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Connoisseur’s
Collection

From alternative varieties to progressive styles, the Connoisseur’s Collection is 
the perfect plan to enliven your palate and expand your knowledge. Stray from 
the mainstream and discover the unknown with this unique collection of wines.

Code ITM38102 | $270 per dozen

January 2020 Mixed
In this pack

Get your free case in three easy steps! 

Step 1: Call 1300 723 723

Step 2: Refer your friends to join a wine plan

Step 3: Once your friend joins we’ll send you a FREE case of wine

Re-order today! 

Did you love these wines so much that you’ve found 
there’s none left? Never fear!

You can re-order any of the wines in your wine plan from 
www.thewinecollective.com.au or by calling 1300 723 723. 

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. LIQP880014817. 

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. 

Terms and conditions apply. Not available in conjunction with any other offer.Terms and conditions apply. Wines are only available while stock lasts. 

Free wine!
Refer a friend to a wine plan and 

we’ll give you  a FREE case of wine

Valued over 

$329!
You only pay

$270!

Enjoyed the wine 
in this pack?Municipal Wines

Seppeltsfield  

Gundog Estate

Vinoque

Swinney

Blue Pyrenees 

Whitegate Riesling 2017

Village Vermentino 2019

Hunter’s Semillon 2018

Novo Tinto King Valley 2018

Tirra Lirra Syrah 2017

Estate Red 2016

Your pack is valued over $329!
You only pay $270 per dozen

Stock up 
on your 

favourites 
from this 

pack!
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Swinney
Tirra Lirra Syrah 2017
Swinney Vineyards is a family winegrowing concern located in the Frankland River 
region of the Great Southern in Western Australia. The vineyards are part of a remote 
and isolated 2,500 hectare grape growing and grazing property, which has been the 
home of the Swinney family for four generations. The vineyards are planted on gravelly 
ironstone soils over layers of clay loam. These soils are ideal for quality wine grape 
production as they provide strong root penetration, warm up quickly in the spring 
and the clay loam subsoil retains water during dry summer months. Fruit for Swinney 
Tirra Lirra Syrah came from 20-year-old vines at Wilson’s Pool Vineyard. The fruit was 
handpicked, whole bunch pressed (40%), and fermented wild in French oak to enhance 
the complexity and texture.

Region: Frankland River, WA
Notes: ‘Hand-picked, sorted and naturally fermented in small batches with 15% whole 
bunches. The detail in winemaking is reflected in the wine. Vibrant, hints of reduction 
and toast, spicy, red fruits with a line of acidity and fine savoury tannins that run the 
length of the palate. Complex, detailed and carefully crafted.’
David Bicknell - Halliday’s Wine Companion. 
Cellar: Cellar up to 2030
Food match: Grilled lamb cutlets with thyme
Alc/Vol: 14.0%

Municipal Wines 
Whitegate Riesling 2017
Municipal was established by Matt Froude, a boutique winemaker passionate about 
creating unique wines that offer a taste of place, time and variety. Matt was inspired 
to create Municipal Wines so that wine lovers can experience elegant, varietal, food 
friendly wines and he has travelled far and wide to gain inspiration and expertise for his 
offering, which is produced in the cool climate of Victoria’s Strathbogie Ranges. Matt likes 
to choose the best variety or varieties from a region, or a unique established vineyard, 
sometimes requiring rejuvenation after years of neglect. These Riesling grapes come from 
30+ year old dry grown vines off the Whitegate vineyard. They spent three days on skins 
with wild fermentation encouraged before pressing followed by a long cool ferment 
of 35 days.

Region: Strathbogie Ranges, Vic
Notes: Intense and complex bouquet with yuzu, lime leaf, green apple, mandarin flower, 
plum blossom, honey and nutty notes. Great texture and weight on the palate, with 
good acid drive and a restrained skin contact character showing kumquat, kaffir lime and 
almond meal.
Cellar: Cellar up to 2025
Food match: Seafood platter
Alc/Vol: 13.5%

Seppeltsfield
Village Vermentino 2019 

RRP  
$24.99 /bottle
Code: ITM36098 

Vinoque
Novo Tinto King Valley 2018
The Vinoque range is made by DeBortoli’s Chief Winemaker, Steve Webber, at their 
Yarra Valley winery. It represents a kind of experimental range where he gets to play 
with less common varieties from great sites. A blend of 61% Touriga Nacional, 29% 
Tinta Cão and 10% Tempranillo, all of the grapes for this wine are grown on the De 
Bortoli King Valley property on the banks of the King River at Moyhu. Red varieties 
originating from the Iberian Peninsula like Touriga Nacional, Tempranillo and Tinta Cão 
are very suited to the warmer viticultural regions here in Australia. 2018 was a cool 
mild growing season, perfect for these late ripening Iberian varieties, producing dense, 
deeply scented and plump reds.

