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Code ITM51656   | $680 per dozen

August 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 

$819!

Enjoyed the wine 
in this pack?Maison Kerlann

Moss Wood

Domaine Baud

Tenuta Scersce

Domaine Jovilet

Spinifex 

Bourgogne Hautes Côtes de Nuits Cuvée K 2014

Ribbon Vale Elsa 2019

Vin Jaune AOC Côtes du Jura 2012

Infinito Sforzato di Valtellina DOCG 2017

Saint-Joseph Cuvée L’Instinct 2016

Indigene 2018

Your pack is valued over $819!

Stock up 
on your 

favourites 
from this 

pack!

Decanter
Collection

Excite your tastebuds with this wonderful selection of wines, 
carefully selected for their food-matching compatibilities, 
so you can take your dining experience to the next level. 



Domaine Jovilet Saint-Joseph 
Cuvée L’Instinct 2016
Situated in the Saint Joseph appellation of the northern Rhône valley, the domaine’s first 
harvests were in 2014. After many years spent working in France and abroad, Bastien 
Jolivet decided to return to the family business and join forces with his father. They 
stopped selling their grapes and began making their own wine. The domaine currently 
has 8ha of vines in Saint Joseph and the vines are planted on south/southeast-facing 
hillsides with stone walls to keep the earth in place. The Syrah varietal thrives in these 
granite soils and the vineyards are cultivated almost entirely by hand. The grapes are 
carefully handled with temperature controlled vinification in stainless steel for maximum 
extraction. Aging and malolactic fermentation are carried out in barrels. This cuvée is 
produced from the domaine’s ten Saint Joseph parcels. Each parcel is vinified and aged 
separately for between 12 and 14 months before then being blended and bottled.

Region: Saint-Joseph AOC, France
Notes: ‘A highly perfumed, complex bouquet evokes fresh black and blue fruits, 
candied flowers and olive, and a smoky mineral topnote lends urgency. Appealingly 
sweet and precise palate, offering concentrated boysenberry and cassis flavors that 
pick up a peppery, spicy nuance on the finish, which is framed by smooth tannins.’ 
Josh Raynolds, Vinous.
Cellar: Cellar up to 2025
Food match: Cassoulet
Alc/Vol: 13.0%

Maison Kerlann 
Bourgogne Hautes Côtes 
de Nuits Cuvée K 2014
Hervé Kerlann is the custodian of one of Burgundy’s most significant properties – the 
Château de La Borde, former home to generations of the Dukes of Burgundy, and 
transformed in 1645 for the first President of the Parliament of Dijon. Historically known 
as the Versailles of Burgundy, it is these magnificent surroundings that provide Kerlann 
the base for his vigneron-négociant business, seeking out and working with the very 
best vineyards and winemakers the region has to offer.  What makes Kerlann so exciting 
is his commitment to creating accessible and adventurous Burgundy wines rather than 
being confined by traditions. The grapes for the Cuvee K come from a vineyard located 
on the side at the hill of Vergy which has a similar geology as the hill of Corton with 
a favourable south-east exposure. After complete malolactic fermentation the wine 
undergoes batonnage and 12 months of aging before release.

Region: Hautes Côtes de Nuit AOC, France
Notes: The nose reveals notes of mild spices (cinnamon, vanilla) and mirabelle plum. 
The mouth is ample, full and fleshy, but well balanced thanks to the fresh acidity.
Cellar: Cellar up to 2024
Food match: Pancetta wrapped monkfish
Alc/Vol: 13.0%

