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February 2018 | Mixed 

Code ITM6852 | $345.00 per dozen

From the alternative varieties to progressive styles, the Connoisseur’s Collection  
is the perfect plan to enliven your palate and expand your knowledge. 

Sommelier’S Selection

IN THIS PACK:

Thompson Estate Chardonnay 2016

Moppity Estate Riesling 2016

Hart & Hunter Remparts Semillon 2017

Cradle Of Hills Old Rogues Shiraz Grenache 2016

Geografico Chianti Classico 2014

Riposte The Sabre Pinot Noir 2015

All wines offered are covered by The Wine Society’s Guarantee of Quality. If after tasting a bottle or two you are dissatisfied for any reason, call your friendly Wine Advisor to discuss options for refund 
or replacement. Every effort is made to ensure the advertised vintage is delivered; however variations may occur. The Wine Society 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.winesociety.com.au for freight 

prices or ask your Wine Advisor when you order. Lic No. LIQP770010086.

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.

Upgrade for FREE and SAVE $120 per dozen! That’s just $19.99 a bottle in a dozen.  
Call 1300 723 723 to place your order today. 

To find out more, visit www.winesociety.com.au/wine-plans/best-in-society 

THE WAIT IS OVER!
Our Best in Society Summer White for 2017 is here

De Iuliis Garden Vineyard Chardonnay 2017
Hunter Valley

“Planted on a gentle hill slope in central Pokolbin, The Garden Vineyard has consistently been 
producing some of the finest Chardonnay fruit in the valley. A fuller style of Chardonnay with 

ripe peach and melon flavours, and underlying vanilla oak. Richly textural, this wine is smooth on 
the palate and it has beautiful natural acidity, which drives the finish and ensures length of flavour. 

Made to be enjoyed in its youth, this Chardonnay will continue to improve in coming years”  
Mike De Iuliis, Winemaker

For the perfect match, try these salmon fishcakes. Recipe available online!
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Peter Thompson first planted vines at 
Thompson Estate in 1997 in the Wilyabrup 
Valley, where the maritime climate and cooling 
ocean breezes create ideal conditions for 
producing top quality wines. All wines are made 
on site using state-of-the-art technology under 
the watchful eye of Bob Cartwright (former 
Leeuwin Estate winemaker). All vines are grown 
using organic and biodynamic principles.

Thompson Estate  
Chardonnay 2016

Code: ITM6681   13.5% alc/vol
Usual Price $38.99 per bottle

Region: Margaret River, WA
Notes: “A particularly well balanced and 
focused chardonnay, fruit foremost with a classic 
array of nectarine, white peach and grapefruit 
zest and juice; acidity and oak slot precisely into 
the fruit jigsaw, the picture complete in every 
respect.” James Halliday
Cellar: Up to 2024
Food match: This harmonious Chardonnay will 
really be brought to life with an oven roasted 
chicken dish. The richness and sweetness in the 
meat brought out when roasted will marry well 
with the up-front acidity and fruit driven nature 
of this wine. 

Hart & Hunter is the venture of winemaking 
couple Damien Stevens and Jodie Belleville 
with partners Daniel and Elle Hart. A boutique 
producer, Hart & Hunter source the best 
fruit from highly regarded growers within the 
Hunter, with the emphasis on single-vineyard 
wines to create small batch wines that are 
classically Hunter Valley.

Jason Brown left a career in wine retail to 
embark on a future in winemaking, purchasing 
a 70ha vineyard in 2004 with his wife Alecia. 
Since then, Jason has struck gold making 
cool-climate wines from both the Hilltops and 
Tumbarumba; his most recent prize was the 
top gong at the prestigious Great Australian 
Shiraz Challenge. This Moppity Estate Riesling 
reflects his winemaking philosophy: to make 
elegant wines with personality that are 
excellent value for money.

