CELLAR DOOR TASTING NOTES

ESTATE RANGE Per bottle Special Per Dozen
2006 PINOT NOIR / CHARDONNAY BRUT $ 40 $ 420

Mid salmon in colour, the nose of this wine shows a complex mix of olive, citrus notes, fresh almonds and a hint of smoky,
yeasty autolysis. The palate is lively and long, with tapenade and strawberry flavours from the Pinot Noir, mixed with
lemony characters from the Chardonnay and mushroomy, yeasty autolysis.

2008 VICTORIA CHARDONNAY $25 $ 250

This wine exhibits honeydew melon, berry and floral flavours that fill the front and middle palates. Lovely smoky, chary
oak compliments the intense fruit. A slight flintiness from ageing of the wine on lees in barrel and citrus characters add
complexity. This is a classic Australian style Chardonnay that has been aged in French and American oak barriques only
briefly, so as to retain the intense, natural fruit flavours.

2008 SHIRAZ ROSE $25 $ 250

Deep pink with salmon hues, this rosé displays ultra-sweet strawberry and plum aromas mixed with fragrant rose petal and a
hint of oak. A touch of acidity on the finish balances the voluminous, sweet fruit on the palate, to produce a lovely summer
drink.

2006 LOUISE PINOT NOIR $30 $ 300

The nose shows lovely, sweet cherry fruit characters backed up by some violet overtones and charred vanillin oak. The uber
sweet palate, which has excellent length, again displays intense cherry and berry fruits complemented by charry oak. Mid-
weight tannins balance the sweet fruit and give the wine a long, dry finish.

2005 JEREMY SHIRAZ $25 $ 250

Mid red in colour, this Shiraz displays pepper, plum and raspberry fruit aromas backed up by cedary oak. The
palate is rich and full with pepper and stewed fruit characters complemented by a touch of sweet development,
cedary, vanillin oak and mid-weight tannins.

2005 BENJAMYN CABERNET SAUVIGNON $25 $ 250

This wine has a complex nose with blackberry and blackcurrant fruit aromas, followed by coffee/chocolate developed
characters and charry, cedary oak. The palate has good length, with intense fruit flavours complemented by chocolate like
development. Full tannins balance the rich fruit and give the wine a long dry finish.

FORTE CABERNET $30 $ 300

This Ruby Port style dessert-wine has a sparkling cherry colour, a blueberry, blackcurrant and cedary/oakey nose and a
sweet and intensely rich, full-flavoured palate with a nice tannin finish. This wine was produced from very ripe estate-grown
Cabernet Sauvignon fruit which was partially fermented, pressed, then fortified with the addition of grape spirit to retain the
natural varietal flavours and sweetness.

HOUSE WINES
2007 NED’S RED CABERNET MERLOT $15 $ 150

Fragrant blackberry, coffee, vanillin and raspberry characters abound on the nose. Like Ned, this wine is audacious and full
of character, with rich berry flavours leading onto a sweet middle-palate filled out by the Merlot. Mid-weight tannins
balance the fruit and give the wine a long, lingering finish. Enjoy this wine with roast lamb and potatoes.
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FERGUSSON WINERY MAIL ORDER FORM

BOTTLES PRICE SALE QUANTITY PRICE
WINE PER PER PRICE ORDERED
CARTON BOTTLE PER CTN
2006 Estate Pinot Noir / Chardonnay Brut 6 $40 $210
2008 Estate 'Victoria' Chardonnay 12 $25 $250
2008 Estate Shiraz Rosé 12 $25 $250
2006 Estate ‘Louise’ Pinot Noir 12 $30 $300
2005 Estate ‘Jeremy’ Shiraz 12 $25 $250
2005 Estate ‘Benjamyn’ Cabernet Sauvignon 12 $25 $250
Forté Cabernet 12 $30 $300
2007 Ned’s Red Cabernet Merlot 12 | $15 | $150 | |
Freight & Packaging Freight per Case Total Freight $
Victoria $12.00
New South Wales $14.00
Queensland $22.00
South Australia $14.00
Western Australia $33.00
Tasmania $25.00
Northern Territory $50.00
total
YOUR DETAILS
=TSO
DELIVERY ADDRESS: | oooeoeeeoeeceeeeeeeeeseeeeeesseeeeesssseesesssseeses s eesessssseesessasseee st seesessaseesessae
SUBURB: ..o seeeeeeeeseeeseeeeenen STATE: ... PosTCcoDE: .. .
PHONE

ENTER YOUR MASTERCARD, BANKCARD, VISA, AMEX OR DINERS CARD DETAILS.
HENEEEEEEEEEEEEEN

Expiry: / Signature:

Wills Road Yarra Glen Vic 3775 ABN: 34 005 114 161 Phone: +61 (3) 5965 2237 Fax: +61 (3) 5965 2405 Email: info@fergussonwinery.com.au

www.fergussonwinery.com.au