RRP  
$64.99 /bottle
Code: ITM49241 

RRP  
$69.99 /bottle
Code: ITM41147 

RRP  
$62.99 /bottle
Code: ITM51653 

Spinifex 
Indigene 2018
Spinifex was started in 2001 by husband and wife team, Peter Schell and Magali Gely. 
Their focus is on regional wines from the traditional Mediterranean grape varieties 
that have been grown successfully in Australia for over 150 years. They aim to 
make wines that display signatures of vineyard provenance and vintage which show 
regional typicity and have a consistent thread of ‘house style’ that reflects their own 
preferences and experience. The grapes for the Indigene are sourced from some of 
their oldest and most characterful dry grown Shiraz (63%) and Mataro (37%) vineyards 
located in Ebenezer, Moppa and High Eden. The grapes were hand harvested, 
fermented in open stainless steel and oak fermenters (with 30 % whole shiraz bunches 
used) for between 10 and 24 days and matured on light lees until racking and blending 
20 months after harvest. Components were matured in French oak demi-muids and 
barriques (20 % new).

Region: Barossa Valley, SA
Notes: Savoury, broody nose of roasted chestnut, hazelnut, dried cherry, mulberry 
and sweet cassis, framed by ground coffee, dried citrus rind and tarragon notes. 
Dark plum, ripe blackberry fruit and mineral flavours dominate the palate with 
delicate dried floral notes on the finish.
Cellar: Cellar up to 2038
Food match: Lamb cutlets
Alc/Vol: 14.0%

RRP  
$69.99 /bottle
Code: ITM48149 

Domaine Baud
Vin Jaune AOC Côtes du Jura 2012
Domaine Baud winery is currently run by the ninth generation of the Baud family 
and consists of 24 hectares of vines spread across three different appellations within 
the Jura region. Made from 100% Savagnin grapes, fermentation happens using 
indigenous yeasts to preserve the region’s terroir. The wine is then transferred into oak 
barrels of 228 litres where it then ages for a minimum of six years and three months, 
in accordance with the appellation’s strict guidelines. During this time the barrels 
are never topped up, as it risks breaking the veil of yeast that appears on the top 
of the wine. This veil protects the wine and gives it its distinctive taste. The process 
of evaporation (38% of the wine over six years) enables the alcohol to concentrate, 
often exceeding 14%. This is an unforgettable wine but needs to be brought to room 
temperature an hour before serving.

Region: Vin Jaune AOC, Côtes du Jura, France
Notes: An exceptional Vin Jaune. Savoury rancio, sherry-like characters, with toasted 
green tea, dried apple, curry spice - It goes on and on. There’s toasted brioche, salted 
meats, savoury herbs all driving to a long, and savoury finish that lasts for days. A truly 
special wine.
Cellar: Cellar up to 2040
Food match: Chicken liver parfait
Alc/Vol: 14.0%

RRP  
$79.99 /bottle
Code: ITM41413 

RRP  
$62.99 /bottle
Code: ITM51466 

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

Moss Wood
Ribbon Vale Elsa 2019
Moss Wood, maker of iconic wines from the Wilyabrup region of Margaret River, needs 
little introduction. This is the first release of their new Elsa Sauvignon Blanc made from 
the east block of the Ribbon Vale Vineyard. The team at Moss Wood decided to make 
a new wine from these grapes with a significant change of style compared to anything 
they’ve done in the past. Essentially, they’ve taken their knowledge gleaned from 
years of producing Chardonnay and applied it to Sauvignon Blanc, making a wine more 
in common with Sancerre or Pouilly Fume. The use of solids, multiple yeast strains in 
primary fermentation, malolactic fermentation, plus fermenting and aging in 228 litre 
French oak barrels all add weight and complexity, so the Elsa certainly isn’t a simple 
Sauvignon Blanc.

