
ITM264549   |   $270 per dozen

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.
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Connoisseur’s
Collection

◆  OCTOBER  ◆
2023

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,  
email customers@thewinecollective.com.au 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. 
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. 

Enjoyed the wine pack?
Re-order today!

Refer a friend to a
wine subscription

Receive a free case from the
subscription your friend joins

Email
customers@thewinecollective.com.au

Terms and conditions apply.
Not available online or in conjunction with any other offer.

Head to www.thewinecollective.com.au to find out more.

Terms and conditions apply.
Wines are only available while stock lasts.

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

Key: Cork Organic12-Pack

VALUED AT RRP YOU ONLY PAY

$423.00 $270.00
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A 100% family-owned vineyard, the « Vignobles Courselle 

» started in 1950, when André Courselle bought Château 

Thieuley located in the famous France Bordeaux Region and 

lay the foundation of a great vineyard. In 1972, his son Francis 

Courselle, a young engineer and oenology professor, took 

over the management of Thieuley vineyards. In 30 years, the 

acreage increased from 4 to 80 hectares spread over three 

properties : Château Thieuley, Clos Sainte Anne and Château 

Saint Genes. Marie and Sylvie Courselle, Francis Courselle’s 

two daughters, inherited from the family passion. Today, they 

took over the business and the destiny of Thieuley.

Aromas of custard apple with floral and citrus notes, a subtle 

savoury undercurrent and some flinty complexity. The palate 

is deep, long and flavourful with lemon posset and petrichor 

undertones washing over refreshing acidity.

Aromas of pecorino cheese (no really), capers, quince. Palate is 

very pleasantly textured, steely, firm acid, boldness around the 

edges. Crowd-pleaser.

This wine is bursting with citrus, green apples and candied 

pineapple, along with grilled almonds and gravel like 

minerality.

Tasting Notes

Ian and Suzanne Little present a terrific range of wines 

encompassing both traditional and emerging varieties. After 

many years making the benchmark varieties of the Hunter 

Valley, Shiraz, Semillon and Chardonnay, they were both very 

interested to experiment with new varieties from the Hunter 

Valley and further a field, and were some of the first in Australia 

Every member of the Levantine Hill team is committed 

to pursuing perfection, believing that perfection has no 

end point. Whether they’re part of the winemaking team, 

the restaurant and events team, or the management and 

sales team, it is that relentless pursuit and desire to never 

compromise on quality that has drawn them to join the 

Levantine Hill vision. Levantine Hill is the perfect merger of 

two vineyards right in the heart of the Yarra Valley. On the 

to plant Pecorino. They learnt by trial and error how to manage 

some of the vagaries of these new varieties and made some 

big discoveries along the way and no doubt there will be many 

more. They make wines that they like to drink and make wines 

to be enjoyed as much as the Littles enjoyed making them.

one side, a vineyard producing superior grapes since the 

1990s. On the other, lovingly planted family blocks right 

alongside a Truffiére surrounding the homestead. Together, 

this combined estate is pure testament to the passion 

and toil of dedicated human hands and man’s tenuous 

relationship with the nurturing love of Mother Nature. 

Levantine Hill is a story of what becomes possible when you 

have a dream of building a lasting family legacy.

Tasting Notes

Chateau Thieuley
Bordeaux Blanc 2021

The Little Wine Co
Pecorino 2022

Coldstream Guard
by Levantine Hill Chardonnay 2021

Region Yarra Valley, VIC

Cellar

Alcohol

Up to 2031

12.5%

Tasting Notes

RRP $37.00
per bottle

RRP $26.00
per bottle

RRP $38.00
per bottle

Region Bordeaux, France

Cellar

Alcohol

Food Match

Up to 2026

12.5%

                       Artichoke, Lemon
& Olive Pasta

Code ITM272074

Region Hunter Valley, NSW

Cellar

Alcohol

Food Match

Up to 2026

12.0%

Code ITM307499

Food Match                       Calabrian Stuffed Eggplant

                       Grilled White Fish
w/ Lemon

Code ITM306237

An isolated patch of earth surrounded by state forest, farmland 

and the ever changing sky. Planted in 1999, established by 

brothers Brian & Kevyn Joy, and currently operated day to day by 

Graeme Miles in the Vineyard, and Leighton Joy in the winery. 

Pyren is planted to Shiraz, Cabernet Sauvignon, Sauvignon Blanc, 

Cabernet Franc, Malbec, and Petit Verdot. The house style is to 

meld the expression of very high quality fruit with integrity and 

artistic freedom. The endeavour to fine tune the best style for 

Pyren’s fruit is a continuous one that knows no bounds.

Strong notes of gorgonzola on the nose. Really interesting

and complex. Palate is rich, intense, impeccably structured. 

Length just keeps charging.

Gently buttery aromas caress the nose, followed by spicy 

tropical fruit, which bursts out of the palate. Very pleasant 

texture and a nice tang that really invites another sip.

Complex nose showing aniseed, gentle jasmine, lemon pith, 

white nectarine. Palate is zestily textured, with toasty brioche 

notes, candied pineapple and a hint of cinnamon.

Tasting Notes

Discover the rich history of Australian wine with Kirkton Estate wines. Paying homage to the original Kirkton vineyard 

planted by James Busby in 1832, this Chardonnay showcases the unique terroir and climate of the Hunter Valley region in 

New South Wales.

In 1979 Peter Lehmann parted ways with Saltram to start 

Masterson Wines, the company which has since evolved into 

Peter Lehmann Wines, in a move solely designed to help the 

growers he had built relationships with over the years. Peter 

took the surplus grapes and doing business on a handshake 

sold wine on a “pay now and we’ll deliver in two years” 

arrangement called ‘The Futures’. This raised enough money 

to buy the growers’ fruit and process it into what became 

the first ever vintage of Peter Lehmann wine in 1980. Today 

the winemaking team at Peter Lehmann have a collective 

winemaking mentality defined by former chief winemaker and 

mentor, Andrew Wigan. Over the years there has been a natural 

evolution within the team but the approach has remained the 

same; consistency and a continuous strive for perfection.

Tasting Notes

Pyren Vineyard Earthscape
Sauvignon Blanc 2020

Kirkton Estate Agnes
Reserve Hunter Chardonnay 2021

Peter Lehmann Cellar
Archive Barossa Semillon 2015

Region Barossa Valley, SA

Cellar

Alcohol

Up to 2030

10.3%

Tasting Notes

RRP $35.00
per bottle

RRP $35.00
per bottle

RRP $40.00
per bottle

Region Victoria

Cellar

Alcohol

Food Match

Up to 2026

12.5%

                       Pan-Roasted Barramundi
w/ Grilled Peach & Basil

Code ITM306665

Region Hunter Valley, NSW

Cellar

Alcohol

Food Match

Up to 2030

13.5%

Code ITM310897

Food Match                       Moreton Bay Bugs
w/ Sherry Beurre Blanc

                       Pumpkin & Sage
Ravioli w/ Burnt Butter

Code ITM305608


