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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 ITM31214 | $270 per dozen

October 2019 Mixed
In this pack

Rob Hall
Chardonnay 2017

Tunkalilla Vineyard 
Riesling 2012

Son of a Bull
Gewurztraminer 2018 

Laurent Perrachon
Morgon Corcelette 2017

St John’s Road
Resurrection Shiraz 2017

Nannup Estate
Rolling Hills Cabernet Sauvignon 2017

Your pack is valued over $325!
You only pay $270 per dozen

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 

$325!
You only pay

$270!

Enjoyed the wine 
in this pack?



Laurent Perrachon
Morgon Corcelette 2017
The name ‘Perrachon’ was first recorded in the Beaujolais region of France in 1601. In 
1877 the family acquired the domain of la Bottière in Juliénas, followed by another in 
Moulin-à-Vent. It is the property in Julienas which now forms the heart of the company’s 
operations. Today they harvest grapes in six appellations: Julienas of course, but also 
Morgon, Moulin-à-Vent, Fleurie, Chenas and their latest addition, Saint-Amour, giving 
Perrachon the most comprehensive list of crus of all the independent winemakers in 
the Beaujolais region. The grapes for this wine come from a single, 50 year old vineyard 
named Corcelette. All of the winemaking is traditional: the vines are pruned short, 
using either the gobelet or Cordon de Royat style; the grapes are hand harvested and 
part-destemmed before undergoing the typical carbonic maceration that the region is 
famous for. The wine was then aged in a mix of concrete and large foudres (casks) for 
nine months before release. 
Region: Morgon, France
Notes: Rich, ripe fruit aromas of cherry, peach, apricot, plum dominate the nose 
and palate which has a  lovely richness and balance. 
Cellar: Cellar up to 2021
Food match: Beef tartare
Alc/Vol: 13.0%

Rob Hall 
Chardonnay 2017
Rob Hall grew up in Healesville and did a little bit of summer work in vineyards, starting in 
1991. In 1999 he began working in wineries full time,with the first few years spent at Yarra 
Ridge and Punt Road. From 2002-11, Rob was fortunate to serve in the role of winemaker 
at the revered Mount Mary Vineyard, working there for 10 vintages there before moving 
to Kellybrook Winery. During his time there Rob started producing his own wines on the 
side, before taking the leap into full time self-employment in 2014 with the launch of 
Rob Hall Wines. This Chardonnay is a blend of three vineyards; Willowlake (the cooler 
southern end of the valley), Daniel’s Hill (the warmer northern end) and Rob’s parent’s 
vineyard (south of Healesville, it lies somewhere between the other two in its geography 
and climate). The result is a wine full of flavours of curd and fresh cream, white peach and 
citrus. It’s leesy and fresh, but with nice weight on the palate.
Region: Yarra Valley, Vic
Notes: ‘Three vineyards, 70% whole-bunch pressed to barrel with full solids, 20% 
destemmed with 24 hours skin contact, 10% destemmed and fermented on skins for 7 
days, matured in French oak (10% new). The bouquet is complex, as too is the palate; a 
very interesting group of vineyards, Lower and Upper Yarra- it all works well. Tangy, and 
with a long life ahead.’ James Halliday.
Cellar: Cellar up to 2025
Food match: Fish pie
Alc/Vol: 13.0%

Son of a Bull
Gewurztraminer 2018 
Alex Russell grew up in Melbourne’s south and started home brewing at the age of 13, 
making wine from grape juice concentrate. The day after his 18th birthday he started 
working in a bottle shop and enrolled in viticulture at La Trobe. After finishing his 
studies  he moved to Mildura and enrolled in wine science at Charles Sturt University. 
He first made wine with Zilzie, then Angove where he was introduced to Riverland Vine 
Improvement Committee (RVIC). RVIC are a nursery business importing and propagating 
new or alternate varieties, usually from Europe. Alex became the experimental 
winemaker for RVIC in a voluntary capacity whilst working for Angove. There he was 
exposed to everything from Albarino to Zinfandel. In 2014 Alex launched ‘alejandro’ 
with the release of a 2013 Carmenere and a 2014 Montepulciano. The expansion of 
Alex Russell Wines to Tasmania made for new hunting grounds and a chance to produce 
a range of wines from family estate grown fruit in the Pipers River region North of 
Launceston.
Region: Tamar Valley, Tas
Notes: Classic nose of Turkish delight and spiced rose water. The palate is drier than 
the nose suggests with notes of candied orange peel, grapefruit and hints of musk. 
Beautifully balanced with a lovely dry finish.
Cellar: Cellar up to 2022
Food match: Deep fried fish with chilli and herbs
Alc/Vol: 13.0%

RRP  
$24.99 /bottle
Code: ITM31202 

Tunkalilla Vineyard
Riesling 2012
Tunkalilla Vineyard is a tiny specialist Riesling vineyard perched on the southern facing 
end escarpment of the Eola Hills in the Willamette Valley overlooking Salem, the capital 
of Oregon. In 2005, Brian and Ann Croser planted three acres of Riesling on the then 
50-acre Christmas tree farm that has since been cleared for further plantings of Riesling 
and Pinot Noir. Tunkalilla Vineyard is on the western boundary of Cristom winery’s 
distinguished Pinot Noir vineyard sites and a strong relationship between the Croser 
family and the Gerrie family of Cristom has developed, allowing Brian and Ann to make 
their initial Tunkalilla Vineyard Rieslings at the Cristom winery. Brian and Ann chose to 
name their Oregon vineyard Tunkalilla Vineyard after the beach adjacent to the farms 
on the Southern Fleurieu Peninsula in South Australia where they grow prime lamb 
(Maylands Farm lamb) and Tapanappa Foggy Hill Pinot Noir. 
Region: Eola-Amity Hills, Oregon, USA
Notes: A fine, classy off-dry Riesling with beautiful bottle-aged toasty 
edges over a core of limey fruit intensity and sprightly acidity, the maturity 
giving more softness and weight to what is otherwise a very tight and fresh 
style with a long finish.
Cellar: Cellar up to 2020
Food match: Thai red curry with prawns 
Alc/Vol: 11.8%

