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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 ITM31215 | $270 per dozen

October 2019 White
In this pack

Rob Hall
Chardonnay 2017

Tunkalilla Vineyard 
Riesling 2012

Son of a Bull
Gewurztraminer 2018 

McWilliam’s
842 Tumbarumba Chardonnay 2014

Poderi dal Nespoli
Dogheria Rubicone IGT Pinot Bianco 2017

Paparazzi
Pinot Gris 2018

Your pack is valued over $345!
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 

$345!
You only pay

$270!

Enjoyed the wine 
in this pack?



McWilliam’s
842 Tumbarumba Chardonnay 2014
The McWilliam’s have been the doyens of the Australian wine industry longer than 
anyone can remember. Their history now spans over six generations since venturing 
into wine in 1877. Today, they are one of the largest family-owned wine businesses in 
the country. As well as having McWilliam’s Mount Pleasant in the Hunter Valley, they 
also have the large Hanwood winery in the Riverina region of New South Wales that 
has existed since 1916. It is here wine ranges like Hanwood and Lillydale Estate are 
produced. Recently, McWilliams ventured into the Margaret River after purchasing the 
Evans and Tate and Catching Thieves brands. Chief Winemaker Corey Ryan and Senior 
Winemaker Russell Cody dabble in regions around the country such as Coonawarra, 
Hilltops, Yarra Valley, Tumbarumba and Eden Valley. They produce quality wines 
ranging from reliable and affordable through to upmarket single vineyard. They also 
have some fun with fortifieds just to keep things interesting.
Region: Tumbarumba, NSW
Notes: ‘Pale straw-green; an aristocratic chardonnay, if there can be such a thing; 
complex, yet fruit-driven, bright acidity; enviable length and purity.’ James Halliday.
Cellar: Cellar up to 2030
Food match: Truffle mac and cheese
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  
$51.99 /bottle
Code: ITM27815 

Paparazzi 
Pinot Gris
The King Valley in Victoria’s High Country is renowned for its strong Italian agricultural 
heritage, an influence that has shaped and defined the vineyards and wineries of the 
region. Paparazzi aims to capture the essence of the region with its ‘snapshots’ of 
these superstar Italian wine styles, creating a range that focuses on Prosecco, Pinot 
Gris and Sangiovese. The wine has been carefully made in the classic Pinot Gris 
style – giving it a slight richness, textured and balanced by good acidity.
Region: King Valley, Vic
Notes: The nose displays apple blossom, green apple and nectarine along with 
vibrant aromas of white peach. The palate is dry, definitely a leaner style of Pinot 
Gris but with a lovely textural richness running through it, leading to pronounced 
acidity and a very clean finish, as is typical of cool climate vineyards.
Cellar: Cellar up to 2022
Food match: Pan fried prawns with garlic and coriander
Alc/Vol: 12.5%

RRP  
$24.99 /bottle
Code: ITM31219 

Poderi dal Nespoli 
Dogheria Rubicone IGT 
Pinot Bianco 2017
The history of Poderi del Nespoli spans four generations of Romagna winemakers with 
an unshakable faith in their land and its fruits, tirelessly dedicated to its promotion by 
means of constant research and improvement. Almost a century ago, in 1929, in part 
of Romagna between the Apennines and the sea, Attilio Ravaioli planted the rows of 
vines on the first vineyard he bought in the village of Nespoli. The vineyard was named 
Prugneto, a name still carried on the label of their entry level Sangiovese. Their home in 
the Bidente Valley has a unique, almost magical terroir, creating perfect conditions for 
the production of quality wines. 
 

Region: Rubicone IGT, Italy
Notes: This wine offers delicate floral aromas such as jasmine and orange blossoms on 
the nose. The palate has a lovely textural complexity, full of the typical mineral notes 
coming from both the terroir and the diurnal range of the territory. Neat, zesty and well-
balanced, with an intense freshness and a long, elegant finish.
Cellar: Cellar up to 2022
Food match: Sashimi platter
Alc/Vol: 12.5%

RRP  
$24.99 /bottle
Code: ITM31227 

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 white 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 rich and one even manages to be both, and I’ve popped in a couple of perfumed 
beauties to add interest. In keeping with the theme of diversity, the two wines I want to 
highlight are at opposite ends of the white wine spectrum, 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.

At the other end of the spectrum in terms of weight and style is the McWilliam’s 842 
Tumbarumba Chardonnay 2014. An absolute beauty of a wine, this Chardonnay has received 
rave reviews and multiple awards. And it’s no wonder really. The grapes come from McWilliam’s 
highest altitude vineyards in Tumbarumba, resulting in a wine that is both expressive and full of 
flavour yet linear. It’s drinking beautifully now or will keep for years to come (if it lasts that long 
in your cellar, that is…). At $51.99, it’s way above what would normally be in your pack but I 
thought it was such a special wine, that I couldn’t resist sharing it with you. Consider it an early 
Christmas present from all of us here at The Wine Collective. 

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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