
ITM131314   |   $345 per dozen

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. 

SOMMELIER’S COLLECTION   |   FEBRUARY 2022 WHITE

Sommelier’s
Collection

◆  FEBRUARY  ◆
2022

VALUED OVER

$445.00

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. 
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. 

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 6-Pack Vegan Organic
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Region Henty, VIC

Cellar

Alcohol

Food Match

Up to 2030

12.0%

                      Barbequed Garlic
Lobster Tails

Code ITM67730

$32.99
per bottle

$28.99
per bottle

$37.99
per bottle

Region Jura, France

Cellar

Alcohol

Food Match

Up to 2030

14.0%

                       Sage Butter
Grilled Chicken

Code ITM65045

Region Valdeorras, Spain

Cellar

Alcohol

Food Match

Up to 2026

13.0%

                      Chicken Souvlaki 

Code ITM81277

For those familiar with the wines of the Jura, this one is sure 

to excite. Here at the Wine Collective, we are always on the 

hunt for the next big thing, and with the wines of the pristine 

Jura region coming more and more in vogue, we knew we 

had to find one to add to our portfolio. Domaine Baud has 

a history dating back to 1742 in the minute French region, 

Domaine Baud L’Etoile
Chardonnay 2016

and when we happened upon their wines, we were instantly 

hooked. This is a fine Jura Chardonnay, with winemaking 

techniques at the highest standard of Jura tradition. You can 

expect honeycomb, camomile and toasted hazelnut on the 

palate with elegance and minerality unique to the terroir of 

the Jura.

Neno de Viña Somoza is a tasty, balanced wine with volume. 

The aromas of green fruit, apple and pear, stand out, with 

flowery notes. In the mouth, it is unctuous and quite easy to 

drink. A vintage with a long life ahead.

Tasting Notes

Beautiful pale yellow colour with a almost golden hue. 

Minerality and gooseberry notes on the nose. Good follow 

through from nose to palate. Also some citrus and pear. 

Medium bodied with nice acidity.

Tasting Notes

Jennifer and John Nagorcka began the development of 

Hochkirch in 1990 with a small planting using conventional 

Australian viticultural practices and varietal selection. The 

approach subsequently used was radically modified in 

response to the very cool climate with growing season 

temperatures similar to Burgundy. A high density planting 

Hochkirch
Riesling 2019

pattern was implemented, with a low fruiting wire to take 

advantage of soil warmth in the growing season, and the 

focus was placed on Pinot Noir (4.5 hectares), with lesser 

quantities of Riesling (1.5 hectares), Cabernet Sauvignon (one 

hectare), Semillon and Shiraz (0.5 hectares each).

Neno de Viña Somoza is a wine made from Godello from the 

best vineyards of the area. They are planted on different kinds 

of soil, with a clear Atlantic influence and with a continental 

character. They are between 30 and 40 years old. They are 

manually harvested and placed in 15-kg boxes. Once they 

arrive at the winery they go through cold maceration for 12-48 

Vina Somoza Neno
Godello 2018

hours. After pressing and the natural static settling process, 

they ferment with native yeasts in stainless steel deposits at 

a controlled temperature and in French oak barrels and vats.  

After the fermentation, the wine is aged in French oak barrels 

with its fine lees for 7 months.

To the eye, it has a light yellow color with green reflects.

To the nose aroma of nuts dominate. To the mouth, it is 

greedy and round. It is well balanced with an astonishing 

long lasting taste.

Tasting Notes

Region Piedmont, Italy

Cellar

Alcohol

Food Match

Up to 2025

14.0%

Chicken Liver Pâté

Code ITM113137

$34.99
per bottle

$39.99
per bottle

$32.99
per bottle

Region Barossa Valley, SA

Cellar

Alcohol

Food Match

Up to 2026

12.0%

                       Creamy Seafood Pasta 

Code ITM102226

Region Barossa Valley, SA

Cellar

Alcohol

Food Match

Up to 2024

12.0%

                      Herb Rubbed Pork Loin 
and Roasted Vegetables

Code ITM67851

Set sail for Sicily! Or, if you get seasick - take the train: there’s 

an overnight sleeper that runs from Rome. It’s a great 

experience that really lets you see the country. But however 

you get there make sure you sample the wonderful wines 

of Etna, Sicily’s first established DOC - (way back in 1968!) 

Grown on the volcanic soils of Europe’s highest mountain, 

winemakers experiment with the differing attitudes to 

Tascante Buonora 
Etna Bianco 2020

craft reds (and whites, but predominantly reds) of stunning 

minerality and focus. These wines are the darling of the 

professional wine drinker’s world right now - After the 

dominance of Chiant and then Piedmonte over the last 

several decades it seems like it is finally time for the spotlight 

to shine on Sicily.

Hints of pear, ripe peach and honeydew melon on the nosé . 

Following through onto the palate the flavours are enhanced 

with subtle hints of honey and nutmeg from the influence of 

8 months maturation in French Oak barrels.

Tasting Notes

Beautiful pale yellow colour with a almost golden hue. 

Minerality and gooseberry notes on the nose. Good follow 

through from nose to palate. Also some citrus and pear. 

Medium bodied with nice acidity.

Tasting Notes

Piedmont, and the Langhe, a land of great wines: it is in this 

place, surrounded by a landscape of extraordinary beauty, 

that the winery Voerzio Martini is located. A new company 

with a long history, as it carries on the tradition of the wine 

Voerzio Martini
Langhe Arneis 2020

cellar founded by Gianni Voerzio in La Morra. His successful 

and extensive experience as wine producer is now supported 

by the innovative ideas of the oenologist Mirko Martini and 

Federica Martini.

Sidewood’s Mappinga Chardonnay has been awarded 

TWELVE Gold medals domestically and internationally, 

ranging from the 2019 Australian Wine Showcase to the 

2020 Sakura Wine Awards in Japan, to the 2020 New York 

International Wine Competition. That’s a lot of recognition. 

What makes it so good? Well, straight off the bat it comes 

Sidewood Estate 
Mappinga Chardonnay 2018

from a Halliday Wine Companion 5- red star rated winery, 

an honor only awarded to the most outstanding producers. 

They’re family-owned and operated and are the largest 

Certified Sustainable Winery in the Adelaide Hills. If that’s 

not an indication of commitment and quality we don’t know 

what is!

A bright, pretty white with crushed lemon-rind, green-apple, 

almond and lemon aromas and flavors. It’s medium-bodied 

with attractive fruit and a long, lively finish. Drink now.

Tasting Notes
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