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Wine Merchants





VIGOROUS BROTHERS | Wine Merchants  
is a new, modern wholesale wine company 
launched in 2016.

Launched in 2016 Vigorous Brothers 
is the latest evolution of a family 
owned business that can trace its 
roots well back to the early 19th 
century. From Bordeaux Negociants 

Vigorous Freres, to 6 generations and 
counting of Fesq & Co, and now Vigorous 
Brothers, we have always embraced the 

idea that we want to be at the vanguard of 
the rapidly evolving alcohol industry. With 
an exciting new generation of producers 
out there, we are built on the idea that the 
market will continue to demand innovation, 
with a real thirst and passion for the latest 
product, which is what we aim to provide.

WHO WE ARE
Vigorous Brothers is an independent distributor of wines from Australia and beyond, though 
we are not hemmed in by any preconceived notions of what a distributor needs to be. With 
the growth of craft distillers and brewers across Australia, we believe that having a broad 
portfolio of products, not just wine is the way forward for us. Each producer represents a 
spirited, unique philosophy; some are new and emerging, some are more mature, yet all 
have a unique and matchless approach in their style. In all cases, we believe the stories 
they tell are engaging and valuable. We want you to enjoy this portfolio. each producer 
we represent offer something unique. Ultimately our driving philosophy is that we only 
represent and sell products that we love to drink.

Daniel Jacobson
Sales & Marketing Manager

CONDITIONS
We are pleased to offer free metro delivery on orders of $200 wholesale value 

and above, free regional delivery for orders above $300 wholesale value, and 

are happy to split any cases to suit your needs. Any orders below this threshold

 will incur a $7.50 (metro) or $16 (regional) delivery fee.
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Wines   LUC w/s  per  doz 
 

 

2019 Chardonnay Yarra Valley 17.74   165.00

2019 Pinot Noir, Yarra Valley   17.74   165.00

2017      Mourvedré Grenache Shiraz, Nagambie Lakes 17.74   165.00

2019 Shiraz , Grampians  Coming soon 17.74   165.00 

2016 Marsanne Volta Brackets, Yarra Valley 21.50   200.00

2015/17  Nebbiolo Malakoff, Grampians 29.56  275.00 

2017  Syrah Firelights, Beechworth  44.08  410.00

2017 Syrah Return to the Vale, McLaren Vale SA 29.56  275.00

  

 

T
he 2008 Wine Society Winemaker of the Year, Ben has been making single-vineyard 
wines under his own name since 2003, while working for a number of Victorian 
wineries. Now based in the Yarra Valley, Ben produces wines from vineyards across 
Victoria, with a focus on cool-climate regions, and sustainable minimal-intervention 
grape growing. With the move to the Yarra Valley, and 100% focus on his own wines, 
Ben offers a broad range of wines that are a true reflection of time and place.

After years of producing his own wines while working, and winning 

awards for some of the biggest names in Australian wine such as 

Mt Langhi, Ben Haines has finally made the leap, and now focusses 

solely on making his own wines under his eponymous label.   
 
www.benhaineswine.com

These new releases from Ben Haines are excellent. So individual. So different. 
A bit quirky, and beautifully made. Cue ‘My Way’.

Gary Walsh - Winefront

NSW
only



‘Lots going on at Between Five Bells, with a couple of ‘new’ wines for me popping up in the tasting 
boxes. It’s fertile ground between the mob that have joined brains on this project.’  

Mike Bennie- Winefront

BETWEEN 5 BELLS
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H
is ancestor Georges Fesq came over in 1848 intending only to sell his wares en-route 
to Sydney and then return to France having spread the seed of the First Growths 
of Bordeaux. 160+ years later, David has taken the family into a new genre of wine 
with his 5 Bells wines. In partnership with Ray Nadeson from Lethbridge, they have 
continued to evolve the range, and evolve with the latest trends in wine. Ultimately 
though, the driving ideology remains the same; wine which speaks of neither of 

place or varietal, rather unique wines of Australian origin that are simply delicious to drink. 

Made at the Lethbridge winery, Between 5 Bells is the brainchild 

of David Fesq, the 6th generation of a wine family with their 

origins as Negocients in Bordeaux.  

www.betweenfivebells.com

Wines  LUC w/s  per  doz  
 

2019 Pet-Nat 20.43 190.00 

2019 White  20.43 190.00 

2018 Rosé 18.81 175.00  

2019 Pinot Wine 16.13  150.00 

2019 Red 20.43 190.00  
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W
ith a focus on alternate varietals, Jo produces an astounding array of wines, 
which including cellar door only wines, comprises over 20 different varietals, 
some in miniscule quantities. Working closely with local growers Jo has helped 
to breath new life into this tiny wine region, and shine a light on the breadth and 
depth of the grape varietal variation that we have in Australia. Jo follows no rule 
book, she believes in doing what’s best for the wine, polishing and perfecting, 

highlighting the fruit and sculpting the palate so the wine flows through the mouth with texture 
and interest.

www.billybuttonwines.com.au/
 
“She hasn’t used these words herself but I will: she’s going to redefine the way the wines of the 
Alpine Valleys in north-east Victoria are considered. A few dozen cases here, a few dozen there. 
In Billy Button world, 70 cases is a lot. Interesting stuff, different. Quality. Precise.”
Campbell Mattinson - Winefron

Jo Marsh is not a box ticker. She embraces every task with great 

expectation and seeks out the path less travelled. 