Hart & Hunter  
Remparts Semillon 2017

Moppity Estate  
Riesling 2016

Code: ITM5948   11.0% alc/vol
Usual Price $29.99 per bottle

Code: ITM6269   12.5% alc/vol
Usual Price $29.99 per bottle

Region: Hunter Valley, NSW
Notes: A classic Hunter Valley Semillon. A 
delicate blossom balances the lime zest on the 
nose. The palate is rich and powerful with lush 
fruit flavours and a zesty minerality that results 
in a moreish wine, that you will want to drink 
time and time again.
Cellar: Up to 2027
Food match: Classic Hunter Semillon calls 
for a classic Semillon pairing. It is a perfect 
pairing for shellfish especially with Asian 
flavours. Try alongside a plate of oysters with 
an Asian dressing and you will find the zippy 
acid cutting nicely through the little bit of heat 
from the chilli.

Region: Hilltops, NSW
Notes: Complex palate with layers of 
concentrated citrus fruit flavours and flinty 
mineral notes. It’s a fine, crisp and well 
balanced Riesling, making for an elegant wine 
with good persistence.
Cellar: Up to 2030
Food match: Try pairing this Riesling with a 
creamy garlic penne pasta. The clean, focused 
structure and fine mineral edge allows the wine 
to cut through the richness of a typical white-
based pasta sauce and refresh the palate. 

Cradle of Hills vineyard was established on 
ancient Kurrajong soils of McLaren Vale during 
the 1990s for the production of premium Shiraz 
and Cabernet Sauvignon wines. Winemaker 
Paul Smith and his family use organic practices 
and minimal intervention to produce superior 
quality wines that are full of flavour.

Cradle Of Hills  
Old Rogues Shiraz Grenache 2016

Code: ITM6407   14.5% alc/vol
Usual Price $27.99 per bottle

Region: McLaren Vale, SA
Notes: A well-balanced blend of 67% Shiraz 
and 33% Grenache. Fragrant aromas of plum, 
strawberry and spice follow onto palate of 
intense bright fruit expression with hints of 
pepper and spice. French oak and fine tannins 
provide structure and elegance.
Cellar: Enjoy now to 2026
Food match: Full in body and bold in flavour, 
this wine needs a dish that can stand up to it. 
A slow-roasted, spice-rubbed pork shoulder 
will do just that while matching the spicy notes 
ion the wine.

Riposte is a family owned and run boutique 
winery. Tim, Dale and Nick form a close-
knit team that is guided by the winemaking 
philosophy to be ‘hands on’ at every stage 
from vineyard to bottle. Tim and son Nick 
work closely with the growers at every stage, 
ensuring grapes are picked at the optimum 
stage of ripeness, vibrancy and freshness. Wines 
are crafted in small batches maximising flavour 
and complexity.

The Geografico cooperative was founded 
in 1961 by 17 winegrowers who felt that the 
name Chianti was being overused and abused. 
Together they established a new association with 
the express intention of making and enhancing 
the reputation of real Chianti wine. Today the 
cooperative has more than 200 partners. 

Riposte  
The Sabre Pinot Noir 2015

Geografico  
Chianti Classico 2014

Code: ITM6399   13.5% alc/vol
Usual Price $32.99 per bottle

Code: ITM6814  CO
RK
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 13.0% alc/vol
Usual Price $36.99 per bottle

Region: Adelaide Hills, SA
Notes: “There is no mistaking the variety here. 
Wafting strawberry and cherry aromatics with 
a slight touch of char. There is so much flavour 
on the mid-palate, without being overly fruity. 
Lovely length and progression of flavour. A wine 
of immediate appeal, with excellent balance and 
delicious more-ish flavours.” Toni Paterson MW
Cellar: Enjoy now to 2022
Food match: Match the sweetness and 
savoury/earthiness in the wine with the same 
qualities in the dish. A roasted beetroot risotto 
would be a stellar pairing.

Region: Chianti, Italy
Notes: This Sangiovese-dominant wine has 
been made using traditional winemaking 
techniques in the heart of Chianti. It is 
structural and intense with lush notes of cherry 
and delicate scents of violet balanced by a fresh 
line of natural acidity
Cellar: Enjoy now to 2024 
Food match: Bright fruit and clean acidity make 
this wine a great partner for meaty dishes 
with a bit of fat. Keep it simple with a nice 
homemade beef burger with gruyere cheese.
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