
ITM131317   |   $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   |   MAY 2022 WHITE

Sommelier’s
Collection

◆  FEBRUARY  ◆
2022

VALUED OVER

$487.00

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 12-Pack
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Region Hunter Valley, NSW

Cellar

Alcohol

Food Match

Up to 2030

11.5%

                      Creamy Mushroom
Gnocchi

Code ITM152176

$37.00
per bottle

$45.00
per bottle

$40.00
per bottle

Region Yarra Valley, VIC

Cellar

Alcohol

Food Match

Up to 2025

13.0%

                       Honey Garlic
Glazed Salmon

Code ITM163282

Region Eden Valley, SA

Cellar

Alcohol

Food Match

Up to 2030

11.0%

                      Lemon Butter
Chicken Thighs

Code ITM169127

If you make Chardonnay in the Yarra Valley these days you 

better be prepared for fierce competition and have a thick 

skin for criticism. Not only is it the Queen of white varieties, 

it is also THE winemaker’s wine. It’s a variety that demands 

Terra Felix Yarra Valley
Chardonnay 2017 

expert craftsmanship and is unforgiving in miscalculations. 

So too, does the Yarra Valley have some of the most expert 

and knowledgeable winemakers in the country, and boy, oh 

boy are they passionate about Chardonnay.

Scents of preserved lemon, ginger, faint honey toast, a bit 

of rice pudding, and some cracked honeycomb notes. Good 

stuff. The palate is juicy, soft but shows brittle acidity in the 

mix of ripe citrus fruits, light honey, and toasty notes, the lick 

of nutty savouriness in tow

Tasting Notes

The hallmark of this vineyard is always the intense citrus lift 

with its almost Riesling-like mineral edge. The palate is tightly 

bound and has a fruit profile that is tight, elegant,

and impeccably long.

Tasting Notes

Tyrrell’s is an iconic Hunter Valley winery renowned for 

producing some of Australia’s greatest wines. Tyrrell’s was 

established by English immigrant, Edward Tyrrell in 1858 at 

the foot of New South Wales’ striking Brokenback Range. 

Today, Tyrrell’s is headed up by 4th generation winemaker, 

Tyrrell’s Steven Single
Vineyard Semillon 2016

Bruce Tyrrell, with the 5th generation hot on his heels! Tyrrell’s 

produces a broad array of wine varieties and styles, ranging 

from the inexpensive to the luxurious. They have championed 

the Semillon variety, with their flagship, of course, being the 

world-renowned Vat 1. 

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 

Peter Lehmann
Wigan Riesling 2015

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.

Bright quartz-green. An amalgam of white nectarine, peach 

skin and grapefruit plus subtle spice notes from fermentation 

in French oak. Enjoy lashings of cream and butter on the mid-

palate. This has a harmonious and delectable finish wanting 

you to come back for more.

Tasting Notes

Region Ribeira Sacra, Spain

Cellar

Alcohol

Food Match

Up to 2025

12.5%

Fish Tacos 

Code ITM81373

$44.00
per bottle

$40.00
per bottle

$38.00
per bottle

Region Sancerre, France

Cellar

Alcohol

Food Match

Up to 2025

–

                       Creamy Tuscan Chicken

Code ITM149517

Region Chablis, France

Cellar

Alcohol

Food Match

Up to 2025

–

                      Lemon-Herb Chicken 
and Potatoes

Code ITM96667

Fine Sancerre is a subtle, fresh, texturally masterful wine, with 

a careful balance between body and weight with complexity 

you’d see in white Burgundy (especially once they get some 

age on them). And where does the best come from? Well, it 

Domaine Sautereau
Sancerre Blanc 2020

can’t hurt to start with David Sautereau. He belongs to the 

10th generation of wine producers so you’d better be sure 

that Sancerre is in his blood (they must be very surprised 

when he goes to donate!).

The attack in the mouth is supple, the middle is round with 

lots of aromatic density and structure. Fine acidity provides 

the freshness of white current. The long finish is light and 

defined by a spicy note of white pepper. A Chablis of structure 

and elegance.

Tasting Notes

An elegant Godello that displays a white Burgundy-like 

finesse. Flavors of peach and lemon are finished with hints 

of dried thyme and wet stone. Pairs nicely with raw seafood, 

grilled white fish, or rich cheeses.

Tasting Notes

Finca Míllara was built on the vision of Fernando de Santiago, 

an undertaking he kicked off nearly 20 years ago. To amass 

enough workable vineyard acreage, Fernando reached out 

to hundreds of small property owners, many with sites that 

had been long abandoned of farming; he has spent years 

rehabbing and replanting vines and rebuilding their original 

stone terraces. The vineyards are maintained now as they 

were; worked by hand on the impossibly steep slopes above 

Finca Millara Cuesta
de los Olivos Godello 2019

the Miño River without the use of herbicides. Finca Míllara 

is under the care of Raúl Pérez, one of the world’s most 

visionary winemakers. Small-lots and his minimalist approach 

to fermentation promotes singular expressions of the 

vineyards and terroirs. His ability to capture the individuality 

of different sites has earned the attention of critics and 

enthusiasts all over the world.

Stand on a beach in the early morning and watch the rising 

sunlight strike the even flow of the waves. That’s what it feels 

like to drink a glass of premium Chablis. 2019 is considered a 

top quality but unusually low yielding vintage for the region, 

meaning fruit was concentrated and complex, good to drink 

now, of course, but equally suited for ageing. It also means 

Maison Dousset
Chablis 2019

there’s not terribly much of it. On that note, and just in time 

for summer, The Wine Collective is immensely pleased to 

inform our members that we have acquired the breath-

taking wines from one of the most respected and best-selling 

Chablis producers in operation - Maison Dousset.

Pale to medium lemon color. Intense aromatic and fresh nose 

with delicate aromas of white stones fruits, citrus, mango 

and floral notes. A pure and elegrant wine with a straight and 

persistent finish followed by a beautiful minerality.

Tasting Notes