 

Wines    LUC w/s  per  doz
 

NV  Prosecco Wildflower - Limited 13.97 130.00
2018  Prosecco Ancestral (so2 free) - Limited 18.28 170.00
2018/19 Riesling 18.28 170.00 
2019 Bianco 12.90 120.00 
2018 Pinot Blanc 18.28 170.00
2019 Pinot Gris 18.28 170.00
2018 Vermentino 18.28 170.00
2018 Gruner Veltliner - Limited 18.28 170.00
2018 Malvasia - Due April 18.28 170.00
2018 Fiano  -  Sold out 18.28 170.00
2017 Friulano 18.28 170.00
2017 Arneis 18.28 170.00
2018 Verduzzo - allocation only 18.28 170.00
2018  Rosso 12.90 120.00 
2018 Barbera 21.50 200.00
2018 Sangiovese  21.50 200.00
2017 Tempranillo 21.50 200.00
2017 Saperavi  21.50 200.00
2017 Nebbiolo - Limited 21.50 200.00
2017  Schioppettino -  Sold out 21.50 200.00
2017 Refosco - Limited  21.50 200.00
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H
aving made wine under his eponymous Byrne Wines label since 2011 while also 
working as assistant winemaker at Lethbridge, 2015 saw Alex step out on his own to 
focus on his myriad of personal winemaking projects.  
           What started as a focus on single vineyard wines from Ballarat, Alex has now 
broadened his range, and produces elegant and complex Chardonnay, Pinot, and 
Shiraz from cool-climate regions across Victoria, which highlight the quality of their 

origins, and the talents of the winemaker. 

Alex Byrne is a young winemaker with experience in Burgundy, 

South America and Australia, most recently as a winemaker at 

Lethbridge in Geelong.   

www.byrnewines.com

Byrne    LUC w/s  per  doz 
 

2018 Chardonnay  Sutherlands Creek 22.58 210.00 

2018 Chardonnay  Ballarat 22.58 210.00 

2017  Pinot Noir Ballarat 22.58 210.00

2017 Pinot Noir Gisborne 22.58 210.00

2017  Pinot Noir Sutherlands Creek 22.58 210.00

2017  Shiraz Ballarat 22.58 210.00 

Liquid Rock’n Roll  LUC w/s  per  doz 
 

2018 Riesling Gewurztraminer ‘White Noise’  13.97 130.00

2018 Rosé  'Whole Lotta Rosé'  13.97 130.00

2018 Dolcetto ‘Ghetto’  16.13 150.00

  

‘Alex Byrne has worked in some interesting places, lending expertise and character to his 
winemaking.’  

Mike Bennie- Winefront
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H
aving made wine all over the world for 15 years, she has been drinking wine all over 
the world for longer. Whether walking through the vineyards., or immersed in the 
journey of turning grapes into wine, she loves to watch the personalities develop in 
every single barrel and to observe the effect of the years passing on bottles of wine. 
Charlotte thinks wine can be felt, and get so much joy making the Charlotte Dalton 
wines that surely, you will feel joy when you drink them. Simply put, the Charlotte 

Dalton Wines are made to bring her joy, happiness and contentedness and to share and 
hopefully pass those feelings on through the wines. 

A labour of love, Charlotte Hardy makes wines because that is her 

passion she simply says ”I love wine.” 

www.charlottedaltonwines.com

Wines     LUC w/s  per  doz 
 

2018 Semillon 'Love You Love Me' 23.11 215.00

2018 Semillon 'Ærkeengel' 25.26 235.00 

2019  Chardonnay ‘Grace’   Coming soon 23.11 215.00

2019  Pinot Noir ‘Wahini’ Allocation    23.11 215.00  

2018 Shiraz ’Love Me Love You’ 25.26 235.00 

2016 Shiraz 'Beyond the Horizon' 29.03 270.00  

”Charlotte Hardy, wandering winemaker person, who has now set roots down in ‘that hot 
spot’ of Basket Range, Adelaide Hills. Gently, gently from paddock to bottle. Get in early on 
this gear; already getting pretty decent airplay in a variety of hot joints around the country.”              
Mike Bennie, The Wine Front
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A 
throwback to the origins of winemaking, which eschews modern technology.

A reborn project which has moved from McLaren Vale to 

Heathcote and now based in the Alpine Valley. From husband 

and wife duo Jo Marsh and Glenn James, these wines are an 

exploration of extended skin-contact wines aged in amphora.

Wine    LUC w/s  per  doz 
 

2015 Fiano/Vermentino/Moscato Giallo Pandora’s Amphora 39.67 369.00

2016 Friulano Taurian, Tamar Valley 39.67 369.00

2017  Saperavi Pyrra 39.67 369.00



A    
new venture from Winemaker and Viticulturist Ben Cooke in partnership with his 
brothers Jason, and Simon. Ben and his partner Charlotte Hardy (Charlotte Dalton 
Wines) form quite the formidable duo, and powerhouse winemaking family.  
The Cooke Brothers wines are a celebration of sites which produce unique and 
distinct fruit worthy of becoming single-vineyard wines. Ben believes that the best 
wines are made in the vineyard, Careful pruning, restriction of yields and canopy 

management whilst respecting nature and the soils. Doing the hard work in the vineyards 
allows for a hands-off approach in the winery.