RRP  
$22.99 /bottle
Code: ITM27837 

RRP  
$24.99 /bottle
Code: ITM32967 

Nannup Estate Rolling Hills
Cabernet Sauvignon 2017
Late in the 19th century roaming cattle were constantly found grazing on the granite 
hills which are now home to Nannup Estate. In fact, the property was still owned 
by descendants of the original settling family when purchased by Mark and Alison 
Blizard in 1998. The land forming the basis of the estate is the highest in the district, 
giving it the attributes needed to successfully grow quality wine grapes. During the 
growing season the vines enjoy long hours of sunshine followed by cool evenings 
and moderate coastal breezes in the afternoon - idyllic growing conditions. Abundant 
water, granite loam soils and low frost and disease pressure all contribute to reliable, 
quality and consistent vintages. The grapes for the Rolling Hills Cabernet Sauvignon 
were picked at optimal ripeness, crushed into stainless steel fermenters for alcoholic 
fermentation. The wine was matured with French Oak for 16 months. It was fined and 
filtered before bottling.
Region: Nannup, WA
Notes: Bright red fruits over leafy blackcurrant and tobacco notes. The palate is 
is ripe, vibrant and nicely balanced with good concentration of fruit flavours, ripe 
tannins and a spicy oaked finish.
Cellar: Cellar up to 2024
Food match: Roast duck with noodles
Alc/Vol: 14.5%

RRP  
$29.99 /bottle
Code: ITM31204 

St John’s Road 
Resurrection Shiraz 2017
The St John’s Road Resurrection Vineyard is located in the highly regarded Ebenezer 
sub-district of the Barossa Valley; an area that has a long held reputation for producing 
powerful and soulful reds. The 20ha site is mainly planted with Shiraz along with small 
pockets of Grenache. The added appeal of this particular vineyard is the significant 
diversity contained within it. The substantial variance in vine age, soil depth, aspect 
and vine selection provides the winemaking team with an exceptional palette to work with 
and add levels of complexity and difference to the resultant wine, showcasing the diversity 
apparent within the Barossa growing region. 2017 was a strong vintage in the Barossa 
Valley with a cooler summer and ample winter rain extending the growing season by about 
a month. As a result, the vines developed at a more relaxed pace producing fruit that’s 
vibrant and fresh whilst maintaining plenty of floral characters. A fantastic year for wines of 
concentrated flavours and aromas, whilst still maintaining acidity for good longevity. This 
wine forms past of our Best in Society programme, bringing subscribers exemplary wines 
from around the country that we believe are the best examples of their kind. 
 

Region: Barossa Valley, SA
Notes: “The Resurrection Shiraz has a fine tannin structure and clean acid line which cuts 
through a good level of mid palate sweetness. Dark fruit of plum and mulberry, white 
pepper and hits of rhubarb round out to a long, smooth finish.” James Lienert, Winemaker.
Cellar: Cellar up to 2027
Food match: Shepherd’s Pie
Alc/Vol: 14.5%

RRP  
$34.99 /bottle
Code: ITM26807 

Hello Connoisseur’s wine club member,
I don’t know about you but I am very glad to be introducing your October case as it means 
Spring has finally sprung and Summer is just around the corner! 

It doesn’t take more than a few days of warmer weather for me to start experimenting with 
different styles of wine, to see which one best fits my mood now that the days are lengthening 
and the skies brightening. And, it was with this thought in mind that I put together your 
October selection. There’s a real mix of styles in this month’s case; some are textural, other’s 
fuller-flavoured and some are both, so hopefully you’ll find the perfect wine for any occasion in 
this month’s pack. In keeping with the theme of diversity, the two wines I want to highlight are 
from opposite ends of the wine world, but I’m sure you’ll love them both.

The first is the Tunkalilla Vineyard Riesling 2012. This wine from Oregon is the brainchild 
of Brian Croser (the Australian winemaking legend of Petaluma fame). There aren’t many 
opportunities to buy an aged Riesling of this style and pedigree in Australia, so we jumped at 
the chance when it was offered to us. The wine is an off-dry style (akin to a German Kabinett 
Riesling) but is not sweet. As with German Riesling, it’s the line of acid running through the 
wine which keeps it refreshing and interesting. The great thing about this wine is that on cooler 
days it’s more satiating than a bone-dry Australian Riesling yet conversely the low alcohol (only 
11.8%) and riper citrus flavours make it perfect for those balmy Spring evenings.

The other wine I’d like to highlight is the Laurent Perrachon Morgon Corcelette 2017. This 
wine is part of our new imported wine range here at The Wine Collective and represents the 
direct relationships we are forming with small to medium sized producers, not just here in 
Australia, but all over the wine world. The Perrachon family have been making wine in the 
Beaujolais region for generations and this cru Morgon perfectly illustrates how this wealth of 
experience can ensure exceptional wines are produced, even in a difficult vintage like 2017, 
when the region experienced both hail storms and drought! Tasting the wine, you would never 
guess this to be the case, thanks to the concentrated fruit and elegant structure.

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

Sarah Linhart
Wine Buyer

RRP  
$24.99 /bottle
Code: ITM31220 

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