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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 ITM51468  | $345 per dozen

August 2020 White
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 

$465!

Enjoyed the wine 
in this pack?Denis Jamain

Callejuela

Colmar Estate

Warramunda Estate

La Cave des Vignerons de Pfaffenheim

Telmo Rodríguez

Les Chênes Blanc Reuilly 2017

‘Blanco de Hornillos’ 2017

Block 1 Chardonnay 2016

Marsanne 2018

Riesling Grand Cru Zinnkoepflé 2017

Valdeorras ‘Gaba do Xil’ Godello 2018

Your pack is valued over $465!

Stock up 
on your 

favourites 
from this 

pack!



La Cave des Vignerons 
de Pfaffenheim Riesling 
Grand Cru Zinnkoepflé 2017
Established 60 years ago, the Cave des Vignerons de Pfaffenheim is one of the leading 
producers in Alsace and today is considered one of the most qualitative. This quest 
for quality has been recognised at wine shows around the globe, including two of the 
most influential European wine competitions; winning the Best French Wine Trophy 
at the International Wine And Spirit Competition in London and being nominated 
Best National Producer at AWC Vienna. The Grand Cru Zinnkoepflé vineyard lies at 
an altitude of 200 - 440m. Its soils sit upon shelly muschelkalk limestone strewn with 
sandstone inclusions which provide aromatic finesse and remarkable acidity - the base 
for the superb intensity of these terroir wines. Their ageing potential can easily go 
beyond ten years.

Region: Alsace, France
Notes: Dry and refined with a sophisticated bouquet showing mineral, floral and 
delicate citrus notes. The palate is refined, expressive and elegant with rich lemon and 
lime flavours, excellent balance and good length. It has great ageing potential and 
admirably expresses its terroir of origin on the finish.
Cellar: Cellar up to 2028
Food match: Pumpkin and lentil curry
Alc/Vol: 12.5%

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 

Warramunda Estate 
Marsanne 2018
The philosophy at Warramunda Estate is simple yet absolutely unwavering – a 
commitment to producing wines which reflect their love for the land and a passion 
for excellence. The name ‘Warramunda’ is  believed to be Aboriginal for ‘wait for 
tomorrow’. This aligns with the family’s long-term vision of managing a sustainable, 
productive vineyard that produces bespoke wines, which truly are a natural expression 
of the site and of Coldstream in the Yarra Valley. This is the sixth consecutive vintage 
of this wine. Bunches were selectively hand-picked over two dates from the Estate 
Marsanne block on the 15th and 19th of February, much earlier than typical. The 
earlier harvest provided a more primary fruit element and a tighter structure. Whole 
bunch pressed, cold settled for two days and racked to 500L puncheon barrels for 
natural fermentation. The wine was left to mature on gross lees for eight months, then 
barrel selected before blending and bottling with a loose filtration for polish.

Region: Yarra Valley, Vic
Notes: A mineral-driven expression of the site and variety, supported by pithy green 
and grapefruit core alongside marzipan notes and delicate florals. True to form, the 
age-worthy non-fruit characters of roasted nuts and complex spice complete the 
bigger picture.
Cellar: Cellar up to 2028
Food match: Crispy stir fried pork belly with beans
Alc/Vol: 12.0%

RRP  
$39.99 /bottle
Code: ITM46571 

RRP  
$39.99 /bottle
Code: ITM41227 

Telmo Rodríguez 
Valdeorras ‘Gaba do Xil’ 
Godello 2018
Valdeorras is the easternmost wine zone in Galicia – travel further east and you end 
up in the high, continental hills of Bierzo in the ancient kingdom of Leon. With its 
continental-Atlantic climate, the area is cool, hilly and dry, with a range of micro-
climates provided by the alternation of poor-soiled hills with many criss-crossing 
rivers. The average temperature is about 12ºC with 95 days of rain either side of a dry 
summer. Telmo Rodriguez and his partner Pablo Eguzkiza, made their first vineyard 
purchase here in the early 90s, as they commenced their search for the old, hidden, 
lost and forgotten greatness of Spanish viticulture. It’s an ancient vineyard of very 
steep terraces established by the Romans 2000 years ago, but abandoned since 
phylloxera laid waste to Valdeorras at the end of the 19th century. Made from 100% 
Godello, this is a fresh, unwooded wine.

Region: Valdeorras DO, Spain
Notes: ‘Lots of dried apples, pears and mangoes with hints of cream and salty 
undertones. Full body. Dense and layered with a fresh and beautiful finish. Nice 
bitterness at the end.’ James Suckling.
Cellar: Cellar up to 2024
Food match: Frito misto
Alc/Vol: 13.0%

RRP  
$44.99 /bottle
Code: ITM46568 

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 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 Colmar Estate Block 1 Chardonnay 2016, made by 
the husband and wife team of Bill and Jane Shrapnel. Colmar Estate is a small 6ha vineyard in 
Orange, NSW, and Bill and Jane pride themselves on making wine the old-fashioned way, with 
everything from pruning to picking done by hand. Their commitment to quality is such that 
wines like the Block 1 are often held back until they are considered ready for drinking, with the 
2016 only having been recently released. Made from just eight rows of Chardonnay in Block 1, 
Bill and Jane thought this wine was quite ‘tight’ and a tad oaky as a youngster. So, they decided 
to hold back its release and wait for all the elements to come together, which is now! So perfect 
timing for Sommelier’s subscribers.This is a fine, linear and vibrant wine that will match well with 
chicken, cheese or even truffle dishes.

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

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%


