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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 ITM55754   | $180 per six-pack

September 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 September wine plan!

I don’t know about you but this year has felt very long, with so many days blurring together 
especially given I’ve spent much of it working from home. So while I believe every season has 
its place, I must admit I’m very glad to see the back of winter this year. September hails the 
beginning of spring and with it the lengthening of days, the budding of vines and a shift in 
mindset from hibernation to exploration - even if it’s only around my neighbourhood. There’s 
a lightness and joy which even a stinker of a certain virus cannot contain. It was with this 
thought in mind that I put together your September Cellaring Six pack to help you explore the 
wonderful world of wine from the comfort of home.

This month we travel to France, and in particular the appellation of Vacqueyras in the heart 
of the southern Rhône Valley. I am thrilled that we can offer you this wine for your cellaring 
six pack as it forms part of our growing selection of wines we are importing exclusively 
and directly from Europe. Vacqueyras wines are a bit of an insiders secret within the wine 
trade. The appellation is still relatively unknown, and it packs just as much punch in terms of 
richness and flavour, at half the price compared to Châteauneuf-du-Pape. The Jerome Quiot 
Vacqueyras 2017 really is a classic example of what the region is capable of, with fantastic 
structure and freshness with those typical garrigue notes the southern Rhône is known for. It is 
drinking beautifully now but will age gracefully over the next ten years.

I hope you enjoy your September pack. If you have any feedback, please don’t hesitate to 
send me an email: wineplans@thewinecollective.com.au 
 
Stay safe

Sarah Linhart
Wine Buyer



The winery:
The Quiot story began in Châteauneuf-du-Pape, where Antoine Quiot 
acquired a few hectares of vines in 1748. Today, the Domaine du Vieux 
Lazaret comprises more than 100 hectares with some of the land located in 
the Côtes du Ventoux region. The 13th generation of the family currently 
work at the estate. Since that time the Quiot family has expanded their wine 
interests in the region to include a number of small but prestigious domaines 
to their portfolio. In 1890, they purchased Domaine Houchart, which lies 
close to Aix-en-Provence at the foot of Mont Sainte Victoire. In 1987 they 
purchased Domaine Duclaux in Châteauneuf-du-Pape  which was established 
in the 1750s. Finally, after looking to expand further into the Rhône area for 
a long time, the Quiot family bought the Château du Trignon in 2006 and in 
2008 enlarged it with 10 hectares in Vacqueyras and two hectares in Beaumes 
de Venise.
 
The region:
The southern Rhône Valley is probably best known amongst wine lovers for 
its most famous Cru - Châteauneuf-du-Pape, that heady Grenache based 
blend which, under appellation laws may contain up to 18 different local 
varieties. Sharing this part of the Rhône and making Grenache based wines 
are other equally enticing, if less well known, Crus such as Rasteau, Gigondas 
and of course Vacqueyras. In fact, Vacqueyras and Gigondas, along with 
Beaumes de Venise (famous for its sweet wines made from Muscat) all share 
the slopes of the Dentelles de Montmirail, famous for its jagged limestone 
outcrop which runs like a ribbon across the top of the mountains. The 
1,400 ha of Vacqueyras is lower lying than Gigondas, with a mix of both the 
sandy soils beloved by Grenache vines and more pebbly, stony marls on the 
elevated plateau area which are suited to Syrah.
 
The vintage:
The southern Rhône experienced a very mild and dry winter, which – 
combined with little rain during the growing season – meant the vines 
suffered drought stress, contributing to reduced yields across the region. 
The mild spring temperatures led to earlier than usual flowering, a crucial 
stage at which pollination is ready to occur, determining yield for both the 
current and subsequent vintage. Despite it being a warm vintage, with 
summer temperatures easily hitting above 40°C, there is a density and 
core concentration to the wines that oozes generosity yet are remarkably 
balanced, with a vibrancy and alcohol levels kept in check.

The winemaking:
After hand-harvesting. The Grenache and Syrah grapes undergo a traditional vinification in large vats over a three-
week period with regular punching down of the cap. After fermentation is complete the free-run juice is bled off 
and then blended before maturation in foudres for 12 to 18 months.

Region: 
Vacqueyras, France

Tasting note: 
Big bold nose laden with black fruits and savoury herbal notes such as bay and thyme. The palate is bright and 
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 2030

Food match: 
Roast partridge with bacon 
and thyme

Alc/Vol:  
14.5%

Code: 
ITM55754 

RRP: 
$34.99 per bottle
 
Allergens:
Contains Sulphites

Jerome Quiot 
Vacqueyras 2017

EXCLUSIVE


