
ITM210290   |   $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   |   AUGUST 2022 WHITE

Sommelier’s
Collection

◆  NOVEMBER  ◆2022

VALUED OVER

$578.00

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 Burgundy

Cellar

Alcohol

Food Match

Up to 2025

13.5%

Grilled Ocean Trout

Code ITM168718

$46.00
per bottle

$60.00
per bottle

$50.00
per bottle

Region Great Southern

Cellar

Alcohol

Food Match

Up to 2027

12.0%

                       Leek & Scallop Risotto

Code ITM226679

Region Sicily, Italy

Cellar

Alcohol

Food Match

Up to 2026

12.0%

                      Crab Cakes

Code ITM102226

Howard Park is a pioneering family-owned winery 

specialising in the premier regions of Margaret River and 

the Great Southern. Their vision is simple: uncompromising 

Howard Park Great Southern
Museum Release Riesling 2012

commitment to quality, crafting wines that are

expressive of their terroir.

The nose is tropical and lifted with palate notes of peach, 

banana and a lemony tang. The fruit harmonises very nicely 

with savoury minerality and a clean acidity. A beautiful 

expression of the essence of the Etna volcano.

Tasting Notes

Pale gold colour. Aromas of stone fruit and a slight hint of 

honey. The beautifully-textured palate has decent weight, 

but is kept in check by structuring acidity. Well-rounded fruit 

characters of peach and apricot.

Tasting Notes

Domaine Guy et Yvan Dufouleur have been rooted for more 

than 400 years in Nuits Saint Georges, in the heart of the 

Côte de Nuits and the climats of the Burgundy vineyard, 

classified as world heritage. The estate, which covers an 

area of   30 hectares, is managed by Yvan Dufouleur, Guy’s 

Domaine Guy et Yvan
Dufouleur Bourgogne Aligote 2018

eldest son, and his uncle Xavier Dufouleur, co-manager. 

The appellations that make up their estate range from the 

village of Fixin, north of the Côte de Nuits, to the village of 

Santenay, south of the Côte de Beaune.

Tasca d’Almerita’s history in Sicily is written in the land 

that they have cared for over eight generations. Since first 

plantings in 1830, Tasca d’Almerita have established five 

different estates in Sicily – Regaleali, Capofaro, Tascante, 

Whitaker and Sallier de La Tour – each with its own 

characteristics. The Tascante estate was established in 2007 

with its vineyard on the highest volcano in Europe, Mount 

Etna. A force of nature in its primordial state. But truly 

Tascante Buonora
Etna Bianco 2020

knowing the character of a land, understanding its nuances, 

identifying its strengths and other more problematic 

aspects, is never easy or immediate. It takes time to really 

understand the details. And details make all the difference. 

Autochthonous varieties of Nerello Mascalese and Carricante 

grapes interact magically with the volcanic soils of Mt. Etna, 

expressing the strength of the territory in a distinctive and 

unmistakable way.

Lime and citrus aromas are overlaid by toast and subtle spice. 

The palate is layered with generous lime, citrus and rounded, 

toasty kerosene flavours. Subtle wet steel and spice nuances 

ensue. The aftertaste is long and lingering.

Tasting Notes

Region Adelaide Hills, SA

Cellar

Alcohol

Food Match

Up to 2029

13.0%

                      Poached Prawns 
w/ Nam Jim Sauce

Code ITM212541

$45.00
per bottle

$45.00
per bottle

$38.00
per bottle

Region Yarra Valley, Vic

Cellar

Alcohol

Food Match

Up to 2026

13.0%

                       Oysters w/ Green
Apple Granita

Code ITM225029

Region Clare Valley, SA

Cellar

Alcohol

Food Match

Up to 2035

11.0%

                      Vietnamese Squid Salad

Code ITM225009

Helen & Joey is located in the Yarra Valley, just 45 km north 

east of Melbourne. The cool climate Fernando Vineyard on 

Spring Lane, Gruyere was purchased in 2010 by Helen and 

Joey. Much passion, hard work and expertise has gone in to 

producing premium fruit across this stunning 200 acre farm.

Helen & Joey Layla
Chardonnay 2018

The unicorn logo represents the essence of their wines.

The unicorn is an enigma; it is ambiguous, often puzzling, 

stunningly beautiful, subjective and displays all things that 

we admire; Strength, Power and Elegance.

Brilliant pale straw with green hues. Aromas of lemongrass, 

citrus and jasmine. The palate is defined by the drive and 

structure of the natural mouth coating acidity with flavours in 

the lemon sorbet and kaffir lime spectrum.

Tasting Notes

This generously complex wine showcases tropical fruit 

aromas and delightful flavours of lychee, grapefruit and lime. 

Beautifully balanced with a mineral line throughout and a 

lingering velvety finish.

Tasting Notes

Owners and Vignerons, Owen and Cassandra Inglis founded 

Sidewood in 2004 with a passion to create beautifully 

balanced and elegant award-winning wines of the highest 

quality. Though their history is short, Sidewood has achieved 

five red-star accreditation from James Halliday and in 2016 

became the largest eco sustainable winery in the Adelaide 

Hills. Sidewood now encompasses four individual vineyards 

Sidewood Mappinga
Chardonnay 2019

in Oakbank, Echunga, Nairne and Verdun. The original 300 

acre Oakbank vineyard is situated in the Onkaparinga Valley, 

380m above sea level. Climate, soil type, an unwavering focus 

on excellence in viticulture combined with hand-picking and 

fruit selection play a vital role to ensure that only the best 

fruit is grown and used for Sidewood Wines. 

Gaelic Cemetery Wines is a joint venture between Neil and 

Andrew Pike of Pikes Wines and Vigneron Grant Arnold. The 

brief for the partnership is quite simple: to craft small volumes 

of super premium Clare Valley wines that reflect the variety, 

vintage and uniqueness of the place. The Gaelic Cemetery 

Vineyard itself was established in 1996 by Grant Arnold on 

Gaelic Cemetery
McAskill Riesling 2022

a parcel of land immediately adjacent to the historic Gaelic 

Cemetery approximately five kilometres due north of the 

Clare township – hence the name. The Gaelic Cemetery 

Vineyard label design reflects the simplicity and minimal 

intervention approach they take with the wine.

Opposing elements of minerality and creaminess make this 

an outstanding, complex wine. The aromas and flavours of 

lemon pith, chamomile, just ripe nectarine and apricot are 

underlined by fine grained, smoky oak.

Tasting Notes


