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Daily
Delights

Daily Delights features honest, everyday drinking wines that are perfect for entertaining friends. 
Whatever the occasion, these wines are sure to impress.

Code ITM41370  |  $155 per dozen

April 2020 Mixed

You only pay 

$155!

Valued over 

$209!



RRP  
$15.99 /bottle
Code: ITM34360 

Mandala  
Sauvignon Blanc 2019
Established by the Smedley family, Mandala Wines 
is a five-star James Halliday-rated Yarra Valley 
winery. The main site and Cellar Door at Dixon’s 
Creek offers a full range of prized Estate wines 
for tasting, along with its renowned assortment of 
single-site wines. It was the family’s favourite wines 
which lead them to the Yarra Valley region; Charles’ 
love of Pinot Noir and Chardonnay plus the region’s 
famous cool climate made it the perfect choice. But 
Mandala have also established other vines, including 
this Sauvignon Blanc, harvested from the family’s 
Dixon’s Creek vineyard.

Region: Yarra Valley, Vic

Notes: A brightly fruited aromatic profile of lemon 
blossom, pear and passionfruit mingles with subtle 
hints of lavender, fresh lime and cantaloupe.

Cellar: Cellar up to 2023

Food match: Grilled salmon with asparagus 

Alc/Vol: 11.5%

RRP  
$21.99 /bottle
Code: ITM36150 

Point de Convergence 
Chardonnay 2017
The Point de Convergence range is a collaboration 
between L’Atelier Wines and super talented 
Languedoc winemaker Samuel Delafont, made in 
his home region of Cévennes. The name symbolises 
the confluence of culture, philosophy, geography 
and winemaking skills that have brought this project 
about. The Cévennes encompasses the northern 
half of France’s Languedoc wine region and is 
named after the Cevennes mountain range that runs 
through the region. It is in essence the convergence 
point of the great southern wine regions of the 
Southern Rhône, Provence and Languedoc, with 
each having its own distinct influence on the wines. 

Region: Cevennes IGP, Languedoc-Roussillon, 
France

Notes: A fresh exuberant Chardonnay that proudly 
displays its Mediterranean heritage. The flavours 
are pure sunshine in a glass – ripe stone fruit and 
plenty of zesty lemon. A lick of oak adds interest 
and rounds off the palate.

Cellar: Cellar up to 2021

Food match: Roast chicken

Alc/Vol: 12.5%



RRP  
$16.99 /bottle
Code: ITM32247 

Morgan’s
Reserve Pinot Gris 2019
Originally the Morgan’s label was based around 
a single vineyard high in the Adelaide Hills near 
Lenswood, but is now a regional blend, picking out 
the best of the Hills. Chardonnay, Pinot Gris and 
Sauvignon Blanc is the focus, but with the occasional 
spicy Shiraz for good measure. The wines bottled 
under the Morgan’s Label have been sourced from 
a select group of small growers in the Adelaide Hills 
since 2010, the first of which was Owen Morgan.

Region: Adelaide Hills, SA

Notes: A subtly perfumed Pinot Gris showing 
peach and citrus scented fruits. On the palate this 
wine comes into its own with balance and textural 
richness. Made in a style that will match well with 
food or as an aperitif.

Cellar: Cellar up to 2022

Food match: Warm goat’s cheese 
and beetroot salad

Alc/Vol: 12.5%

RRP  
$18.99 /bottle
Code: ITM41460 

Aylesbury Estate  
Waterfall Gully Cabernet 
Sauvignon 2018
Aylesbury Estate is named after the town of 
Aylesbury from where the Gibbs family originally 
hailed. The Gibbs family moved to the Ferguson 
Valley in 1883. The 22 acre vineyard, planted in 
1998, is part of the family-owned farm that has 
been passed down through five generations of 
the Gibbs family. Elevations of 160 to 220 metres 
above sea level enable the cooling sea breezes to 
reach the vineyard from the Indian Ocean and the 
rich chocolate loam soils with underlying clay, help 
retain moisture for the vines.

Region: Geographe, WA

Notes: Vibrant nose of dark berry fruit, cassis 
and cedar. The palate shows blackberries 
and black fruits with a spice edge overlaid by 
elegant French oak and fine, dusty tannins. 
Medium palate weight with integrated acid 
and a very elegant persistent finish.

Cellar: Cellar up to 2024

Food match: Beef fajitas

Alc/Vol: 14.5%

EXCLUSIVE



RRP  
$18.99 /bottle
Code: ITM44265 

Villa Fresco
Rosso 2017
Hailing from Victoria’s King Valley, Villa Fresco Rosso 
is a blend of three classic Italian varietals: Canaiolo, 
Sangiovese and Teroldego, which are picked, 
fermented and barrel aged as separate components 
for 12 months before being blended and bottled. The 
resulting wine is fresh, medium bodied with lots of 
red fruit flavours, making it a very versatile food wine 
that will work with a range of different dishes.

Region: King Valley, Vic

Notes: Aromas of cherries, sweet dried herbs and 
spiced plums. These notes continue onto the palate, 
along with fresh raspberry and earthy undertones. 
The wine finishes with hints of maraschino cherry and 
chewy tannins.

Cellar: Cellar up to 2024

Food match: Spaghetti with meatballs

Alc/Vol: 13.8%

RRP  
$15.99 /bottle
Code: ITM22144 

Lawley Farm 
Barossa Shiraz Cabernet 2016
Lawley Farm is a Barossa vineyard owned and 
managed by the sixth generation of the Burge 
family, that produces exceptional fruit year on year. 
There’s no better way to get to the top of your 
field than to learn from the best and when your 
dad is Grant Burge, you’ve got a pretty good start. 
And boy, has Trent Burge made the most of that 
start. Stepping out of his father’s shadow, Trent is 
now rightly considered one of the Barossa’s best 
young winemaker’s in his own right. A hands on 
winemaker, Trent is the man behind ‘Family Wine 
Estates’ and we are thrilled to be working with him.

Region: Barossa, SA

Notes: ‘Sweetly fragrant on the nose showing dark 
fruit intensity together with vanilla, cake spice, 
olive and cedar nuances. The palate delivers terrific 
fruit weight and succulent mouthfeel, wonderfully 
complemented by silky texture and chalky tannins. 
Superbly expressive and highly enjoyable.’ 
- Sam Kim.

Cellar: Cellar up to 2026

Food match: Chicken with olives and red peppers

Alc/Vol: 14.0%

EXCLUSIVE



In this pack

Your pack is valued over $209!
You only pay $155

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. LIQW880014817. 

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.
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