
Winemaster’s selection
Exclusive & Unique Wines | Food & Wine Advice | Wine Education | Ultimate Flexibility

Our most popular wine plan, the Winemaster’s Selection brings together  
a premium range of wines at fantastic prices.

March 2018 | White 

Code ITM6885 | $210.00 per dozen

IN THIS PACK:

First Ridge Vermentino 2017

Fullylove Sauvignon Blanc 2017

Margan Vineyards Semillon 2016

Rockcliffe Third Reef Riesling 2016

Bilgavia Estate Chardonnay 2014 

Rod McDonald Wines Te Awanga Estate Sauvignon Blanc 2016 

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 on 1300 723 723 to discuss 
options for refund or replacement. 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. 

To re-order, upgrade or find out more,  
visit www.winesociety.com.au/wine-plans  

or call 1300 723 723.

Wine Plan  
Loyalty  

Rewards

Wine plan members  
with four cases a year get  

10% off all other purchases.

Take eight cases  
and your discount  

is 15%.

Free case  
of wine.

You’ve been a loyal wine plan subscriber 
for a while now and we want to give 

you a chance to get some free wine … 
all you have to do is refer a friend to 

sign up to a wine plan.

Visit our website for more details. 
https://www.winesociety.com.au/mgm
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RK     6-pack     Organic To re-order phone 1300 723 723

First Ridge is located just 6km from Mudgee 
at 580m above sea level overlooking the 
Cudgegong River and valley below. Viticulturist 
Colin Millott teamed up with owners John and 
Helen Nicolas in 2003 to develop the vineyards 
and emerging wines, which are made by James 
Manners. The winemaking philosophy is to 
produce wines that are a reflection of the place, 
season and variety.

First Ridge  
Vermentino 2017

Code: ITM6680   11.5% alc/vol
Usual Price $19.99 per bottle

Region: Mudgee, NSW
Notes: Bursting with fresh pear, pineapple and 
citrus fruit on the nose. The palate is bone dry 
with bright lemon pith, pear and a savoury hint 
of anise rising to excellent length and character. 
Made to be shared and enjoyed around a table 
of abundant food, friends and conversation.
Cellar: Enjoy now
Food match: Fish tacos

Margan Wines was established in 1996 in the 
heart of the lower Hunter Valley. The winery is 
headed by Andrew Margan who, with his wife 
Lisa, has grown the estate to almost 100ha of 
fully mature vines. The grapes for this Semillon 
were selected from 40-year-old vines that 
produce soft wines with intense citrus characters.

“The Fullylove surname is thought to have been 
derived from the old French pleyn d’amour (full 
of love). Fullylove has been recorded as far back 
as the 13th century. We strive to make our wines 
as unique, seductive and full of love as the name 
itself.” Sonia Fullylove.

Fullylove  
Sauvignon Blanc 2017

Margan Vineyards  
Semillon 2016

Code: ITM4133   12.5% alc/vol
Usual Price $16.99 per bottle

Code: ITM6630   12.5% alc/vol
Usual Price $24.99 per bottle

Region: Hunter Valley, NSW
Notes: Hand-picked and single-vineyard. 
Pristine natural acidity and fresh citrus 
characters are testament to glowing conditions 
leading up to the 2016 vintage. There’s a hint of 
tropical fruit that will continue to intensity with 
age. No use of oak in this wine has encouraged 
true varietal definition.
Cellar: Enjoy now to 2021
Food match: Tuna sashimi

Region: Margaret River, WA
Notes: Aromas of lifted gooseberry and zesty 
tropical fruits. Soft and round on the palate with 
classic Sauvignon Blanc flavours of lemon, lime, 
gooseberry and herbaceous characters finishing 
with a clean, crisp citrus twist.
Cellar: Enjoy now
Food match: Zucchini and goat’s cheese tart

Rockcliffe comes from the stretch of 100m high 
granite cliffs that dominate the coastline of the 
main bay of Denmark. The Third Reef range 
is named after a renowned surf break where 
the surf is powerful yet graceful. The wines are 
crafted to reflect the same features of power, 
elegance and grace.

Rockcliffe  
Third Reef  
Riesling 2016

Code: ITM6610   11.5% alc/vol
Usual Price $21.99 per bottle

Region: Great Southern, WA
Notes: On the nose, there are vibrant aromas of 
orange blossom and lemon zest and floral tones. 
The palate is equally bright with citrus and rose 
petal leading to a crisp lemon finish. The balance 
of fruit weight and natural acidity delivers an 
excellent mouthfeel.
Cellar: Enjoy now to 2022
Food match: Pan-fried snapper with lime

Planted 25 years ago by a group of friends in 
one of Hawke’s Bay’s oldest wine growing areas, 
the vineyards of Te Awanga are characterised 
by shallow volcanic loess soils, which are ideal 
for wines of great flavour. Underlying this is a 
shallow impervious clay pan at about 35cm. Te 
Awanga Estate is a range of single estate wines 
that are rich and mouthfilling.

Bilgavia Estate has been making wine for many 
years, with most of the vineyard’s grapes being 
sold to leading Hunter Valley winemakers. Since 
2012, small batches of the very best fruit have 
been held back to produce wines under the 
Bilgavia Estate name. The wines are made by 
Daniel Binet, who Society members may know 
as the winemaker from Montvalley Wines.

Rod McDonald Wines  
Te Awanga Estate  
Sauvignon Blanc 2016 

Bilgavia Estate  
Chardonnay 2014 

Code: ITM4694   13.0% alc/vol
Usual Price $21.99 per bottle

Code: ITM6517   13.0% alc/vol
Usual Price $19.99 per bottle

Region: Hawkes Bay, NZ
Notes: A hot summer with cool nights has 
produced a wine with pungent aromatics and 
crisp acidity. Gooseberry, lime and lemongrass 
aromas lead into a rich, mouth-filling palate 
that tastes of passionfruit, guava and a lovely 
chalkiness. The wine is crisp and bright with a 
lingering finish.
Cellar: Enjoy now 
Food match: Garlic prawns

Region: Hunter Valley, NSW
Notes: A rich and bold Hunter Valley 
Chardonnay that is fully mature and right in the 
slot for drinking now. On the nose citrus fruit is 
balanced by notes of sizzling butter leading to 
a palate that shows good weight and richness, 
kept in trim by a cleansing acid crunch.
Cellar: Enjoy now to 2019
Food match: Chicken with a tarragon sauce
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