Cooke Brothers bring you wines that speak of place. Wines that 

are a reflection of where they are grown and the people that  

grow them. 

www.cookebrotherswines.com

Wines    LUC w/s  per  doz 
 

2017  Chardonnay Schoenthal Vineyard 18.72 174.00

2018  Pinot Noir  Fox Valley Vineyard 18.72 174.00 

2018  Shiraz Auchli Vineyard  Barossa 18.72 174.00 

2018  Cabernet Sauvignon Auchli Vineyard  Barossa 18.72 174.00

2017  Cabernet Sauvignon  Northcott Vineyard 18.72 174.00
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‘Cooke Brothers is a new(ish) outfit with three releases out there in wine land… they bring to mind 
the Isley Brothers, who I immediately put on the stereo just now. You should too. An effortless feel 
here. Lovely.’  

Mike Bennie- Winefront



A
new project from brothers Duncan and Peter Lloyd, Dune wines sees them step out 
from the shadow of Coriole wines. Sourcing fruit from a single vineyard in the Blewitt 
Springs sub-region of Mclaren Vale. Organic in conversion, this sandy vineyard has 
been completely re-imagined since being purchased by the brothers in 2009. Planting 
and grafting over southern Mediterranean varietals has seen them create a unique 
range of blends alongside some classic and so2 free shiraz. 

The next Generation of the Lloyd family (Coriole) planting their 

flag in the Vale. 

www.dunewine.com

Wines                                               LUC       w/s  per  doz
 

2019  Grenache Blanc El Beyda  16.66  155.00 

2019  Rosé Bonaire  16.66  155.00 

2019 N C N M M G   Pyla  18.81  175.00  

2019  TG M M   Tirari 15.59 145.00

2018  G M ST   Empty Quarter  18.28 170.00 

2018  Shiraz, Fiano Mingsha Shan  15.05 140.00

2018 Shiraz Paliomera (so2 free)   18.81  175.00 

2018  Shiraz Blewitt Springs   16.66  155.00 

 

“Small batch stuff with an eye on minimal intervention. Buy into the legacy, stay for the 
refreshment factor.” 

Mike Bennie
The Winefront
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T
he Dodgy Bros are all about small lot winemaking, with fruit from sites that show 
regional and sub regional characters. They make modern and serious expressions of 
McLaren Vale wines, but also like to have a good time and don’t take themselves too 
seriously

Wines of character made by a bunch of characters...

www.dodgybrotherswines.com

Dodgy Brothers LUC w/s  per  doz

2014  Grenache Archetype  20.42   190.00 
2017  GSM    VIC only 17.20   160.00 
2018  Shiraz Sellicks Foothills  15.05   140.00 
2014  Shiraz Archetype  24.73   230.00
2014  Cabernet Blend Dilemma  17.63 164.00

Juxtaposed  LUC w/s  per  doz
 

2019 Fiano Bigger Boat 16.13 150.00 
2019 Rosé  Alright Hamilton 16.13 150.00
2017  Old-Vine Grenache  18.28  170.00 
2018 Shiraz  18.28  170.00

2017  Cabernet Franc      VIC only 18.28 170.00 
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‘Wes Pearson’s a funny guy. I made a few jokes about some of his tank/barrel samples smelling 
like Plasticine, and in with the samples, a Plasticine WineFront (WF) superman, made by his 
daughter, which was promptly snaffled by my youngest son, Eddie (6). Should I give you some 
information about the wine? Nah, bugger it. You can read it on their website.’  

Gary Walsh - Winefront



M
ark sources fruit from the Yarra Valley for his sparkling, favouring Chardonnay over 
Pinot Noir in a 60/40 blend. The wine has a brightly tuned citrus drive, with the 
Coldstream fruit providing extra plushness and texture.

Mark O’Callaghan spent some considerable time buried in 

the wine giant formerly known as Hardy’s, which is not such a 

bad place to hone ones sparkling winemaking skills. As Senior 

Winemaker and Winery Manager at Yarra Burn, Mark had 

plenty of contact with the fizzy stuff, and with the resource of the 

legendary Ed Carr… well, not a bad pedigree. Today, Mark consults 

near and far, but can’t resist playing with small parcels of fruit 

from sites that he knows and loves.

www.foragewines.com.au

Wine     LUC w/s  per  doz
 

NV Chardonnay Pinot Noir Brut 17.63  164.00
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Making wines he loves to drink, Anthony Pearce, have taken 

the knowledge he learnt working for the likes of Pete Schell at 

Spinefax and taken it one step further with Gestalt.    

www.gestaltwines.com

S
ourcing fruit from organic growers in the Adelaide Hills, Barossa Valley, and Clare Valley, 
Anthony produces contemporary wines with minimal intervention, and lots of care. The 
name Gestalt perfectly encapsulates what Anthony’s wines are all about “the organised 
whole being greater than the sum of its part.” With a focus on minimal intervention 
winemaking, Anthony processed and vinifies each individual parcel of fruit on its own, 
regardless of whether his is making a single varietal wine or a blend.With the idea being 

to only create the wine at bottling by utilising the perfect component of each individual parcel to 
create his finished wines.

