on warm summer days. The diversity of the vineyard location suits the 
Syrah (Shiraz) variety well with naturally low yields adding to intensity of 
flavour. Riesling, Chardonnay, Pinot Noir and Nebbiolo are also made by 
Coates from their Kuitpo vineyards.
 
The vintage:
After a warm start vintage 2017 started to cool down in mid-March. 
The low-cropping fruit was harvested in two picks with an early portion 

coming in late March. The second pick was in late April with only slightly higher alcohol but svelte tannin 
development and gorgeous flavours from the extended growing season of 2017.

The winemaking:
Coates follows a minimalist philosophy to winemaking; natural yeast ferments, no 
additives such as enzymes, tannins or fining agents. The Syrah is hand picked and fermented in open topped 
fermenters over a period of four weeks then basket pressed. Around 15% of the fruit is left intact as whole 
bunches during fermentation to give a perfumed lift to the wine. Oak maturation is in 1/3 new French oak 
barriques (the balance second and third use) over 15 months. The wines are handled with minimal sulphur use and 
are bottled unfined after gravity settling to a bright clarity. 

Region: 
Adelaide Hills, SA

Tasting note: 
The Garden of Perfume and Spice provides an array of vibrant blueberry and forest fruits accented by notes of 
nutmeg, white pepper and sous bois. The medium-bodied palate provides great depth and complexity of flavour 
with a long silky tannin finish. 90 cases made.fresh with flavours of blackcurrant pastilles alongside more savoury 
and  earthy flavours of bay and pepper notes, all rounded out by a touch of liquorice and spices on the finish.

Key : Number of bottles in pack       Cork        Six Pack        Organic         Vegan         Biodynamics        
To re-order phone 1300 723 723 or visit www.thewinecollective.com.au

Cellar: 
Cellar up to 2032

Food match: 
Beef carpaccio with roasted tomato and 
citrus mayonnaise, salad onion and olive oil

Alc/Vol:  
14.0%

Code: 
ITM63296 

RRP: 
$34.99 per bottle
 
Allergens:
Contains Sulphites

Coates Wines
The Garden of Perfume
and Spice Syrah 2017