Region: Wilyabrup, Margaret River, WA
Notes: A complex aroma profile of ripe fruit notes, such as gooseberries, lychees, 
guava, passionfruit, preserved lemon, dried peach and ginger, alongside biscuit, 
cinnamon, gingerbread and a touch of oak. The palate is tight but generous, rich in fruit 
weight, with salty notes adding texture and balancing the high acidity, with flavours of 
lychee, passionfruit, lemon peel and star anise , finishing with crème brulee and just a 
touch of toasty oak.
Cellar: Cellar up to 2030
Food match: Sashimi platter
Alc/Vol: 12.5%

Hello Decanter wine club member,

Well, what an incredible six months it’s been since your last Decanter pack. I’m sure you’re all 
as pleased as we are here at The Wine Collective that life is slowly returning to normal, even if 
it is a new kind of normal. I don’t know about you, but I didn’t realise how much I was missing 
sharing great and interesting wines with my friends and it has been a pleasure to open a few 
special bottles over the last month or two. Because at the end of the day, it is the convivial 
nature of wine that I love most. And I hope you will agree that there are some fantastic wines 
for you to share (or not!!) in your August pack. This month there are a few of our own wines that 
we’ve imported directly from Europe, as part of our growing international range. These wines, 
made by some of the continent’s best small to medium sized producers, are exclusive to us and 
our selection is growing all the time. It’s so exciting to be able to introduce grapes, producers 
or even regions you may not have tried before. Both of the wines below were our top pick in 
their respective panel tastings, so I hope you enjoy them as much as we did.

The first wine I’d like to highlight is the Domaine Baud Vin Jaune AOC Côtes du Jura 2012. 
This is such a distinctive and delicious wine that is the most famous wine of the Jura-Savoie 
region but is rarely available in Australia. It forms part of our new and exclusive range of 
imported wines. This is a very special wine. With a flavour profile that resembles Fino sherry, it’s 
incredibly complex with distinctive flor yeasty and salty notes balanced by roasted nuts and a 
cacao edge. The palate is bone dry with nutty yeasty flavours complimented by dark chocolate, 
hazelnut, salty, savoury spice, with a nutty and complex finish that lasts for minutes.

The other wine I’d like to draw your attention to is the Tenuta Scersce Infinito Sforzato di 
Valtellina DOCG 2017. This wine is from a region that lies so far to the north of Italy, it nestles 
in the foothills of the Rhaetian Alps. Valtellina DOC may be less well-known for it’s Nebbiolo 
than those from nearby Piedmont but the wines are just as, if not more perfumed and ethereal 
than their more famous cousins. Think finely spun layers of flavours with a savoury complexity. 
This wine is actually a Sforzato di Valtellina DOCG, which means it’s the northern Italian version 
of an Amarone in that the grapes are dried in baskets to increase the sugars in the grapes 
before pressing. As it’s made from Nebbiolo grapes it’s much finer than an Amarone - so don’t 
expect the same weightiness on the palate.

I hope you enjoy your August 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

Tenuta Scersce 
Infinito Sforzato di 
Valtellina DOCG 2017
Nestled in the foothills of the Rhaetian Alps, Valtellina DOC lies at the very northern 
tip of the Lombardy in northern Italy. Here the vineyards, at an altitude of about 
550-750m, are terraced along the steep and winding slopes of the valley. The soils 
are predominantly sand; dotted with rocky outcrops which radiate heat throughout 
the growing season. This combination of altitude and exposure is ideal for growing 
Nebbiolo, aiding the ripening of the grapes and development of flavours. This wine 
is Sforzato di Valtellina DOCG. ‘Sforzato’ refers to the method in which the Nebbiolo 
grapes are, like Amarone, left to dry in boxes on the upper floors of the winery. The cool 
Alpine winds and Lake Como breezes aid an even drying process. This ‘appassimento’ 
method concentrates the sugars, resulting in a wine with more body and weight.

Region: Sforzato di Valtellina DOCG, Italy
Notes: Incredible nose. Floral perfume, dried fruits, Christmas spice, black tea, so 
complex. The palate is beautifully shaped, light- medium bodied with flavours such as 
perfumed spiced prunes, dark chocolate and an almost amontillado rancio nuttiness. 
Nice balance between spice - chai, cloves, cardamon, so much complexity here.
Cellar: Cellar up to 2029
Food match: Carpaccio of beef
Alc/Vol: 15.0%