Wines  LUC w/s  per  doz 
 

2016 Savagnin, Gewerz, Petit Manseng The Fugue 16.13   150.00 

2015 Gewürztraminer Lenswood  - Sold Out   19.35   180.00  

2015 Chardonnay  Espalier  - Sold Out   25.26  235.00

2018 Pinot Noir  Woodside  22.04  205.00

2017 Grenache, Cinsault, Shiraz Serotina Barossa Valley  15.59 145 .00

2016  Shiraz, Pinot Noir Hypnos 18.28  170.00 

2018  GSM Rule of Thirds, Barossa Valley   15.59 145 .00 

2016 Mataro Grenache Blacklight   19.35  180.00

2015  Tannat Nocturne  21.50 200.00

2018  Malbec Tessera, Clare Valley 18.28 170.00

    

“Younger generation producer with some hands in decent vineyards, and producing wines ala 
mode with a less-is-more philosophy. Some interesting booze coming from Gestalt.” 

Mike Bennie
The Wine Front
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P
roducing wines from their own vineyards in Mudgee, as well as through long-term 
contracts with vineyards in Orange, Simon and Will make exceptional cool climate 
wines. High-elevation vineyards, with long sunny days during the growing season 
result in grapes with exceptional flavour and aroma. With Will taking a more hands-on 
role in the winery, the style of Gilbert Family Wines has evolved substantially over the 
past few years, with the winemaking philosophy gearing more and more towards the 

minimal-intervention approach, and a new range of naturally inclined wines.

5th and 6th generation winemakers Simon and Will Gilbert 

are amongst the vanguard of winemakers in NSW leading the 

evolution towards more contemporary and modern wines.

www.gilbertfamilywines.com.au

Wine     LUC w/s  per  doz
 

2020  Riesling Pet-Nat   17.74 165.00 

2020  Sangiovese Rosé Pet-Nat   17.74 165.00  

2018  Gewurztraminer  Skin- Contact  17.74 165.00  

2018  Sauvignon Blanc  Skin- Contact    17.74 165.00  
 

2019  Blanc  15.05   140.00  

2019  Rose  15.05   140.00 

2018  Rouge  12.90 120.00  
 

2018  Riesling  16.13 150.00  

2018  Sauvignon Blanc Sur Lie 16.13 150.00  

2016  Chardonnay  18.81 175.00  

2016  Chardonnay  LCR  25.80 240.00  

2018  Pinot Noir LCR 29.56  275.00

2018 Pinot Noir  17.74  165.00 

GILBERT FAMILY WINES 
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“My-oh-my hasn’t Simon Gilbert wines reinvented themselves… An undercurrent of subversive, 
interesting expressions are in the wings. ”



11

NSW
only

A project from Jonathan Mogg and winemaker Ray Nadeson, 

Hentyfarm produce wines from the coolest mainland growing 

region in Australia  

www.hentyfarm.com.au

H
enty Farm produces wines from carefully sourced parcels of fruit from the coolest 
grape growing region in mainland Australia. Originally only focused on Chardonnay 
and Pinot Noir, Henty have expanded their range, and now producing a range of 
aromatic whites sourced from a bio-dynamic vineyard including; Riesling, Pinot Gris, 
as well as a rare Pinot Meunier from vigneron Angus Taylors vineyard. 

11

”Wine conceived and made by Jono Mogg, though originally Adam Wadewitz was in the picture, 
but since Wadewitz’s shift from the greater region of Western Victoria, no longer. That being 
said, Mogg is a patient, thoughtful guy and has applied some smarts (and an expansion) to his 
Henty Farm range over the years, with Ray Nadeson from Lethbridge now making the wines. He 
sources fruit from judicious growers around Henty in Victoria.”

Mike Bennie- Winefront

Wines   LUC w/s  per  doz
 

2019 Pinot Gris   17.74   165.00 

2018 Riesling 16.13   150.00 

2018 Chardonnay 22.58   210.00 

2016 Pinot Meunier  22.58   210.00   
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“Wines that naturally reflect their origins” 

H
aving established himself and Bannockburn, and Clyde Park, Englishman James 
Thomas has now firmly planed his flag with his recently launched Heroes Vineyard 
wines from a sustainably grown, unirrigated vineyard in the Otway Hinterlands, 
James is producing 100% estate grown wines. With no additions bar sulphur in 
the winemaking,and a vineyard farmed without chemicals, these wines are a pure 
expression of vintage and region. In James’s own words “Heroes’ Vineyard was born 

out of my desire to make wines of the best possible quality without compromise and using non-
interventionist methods.”

“I was much taken by the sophistication of the labels, even more by the quality of his wines.” 
James Halliday

Wines  LUC w/s  per  doz

2017 Riesling 18.81 175.00

2019 Dry Riesling 18.81  175.00

2019 Sauvignon Blanc 17.20 160.00

2019 ‘Anti-Hero’ Rosé 15.05 140.00

2017 Pinot Noir 25.80 240.00

2018 ‘Anti-Hero’ Pinot Noir 21.50 200.00

2018 ‘Anti-Hero’ Shiraz    21.50 200.00 

2016 Shiraz 23.65 220.00
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“We always start the same way, with a pile of books and bottles. 

