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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. 

Code ITM51467  | $345 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 

$435!

Enjoyed the wine 
in this pack?Denis Jamain

Callejuela

Colmar Estate

Domaine Patrick Jasmin

Whistler Estate

Riversdale Estate

Les Chênes Blanc Reuilly 2017

‘Blanco de Hornillos’ 2017

Block 1 Chardonnay 2016

La Chevalière Collines Rhodaniennes IGP 2018

Cabernet Sauvignon 2016

Syrah 2017

Your pack is valued over $435!

Stock up 
on your 

favourites 
from this 

pack!



Whistler Estate
Cabernet Sauvignon 2016
Patrick Jasmin is a fourth generation winegrower. He has been working at the 
vineyard he now runs with an expert hand since 1978. His 6-hectare property in 
Ampuis, birthplace of the finest Côte-Rôtie wines, is planted 95% to Syrah and 5% to 
Viognier. He practises sustainable viticulture and takes an artisan approach, carrying 
out all tasks on the steep hillsides by hand. He vinifies his grapes parcel by parcel and 
intervenes as little as possible. Patrick favours aromatic finesse over power. His wines 
are elegant and supple with very fresh and refined aromas that perfectly express the 
terroir’s distinctive character. His aging process is extensive (around 24 months) and 
uses a light touch. De-stemmed bunches are fermented in vat for 3-4 weeks and then 
aged in used oak barrels for 12 months before bottling.

Region: Barossa Valley, SA
Notes: ‘Pretty smelling wine, all roses, dark mint chocolate and mixed berries, a little 
nougat oak down low. Medium bodied, mixed berries and chocolate, toast, attractive 
mouth-perfume, soft and silty tannin, quite firm acidity, and a slightly tangy finish 
of good length. It’s a good wine, and I like the more ‘traditional’ or ‘old school’ feel 
here.’ Gary Walsh, The Wine Front.
Cellar: Cellar up to 2025
Food match: Rare roast beef
Alc/Vol: 13.5%

Denis Jamain
Les Chênes Blanc Reuilly 2017
Situated south west of Sancerre in the Loire Valley, the region of Reuilly has been 
making wine ever since the seventh century, when the first vines of Reuilly were given to 
the monks of the Abbey of St. Denis by King Dagobert of France. Since that time, the 
kimmeridgian soils of the appellation, composed of limestone, shells, and sea fossils, 
have produced wines of character with a sublime expression of terroir. Like its more 
famous neighbour, white wine production is centred around Sauvignon Blanc. The estate 
of Denis Jamain is comprised of four specific lieux-dits: Les Coignons, Les Pierres Plates, 
Les Chatillons, and Les Conges, on which are planted 30 acres of Sauvignon Blanc, 13 
acres of Pinot Noir, and 10 acres of Pinot Gris. Denis Jamain’s philosophy of winemaking 
is to follow a natural approach to further enhance the unique mineral expression of the 
Reuilly terroir and the abundant aromas of its grape varieties.

Region: Reuilly AOC, France
Notes: Incredible nose of vanilla, white flowers, tropical notes, and underlying 
steeliness. The palate is textural, complex and long with herbal and mineral notes, 
wonderful balance and intensity.
Cellar: Cellar up to 2024
Food match: Grilled salmon with asparagus
Alc/Vol: 12.5%

RRP  
$34.99 /bottle
Code: ITM44922 

Domaine Patrick Jasmin
La Chevalière Collines 
Rhodaniennes IGP 2018
Patrick Jasmin is a fourth generation winegrower. He has been working at the 
vineyard he now runs with an expert hand since 1978. His 6-hectare property in 
Ampuis, birthplace of the finest Côte-Rôtie wines, is planted 95% to Syrah and 5% to 
Viognier. He practises sustainable viticulture and takes an artisan approach, carrying 
out all tasks on the steep hillsides by hand. He vinifies his grapes parcel by parcel and 
intervenes as little as possible. Patrick favours aromatic finesse over power. His wines 
are elegant and supple with very fresh and refined aromas that perfectly express the 
terroir’s distinctive character. His aging process is extensive (around 24 months) and 
uses a light touch. De-stemmed bunches are fermented in vat for 3-4 weeks and then 
aged in used oak barrels for 12 months before bottling.

Region: Collines Rhodaniennes IGP, France
Notes: This pure Syrah ‘mini’ Côte Rôtie has that grand appellation’s hallmark sleek 
black fruit and cool mineral core. The nose expresses beautiful aromas of black fruits 
and smoky notes, while the palate offers a soft texture, a beautiful density and fine, 
delicate tannins.
Cellar: Cellar up to 2024
Food match: Lamb cutlets with thyme
Alc/Vol: 14.0%

RRP  
$34.99 /bottle
Code: ITM45877 

RRP  
$39.99 /bottle
Code: ITM49287 

Riversdale Estate
Syrah 2017
The Riversdale Estate family are the sixth generation to work the land and contribute 
to agriculture. The Estate boasts the largest privately owned vineyard in the Coal River 
Valley with 40 hectares of vines planted. The gentle undulating land to the waterfront 
provides a unique maritime influence, micro-climate and an ideal environment for 
the large vineyard. These characteristics contribute to the growing and making of 
award-winning wine. Made from young and old Shiraz vines, this wine showcases great 
aromatic power, rich berry flavours and pepper finishes with length. 