Region: King Valley, Vic
Notes: ‘Dark purple-red and bright. Super floral, geranium like nose from a suite 
of Portuguese varieties. Juicy, sapid and medium-bodied, with crunchy fresh fruit 
tannins.’ David Bicknell - Halliday’s Wine Companion.
Cellar: Cellar up to 2022
Food match: Pepperoni pizza
Alc/Vol: 14.5%

RRP  
$24.99 /bottle
Code: ITM35304 

RRP  
$35.99 /bottle
Code: ITM31931 

Blue Pyrenees 
Estate Red 2016
The Pyrenees region of Australia is best known for its bold savoury red wines and the 
‘Estate’ from Blue Pyrenees uses blending of the Estate vineyard’s best components 
to consistently reinforce this reputation. The 2015 to 2016 growing season provided 
limited winter and spring rains followed by a warm dry autumn and summer, which 
resulted in below average size crops, no disease pressure and made it easy to produce 
ripe, concentrated flavoursome and red grapes. The individual vineyard components 
were kept separate, initially in 15 tonne static and three tonne open fermenters, then 
also while maturing in new (40%), two year-old (30%) and four year-old (30%) French 
oak barriques for a full 24 months, before final selections, blending, fining and bottling 
in September 2018.

Region: Pyrenees, Vic
Notes: ‘Classically expressed and beautifully fragrant, the bouquet shows dark fruit 
richness together with attractive notes of bouquet garni, game, cedar and mixed 
spice. The wine offers gorgeous complexity and textural mouthfeel, firmly structured 
by fine, grainy tannins, finishing bold, persistent and engaging.’ 
Sam Kim - Wine Orbit.
Cellar: Cellar up to 2030
Food match: Pappardelle with duck
Alc/Vol: 14.1%

RRP  
$25.99 /bottle
Code: ITM31204 

Gundog Estate  
Hunter’s Semillon 2018
A boutique producer of premium wines, Gundog Estate engages passionate growers 
who deliver the highest quality fruit every year. In the winery, the winemaking team 
is lead by award-winning winemaker Matt Burton. Without compromising regional 
and varietal identity, or quality, in the Hunter’s Semillon Matt seeks to deliver a 
contemporary style, offering greater levels of approachability and flavour intensity 
whilst young. The team arrives at this alternative style largely through fruit / vineyard 
selection and the 2018 release benefited from the inclusion of Semillon from the Dark 
Horse Vineyard (on sandy soils in Lovedale), Somerset 89 plantings (west-facing, red 
soil), and the Tinkler’s School block (light clay-loam).

Region: Hunter Valley, NSW
Notes: Fresh lifted nose with notes of smoke, flint, lime and kaffir lime. The palate is 
crisp and zippy with lemon zest, touch of lanolin waxiness, lemongrass and pith. It’s 
bright, vibrant and delicious.
Cellar: Cellar up to 2023
Food match: Bucket of fresh prawns
Alc/Vol: 11.5%

RRP  
$27.99 /bottle
Code: ITM38101 

Hello Connoisseur’s wine club member,

Happy New Year!

I don’t know about you, but I’ve stopped making new year’s resolutions. I couldn’t see the 
point given that by February, I’d always forgotten what they were! So, if you’ve made some 
resolutions of your own, before they kick in, I do hope you’ll celebrate the arrival of 2020 with a 
few of the fabulous wines I’ve secured for your January Connoisseur’s pack.

The first wine I’d like to highlight is the wonderful Gundog Estate Semillon 2018. Matt Burton, 
owner and winemaker at Gundog, made this wine specifically to be enjoyed for early drinking, 
so it’s incredibly approachable now with lots of lovely bright, fresh citrus and lemongrass notes 
and would be perfect on a warm summer’s afternoon.

The other wine I’d like to draw your attention to is the Swinney Tirra Lirra Syrah 2017. This 
is such an attractive and aromatic wine - the epitome of elegance. Think licorice, graphite, 
lavender, charcoal and mocha notes, all layered over pretty blue and black fruits. Medium 
bodied, it is reminiscent of Syrah from the Rhône Valley and makes for the ultimate summer red.

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

Wishing you all the best for 2020!

Sarah Linhart
Wine Buyer

RRP  
$24.99 /bottle
Code: ITM31927 
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Key : Number of bottles in pack        Cork         Six Pack         Organic
To re-order phone 1300 723 723 or visit www.thewinecollective.com.au

Located on the western ridge of the Barossa Valley, Seppeltsfield combines over 420 
acres of ancient vineyards, gardens and heritage-listed architecture. The winery itself is a 
heritage building and the vineyard comprises approximately 100 hectares. Seppeltsfield 
has both a gravity fed winery and a modern winery. The gravity fed winery was designed 
and built by Benno Seppelt in the 1890s and utilises aspects of the Portuguese solera 
system to channel and move wines whilst the modern winery is a state of the art crushing 
and fermenting facility. For this wine only free run and light pressing juice were used 
to capture and maximise flavour; these were then fermented at a cool steady 16˚ C in 
stainless steel. Battonage was employed to build palate texture and complexity. The wine 
was then promptly bottled to ensure freshness and to capture clean varietal character

Region: Barossa Valley, SA
Notes: ‘Enticing notes of pear and grapefruit zest, complemented by a complex 
richness and mineral acidity on the palate.’ Fiona Donald, Winemaker.
Cellar: Cellar up to 2023 
Food match: Pumpkin and smoked mozzarella pizza
Alc/Vol: 12.9%
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