Our philosophy is then to follow tradition. Once we can taste, 

smell and feel the results we can then go down the experimental 

pathway which can lead

I
l Modo Wines are the culmination of twenty years of experimentation by Ray Nadeson 
& Maree Collis at their well-established Lethbridge winery in the Geelong wine region. Il 
Modo meaning the way, is a focused exploration of ‘alternative’ Mediterranean varietals 
arguably more suited to the warm climates of Heathcote and Mildura in which they are 
mostly grown. It’s a deliberate and considered exploration of the future direction and 
potential of the Australian wine industry. The wines are fermented on skins in 800Lt Tuscan 

Amphora for 11 months and have been inspired by the great wines of Italy’s South and islands. 
Whilst alternative in varietal and in production the wines are fundamentally grounded by both 
balance and deliciousness. Saluti!

11

Wines   LUC w/s  per  doz
 

2018 Bianco 17.20 160.00

2018 Fiano   21.50 200.00

2018 Greco  21.50 200.00

 

2018 Rosso  17.20 160.00

2017 Aglianico 21.50  200.00

2017 Sagrantino  21.50  200.00  
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B 
lessed with typical Swiss precision and attention to detail, Denis turned out to be a 
natural when it came to crafting classic Clare Valley wines. In 1992, the first Jeanneret 
bottles were unleashed on the Australian wine lover, and the winery quickly gained 
an enviable reputation for producing generous and lively regional wines.  
 
Today, Denis’ son Ben is behind the wheel. The winemaking philosophy is one of 

letting nature take its course. Hand-pruning, hand-picking and minimal handling result in 
wines that are impeccable representations of the Clare Valley.

“Ben Jeanneret has progressively built the range and quality of wines he makes at the estate… 
The Rieslings are very good indeed. ” 
James Halliday Wine Companion

The Jeanneret story begins with Swiss chemist Denis Jeanneret 

and his wife, Pat, deciding to have a shot at self-sufficiency on 

their property in the Skilly Hills.

www.jeanneretwines.com

Wines    LUC w/s  per  doz  
 

2019 Riesling ‘Big Fine Girl’ 14.51 135.00 

2014 Riesling ‘Sevenhill Single Vineyard’ 16.66 155.00

2014 Riesling ‘Watervale Single Vineyard’ 16.66 155.00 

2009 Riesling  ‘Doozie’ 29.56 365.00

2011 Merlot 13.44 125.00 

2017 Cabernet Malbec 14.51 135.00 

2015 Shiraz ‘Liberte’  10.75 100 .00 

2018 Shiraz ‘Rank & File’ - June release 16.13 150.00  
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’Stone Pillar’ in Greek, Lithostylis is a close-planted vineyard atop 

a rugged volcanic structure in South Gippsland.   

www.lithostylis.com

P
Planted in 1997 current owners and vignerons Dean and Dayna Roberts purchased the 
property in 2006. Their mantra is to grow pristine fruit in the vineyard thus allowing 
them to do as little as possible in the winery. Minimal intervention winemaking, though 
not in a bloody-minded way. Organic and biodynamic practices are used, but if there is 
a need to intervene then Dean has no issue doing that to ensure the best quality fruit 
and wine is produced.   

Wines   LUC w/s  per  doz

2016 Pinot Noir  'Nouveau' 20.21 188.00 
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T 
hough born and raised in Sydney, winemaker Ben Buckingham made the move to 
Melbourne in his early adulthood, from working in retail with Victorian Behemoth 
Blackhearts & Sparrows, Ben’s Passion for wine grew, and a move into winemaking 
was a natural progression. While working for a few big brands, Ben started making 
wines under his own label in 2016. Small Batch wines made naturally, with no 
additions bar so2. Single releases in limited quantities, Ben is certainly a winemaker to 

keep on your radar.

Wines    LUC w/s  per  doz  
 

2017 Syrah   16.67 155.00

LITTLE DEAD DOVES
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11J
ayden has developed strong partnerships with a number of high-quality vignerons who 
utilise sustainable grape-growing practices. He has also planted his own vineyard in the 
Yarra Valley from which the fruit for his eponymous wines are sources, and with all his 
fruit sources Jayden continues to work towards 100% biodynamic farming.

Winemaker Jayden Ong produces wines under 3 labels, with an 

uncompromising focus on organically/biodynamically grown 

fruit, and minimal-intervention winemaking.  

www.oneblock.com.au

Wines    LUC w/s  per  doz 
 

 

One Block
2019 Pinot Gris  ‘Red Hill’  - Coming Soon 20.43 190.00 

2015 Chardonnay  ‘Granite’ 23.97 223.00

2016 Shiraz ‘NAS’ (so2 free) 23.65 220.00

2013 Shiraz ‘Glory’  26.00   240.00 

2017 Shiraz’ Yellingbo’  26.00   240.00

Jayden Ong
2017  Sauvignon Blanc 20.96 195.00

2017  Chardonnay 27.41 255.00 

2017  Pinot Noir 27.41 255.00

La Maison de Ong
2015  La Maison de Ong Syrah  Dark Moon 29.56 275.00

2015  La Maison de Ong Syrah Hermit 29.56 275.00
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NSW
only JAYDEN ONG WINES  

“Jayden Ong was infected with the wine virus working at the Melbourne Wine Room, and has 
moved at bewildering speed across all facets of the wine industry since then….He doesn’t intend 
to slow down, with all sorts of projects in mind for the coming years. A star in the making.” 
James Halliday Wine Companion



The latest project from the over-achieving husband and wife 

winemaking dynamo’s Glenn James and Jo Marsh.