Region: Coal River Valley, Tas
Notes: ‘Beautiful cool climate aroma and flavour here. Perfume aplenty, nothing 
hard or unripe, pepper and herb, twigs and nuts, and of course cherry and plum. 
It’s svelte, stylish, spicy and refreshing. Mouthfeel is sheer and satiny. Length is very 
good too. If you’re a cool-climate-shiraz/syrah kind of person then it drinks a treat 
now; otherwise it will be excellent at maturity.’ Campbell Mattinson - 
The Wine Front.
Cellar: Cellar up to 2026
Food match: Toulouse sausages with mash potatoes
Alc/Vol: 13.5%

RRP  
$34.99 /bottle
Code: ITM28978 

Colmar Estate
Block 1 Chardonnay 2016
Colmar Estate has been described as ‘a new star in the Orange galaxy’ though 
unassuming vignerons Bill and Jane Shrapnel summarise their efforts differently – 
unique vineyard, pristine fruit and distinctive, high quality wines. Perched at 980 
metres above sea level in the high country of the Orange Wine Region, their six-
hectare vineyard, dedicated to classic varieties and reflective of their love of the Alsace 
region, has a terroir all of its own. The super cool-but-sunny climate ensures slow 
development of varietal flavours while retaining fine, natural acidity. Yields are low, the 
entire vineyard is hand-picked and the grapes hand-sorted, all intended to present 
the winemakers with superb fruit. In a few short years Colmar Estate’s small batches 
of elegant, pure, single-vineyard wines have won wide acclaim and propelled it to the 
forefront of quality producers in the dynamic Orange wine region.

Region: Orange, NSW
Notes: ‘Hand-picked from eight rows, destemmed and crushed, matured in French 
puncheons (30% new). Has excellent focus and intensity, very good length and 
aftertaste.’ James Halliday, Halliday’s Wine Companion.
Cellar: Cellar up to 2024
Food match: Pancetta wrapped chicken breast 
Alc/Vol: 13.5%

RRP  
$37.99 /bottle
Code: ITM51464 

Hello Sommelier’s wine club member,

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 
quite 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

The first wine I’d like to highlight is the Callejuela ‘Blanco de Hornillos’ 2017. Made from 
Palomino, the same grape used to make dry sherry, but here aged without flor. It has a chalky 
minerality, is slightly smoky and herbal, with lots of floral notes and a touch of grassiness. José 
“Pepe” Blanco and his brother Francisco “Paco” Blanco, who own and run the Callejuela winery 
are reinvigorating their whole region, making exceptional wines across all styles, but it is these 
dry, unfortified wines may be the way of the future for the region. If you love a dry, crisp white 
then this is definitely a great one and well worth a try. I’ve matched it with sardines but oysters 
or any seafood would make a great match.

The second wine I’d like to highlight is the Whistler Estate Cabernet Sauvignon 2016. Whistler 
Estate is a family-run concern that oozes pedigree. As well as winemaker Josh spending five 
years as the winemaker at Henschke, his dad, Martin, used to run the Penfolds vineyards for 
close to 30 years and had a strong focus on the Grange vineyard. As a result he got access to 
the now famous Kalimna 3C Shiraz clone (Grange) which was planted on their property in 1994. 
The family farm organically and biodynamically and also just won best small cellar door in the 
Barossa from Gourmet Traveller! What I loved about this wine was the layers of flavour with 
classic notes of black fruits, mint and lifted spice, overlaying the earthy, char flavours. It really 
opened up in the glass so it’s the perfect wine to be savour on a long dark evening. Try it with 
lamb or rare roast beef.

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

RRP  
$34.99 /bottle
Code: ITM45881 

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

EXCLUSIVE

EXCLUSIVE

Callejuela 
‘Blanco de Hornillos’ 2017
José ‘Pepe’ Blanco and his brother Francisco ‘Paco’ Blanco started the Callejuela winery 
with their father and two old barrels in 1980. They were making base wine from their 
own Palomino vineyards that they sold to the local bodegas of Sanlúcar to be made into 
sherry. Throughout the decades, their father Francisco Blanco increased his hectares 
by slowly buying small parcels throughout the region. The family also began to barter 
a portion of their coveted base wine each harvest in exchange for used barrels from 
their winery clients. Barrel by barrel, they slowly built the family’s soleras, reaching 
nearly 750 barrels today. In 1998 they created their label Viña Callejuela, and in 2015 
they expanded, releasing various cuvees including single vineyard and extensively aged 
wines. Today they hold a class of their own as a 100% estate bottled, grower Sherry. 
This Palomino, aged without flor is named for Pago de Hornillo, where the Callejuela 
bodega stands, just away from the Atlantic on the estuary side of Sanlúcar.

Region: Marco de Jerez, Spain
Notes: Grassy, with a typical false sweetness from the chalk, and a lovely bitter point to 
finish. Golden and floral with a hit of mineral, some waxy herbal extract bitterness and 
a touch of smoke rising, like very delicate lapsang souchong. The palate is bone dry, 
textural and mineral with an almost salty finish.
Cellar: Cellar up to 2025
Food match: Grilled sardines
Alc/Vol: 12.5%