Glenn’s day-job as head winemaker at Winemaking Tasmania has allowed him to 
explore and work with fruit from all across the apple isle. The Shy Susan wines are 
produced in miniscule quantities from only the most exceptional vineyards on the 
island.

 

Wines                  LUC w/s  per  doz 
 

 

2018  Riesling  Coal River Valley Huon Valley  28.11 261.00

2018  Chardonnay  Coal River Valley/Tasman Peninsula - Coming Soon  36.55 340.00

2018  Pinot Noir  Coal River Valley/Tasman Peninsula  - Coming Soon 41.39 385.00

SHY SUSAN
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“Source great fruit, let it express itself how it wants and you end  

up with exceptional wines.”  

www.skighwine.com

A
young emerging label out of Margaret River, Skigh Wines, have sprung out of the gate 
with 3 ranges of wines, from the entry level Coda wines, though to their experimental 
Strange Brew labels. With over 15 years of winemaking experience in the region, 
Skigh McManus sources fruit from what he feels are the best sub-regions in the 
Margaret River area.

Wines   LUC w/s  per  doz

CODA RANGE:

2019  Riesling (Great Southern)  13.00 120.93

2018  Sauvignon Blanc  13.00 120.93

2019 Chardonnay  13.00 120.93

2019  Pinot Noir  13.00 120.93

2018  Shiraz/Grenache  13.00 120.93

2019  Cabernet 13.00 120.93

 

ABACUS RANGE:

2017  Fume Blanc  22.04 205.00

2017  Chardonnay 22.04 205.00

2017  Pinot Noir  24.50 227.91

2017  Shiraz 23.50 218.60

2017  Cabernet Sauvignon 24.50 227.91

2017  Petit Verdot  23.50 218.60

 

STRANGE BREW:

Please contact us to see current release
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Winemaking without rules, each new vintage creates wines of 

individuality and originality. 

www.wildandwilderwines.com

A
spinoff project from MW’s Giles Cooke and Fergal Tynan the due behind Alliance 
Wines, the Tabula Rasa offering are fun playful wines which intend to capture the 
essence of each individual vintage and season. Easy drinking half-litre bottles of 
juice which scream ‘Park Wine’.

Wines   LUC w/s  per  doz

Tabula Rasa #V18 White 10.21 95.00

Tabula Rasa #V18 Red 10.21 95.00
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The next generation of Hunter Valley producer, making 
wines that speak to the evolution of the young wine 
consumer.

 www.vindenestate.com.au

Angus Vinden is the owner/winemaker and creative mind behind the Headcase 
wines, while still making and maintaining his family Vinden Estate Wines. 
Having taken the reins from his father just a few years ago, he is reimagining 
his family’s wine label with a string of exciting, modern wines coming out of his 
cellar. Sourcing fruit from some of the Hunter’s great vineyards, Angus makes 
contemporary wines, that ooze character. 

 New generation winemaker Angus Vinden is at the helm of the Vinden Estate, per se. 
A youthful approach shows through in wines, with a diverse approach to some of the releases. 
Mike Bennie Winefront

Wines   LUC w/s  per  doz

2019 Semillon 18.00 167.44

2019 GVCS Pokolbin Blanc  13.00 121.00

2019 Shiraz Nouveau 18.00 167.44

2019 Alicante, Tempranillo, Shiraz Charmless Man  18.00 167.44 

2018 Tempranillo 25.00 232.56
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IMPORTS



“Solis Solique Virtus Sola” (The only virtue of the sun and soil).  

W
inemaker Frédéric Renoux has been making organic and natural wines at 
Château Landra in the Ventoux sub-region of the Rhône Valley since 2007 out of 
their small old-vine vineyard. We are extremely exciting to introduce these wines 
to Australia for the first time with a focus on their sulphur-free “Pur Jus” still 
wines, and “La Roteuse” de Landra Pet-Nat ranges.

Wines   LUC w/s  per  doz

2017 Cinsault Clairette  Pet-Nat La Roteuse de Landra Blanc 31.00 288.37

2017 Syrah Pet-Nat  La Roteuse de Landra Rosé  31.00 288.37

2017 Clairette Marsanne  Pur Jus Blanc  24.00 223.26

2017 Cinsault Grenache  Pur Jus Rosé  24.00 223.26

2017 Syrah Grenache Cinsault  Pur Jus Rouge  24.00 223.26
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Inspired by the purity of Marcel Lapierre’s wines, 
Patrick ‘Jo’ Cotton, moved away from the conventional 
winemaking of his father to make wines in a more 
natural way.

After inheriting his father’s Metayage vineyard contracts, Patrick convinced the 
vineyard owners to convert their farming to organic practices. With extremely 
small yields, and no one for Patrick to pass on his contract to, the owners have 
taken back the vineyards, and Patrick has been forced to retire following the 
2017 vintage. We are both excited and saddened to be bringing these wines into 
Australia for the first time, knowing that we will only have a few years to sell these 

exceptionally beautiful wines before his label ceases to exist.

Wines   LUC w/s  per  doz

2017 Gamay  On Aura Tout Bu 35.00 325.58

2017 Gamay  Tradition Brouilly 31.00 288.37

2015 Gamay  Diable Vaut Verre 35.00 325.58

2016 Gamay  Pat ‘Jo’ Cotton Brouilly 35.00 325.58

PATRICK COTTON
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Imports

The Weigand family have been running their winery since 1990. 

From grandparents to grandson – and now the grandson is turning 

a few things on their head. Andi Weigand is a real free spirit, with a 

focus on organic viticulture, and low-fi winemaking. 

N
ot yet 30, Andi knows exactly what he wants: good wine, free from preservatives and 
made in line with old traditions. He wants to show the world the beautiful potential 
of silvaner grapes. He has invested a lot of time, love and talent into achieving this 
objective. He doesn’t harvest the vines with a machine; instead, every vine is picked 
by hand and checked for quality. Instead of using stainless steel barrels, he ages the 
majority of his wine in wooden barrels. Just as was the case around 70 years ago.

Wines   LUC w/s  per  doz

2017 Silvaner, Bacchus, Müller-Thurgau Der Wild Wild White 21.00 195.35

2017 Silvaner Der Wild  - Sold Out 23.00 213.50

2016 Silvaner  Der Franke ‘Julius Echter Berg’ 37.00 344.19

2017 Riesling  Der Wild  - Sold Out 32.00 297.67
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UNDERGROUND SPIRITS
More than tradition, sub-zero filtration turns old spirits new 

www.undergroundspirits.com.au

I
n less than 2 years this Canberra-based distillery has revolutionised the definition of 
refined spirits, with a patented sub-zero, sub-micron filtration process, which creates an 
unbelievably smooth product. Sourcing and utilizing native Australian botanicals, as well 
as pristine Snowy Mountains water, the team at Underground have raised the bar for the 
Australian spirit industry. 

Spirits &
 B

eers

Spirits  LUC 

Signature Vodka 63.50

Signature Gin 63.50

Shiraz Pepperberry Gin 75.50

Caramel Vodka 63.50

Cold-Brew Coffee Vodka 63.50 

 



LA SIRENE BÌERE ARTISANALE 
Melbourne Vic 
Farmhouse style beers from the heart of Melbourne, La Sirene are 
modern day urban ‘Saisonniers’.

www.lasirene.com.au

W
ith a style that harks back to the traditional farmhouse brews of Belgium and 
France, La Sirene produce a core range of unique and thirst-quenching beers, 
alongside an ever-evolving range of seasonal and limited-edition beers. Beers 
that speak of place and time with a truly vinous quality, we believe that the 
La Sirene range are a natural fit for the Vigorous Bros portfolio, with their 
commitment to natural ferments, utilising the indigenous yeasts which live within 

their brewery, and in the surrounding national parkland, as well as the seasonal nature of their 
production cycle.
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Beers       330 ml Cans (case of 24) LUC 
:  

Urban Pale Ale 81.50
Citray Sour  81.50
Season Ale   74.00
Praline Stout  130.00

Beers       375ml Bottles (case of 12) LUC
 

:  

Saison 73.00
Wild Saison 83.00
Farmhouse Red Ale  75.00
Farmhouse Noir 75.00
Paradoxe  Sour 75.00
Reserve Saison  Limited  134.00

Beers       750ml Bottle (case of 6) LUC
 

:  

Saisonette Mid 64.00
Seasonal Releases  Contact us for the latest releases

 

NSW
only



Beers       330 ml Cans (case of 24) LUC 
:  

Urban Pale Ale 81.50
Citray Sour  81.50
Season Ale   74.00
Praline Stout  130.00

Beers       375ml Bottles (case of 12) LUC
 

:  

Saison 73.00
Wild Saison 83.00
Farmhouse Red Ale  75.00
Farmhouse Noir 75.00
Paradoxe  Sour 75.00
Reserve Saison  Limited  134.00

Beers       750ml Bottle (case of 6) LUC
 

:  

Saisonette Mid 64.00
Seasonal Releases  Contact us for the latest releases

 

proves the Customer’s current credit rating, 
whereupon full payment for all invoiced 
items shall be made by the fourteenth day 
of the month which immediately follows 
the month in which the goods have been 
delivered to the Customer. Cheques and 
payments shall be made payable to COT-
TENHAM. Payments by cheque shall not 
be deemed made until the cheques have 
cleared.

OVERDUE ACCOUNTS
If the Customer fails to make payments on 
the due date, COTTENHAM may, in addi-
tion to taking any other action : (a) charge 
interest on all overdue payments at two 
per centum (2%) per month from the due 
date until the date of payment; in order 
to offset the cost of financing the overdue 
account, and (b) suspend all further de-
livery of goods or further performance of 
any other contract with the Customer. The 
Customer shall pay COTTENHAM’s costs 
arising out of & incurred by reason of the 
Customer’s default.

PASSING OF PROPERTY
All legal and beneficial rights of owner-
ship, property and title to all goods (“the 
Goods”) supplied by COTTENHAM shall re-
main with COTTENHAM irrespective of the 
Customer taking possession of the Goods, 
and no such rights of ownership, property 
or title to the Goods supplied by COTTEN-
HAM shall pass to the Customer unless and 
untilthe Customer has paid for the Goods 
by cleared funds. In addition, where at the 
time of paying for the Goods the Customer 
is indebted to COTTENHAM in relation to 
other goods (“the Other Goods”), all legal 
and beneficial rights of ownership, proper-
ty and title to the Goods shall remain with 
COTTENHAM irrespective of the Customer 
taking possession of the Goods, and no 
such rights of ownership, property or title 
to Goods supplied by COTTENHAM shall 
pass to the Customer, unless and until the 
Customer has paid for the Other Goodsby 
cleared funds or sells the Goods to a third 
party in the ordinary course of business. 
The Customer shall be entitled to sell the 
Goods in good faith in the ordinary course 
of business provided that in the case of 
the Goods referred to above the Customer 
shall hold and sell the Goods as trustee and 
fiduciary bailee and agent for COTTENHAM 
and the gross proceeds of such sale shall 
be held as bare trustee for COTTENHAM. 
The proceeds of sale of any goods shall be 
kept in a separate account and shall not be 
mixed with any other monies.

At any time after giving twenty four hours 
written notice to the Customer, COTTEN-
HAM shall be entitled to enter upon the 
Customer’s premises during normal working hours 

to inspect the Goods. The Goods shall be 
stored separately and in a manner to en-
able them to be identified and cross-ref-
erenced to particular invoices. If payment 
for the Goods is not made by the Customer 
to COTTENHAM within seven days of the 
due date the Customer shall deliver the 
Goods to COTTENHAM on demand. In the 
event that the Customer does not comply 
with the demand within twenty four hours 
of receipt, COTTENHAM shall be entitled 
without liability in trespass or otherwise to 
enter onto the Customer’s premises at any 
time and to do all such things necessary in 
order to take possession of the Goods and 
remove the Goods from the premises.

In the event that the Customer cannot 
prove that specific goods relateto invoices 
for which COTTENHAM has already been 
paid, COTTENHAM shall be entitled to 
assume that all stock in the premises sup-
plied by COTTENHAM relates to invoices 
that are unpaid by the Customer.

CHANGE OF PARTICULARS
The Customer shall give one month’s no-
tice to Cottenham of any change in the 
name of any of its principals, its trading 
name, its licensee, its shareholders or (if 
the Customer is a company) its directors. 
The Customer shall indemnify Cottenham 
against any loss or damage incurred by 
Cottenham as a result of the Customer’s 
failure to notify Cottenham of any changes 
of these particulars.

GENERAL
Irrespective of any terms or conditions 
contained in the Customer’s order, and 
irrespective of the Customer not reading 
COTTENHAM’S Conditions of Sale, accep-
tance (by retaining the Goods or any oth-
er method) of the Goods ordered by the 
Customer will be conclusive acceptance of 
COTTENHAM’S Conditions of Sale.

CONDITIONS OF SALE
Cottenham Services Pty Ltd 

administration provider for Vigorous Brothers

Key To Abbreviations
 
• Bottle contents are 750ml unless 
otherwise specified

• LUC– Landed Unit Cost per bottle,  
delivered to our customer’s premises 
in metropolitan Sydney.

PRICES
Quoted in Australian dollars & are subject 
to change without notice.

WINE EQUALISATION TAX (“WET”)
The Customer shall be liable to pay all WET 
on the goods unless, at the time the goods 
are ordered, the Customer validly requests 
exemption and accordingly quotes to COT-
TENHAM their Australian Business Number 
with their official order.

GOODS & SERVICES TAX (“GST”)
The Customer shall be liable to pay all GST 
on the goods.

GOODS
Offered subject to availability.

DELIVERY
Minimum delivery: 9 Litres
Prices quoted do not include delivery. Cus-
tomers can pick up orders at our warehouse 
or accept a delivery charge on invoice. 
COTTENHAM shall not be responsible nor 
accept liability for delay or non-delivery 
of the goods and if in any circumstances 
late delivery is tendered by COTTENHAM, 
the Customer shall accept and pay for the 
goods when tendered.

PALLETS
Pallets supplied with the goods are not sold 
and do not become the property of the Cus-
tomer. Pallets must be exchanged at point 
of delivery.

CREDIT NOTE POLICY
We credit products which can be shown to 
be defective upon delivery from us. Please 
do not ask us to credit wines you have cel-
lared yourself and find to be out of condi-
tion when opened, nor for bottles broken 
on your premises. We will credit bottles 
used for staff training if the training was ar-
ranged with us beforehand.

CLAIMS
All goods will be at the Customer’s risk 
upon delivery
 • if F.I.S. transaction to the 
    Customer’s premises
 • if F.O.B. transaction to the   
    Customer’s carrier.
In order to recognise a claim for damage or 
loss during transport by COTTENHAM’s car-
riers, COTTENHAM must be notified at the 
time of delivery. Claims of any other nature 
will not be accepted unless made within 24 
hours of delivery.

PAYMENT
Payment to COTTENHAM shall be made 
prior to despatch of goods to Customer un-
less the Customer completes Cottenham’s 
Application for Credit and COTTENHAM ap-
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Wine Merchants

12 Clevedon St., Botany, 2019,  
NSW AUSTRALIA

Orders: 02-9313 1866
wine@vigorousbros.com.au

Bordeaux, France


