
Tastings

Friday 6th Dec 5-8pm
Moss Wood Ribbon Vale
Cabernet Merlot 
as featured in the new
wines section.

Friday 13th Dec 5-8pm
Rockford
Try a couple of the current
releases: Alicante ‘02 
& Moppa Springs ‘99

Early in 2003, look out for
Kooyong Estate - winemaker
Sandro Mosele will show off
the Chardonnay & Pinot
from this spectacular new
Mornington winery.

2003 Dinners

As always we will have a full
calender of winemaker
Dinners in 2003. Upcoming
Dinners (dates still to be
confirmed) include:
Bowen Estate, Craiglee,
Majella & Charles Melton.
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348 RATHDOWNE STREET NORTH CARLTON 3054 TEL 9349 3366 FAX 9348 1036
EMAIL WINE@RATHDOWNECELLARS.COM.AU WEB WWW.RATHDOWNECELLARS.COM.AU

TILL XMAS MON - SAT 10AM-9PM SUN 11AM-8PM

In the ten years that I've been in the indus-
try, one region has constantly cropped up
as the destination to visit - The Barossa
Valley. Everyone I've spoken to, everyone,
has raved about the place and just how ter-
rific it is. Well, with a recommendation like
that, how can one not respond! So last Cup
weekend, we packed our bags and headed
off to visit 4 of our favourite Barossa winer-
ies.
Charlie Melton had generously offered to
put me and my family up, and so with
accomodation located right at the southern
tip of the Barossa we were poised to take it
all in. Little did we know, that even with the
best of intentions, we would only find time
to visit the four wineries below. The
Barossa was just so full of great things to
see and do, we simply ran out of time.

Charles Melton... Ahh the cellar door. What a terrific relaxed atmosphere with the large
table and chairs, the view over the old bush vines and the really homely feel. Just the place to sit
down and watch the Melbourne Cup when not in Melbourne! The hospitality we enjoyed was an
extension of the terrific generosity we experienced at Charlie's house, yet quite obviously this good
nature is extended to all who visit.
Rockford... Without a doubt this is obviously the destination for most people when in the
Barossa. For a start the feel of the medley of stone cottages creates a terrific image, and that
backed up by the sensational wines, you can see whay people come back again and again (and
again). My contact here was Grant Dixon, and the guided tour he took us on was second-to-none.
In addition to poking about the 'ins and outs' of this famous "hand-made" winery, we were treated
to a tour by a number of the growers' vineyards, not to mention a stop at winemaker Chris
Ringlands' own "Three Rivers" vineyard. And wine of the day here??? Putting aside the Black
Shiraz (as it wouldn't be a fair comparison), it was a tie between the 2002 Vine Vale Riesling (super
complex wine from very old vines) and the 1996 Moorooroo Shiraz (a single vineyard, special cellar
release).
Greenock Creek... This tiny winery up in the hills behind Seppeltsfield has turned out some
true blockbuster wines, which always leave us scratching around after our meagre allocation has
disappeared. It's also the home of the Barossa's smallest cellar door - and when we say small,
we're talking about a room not much bigger than most peoples bathrooms! Owners Michael &
Annabelle Waugh have built a terrific reputation, and believe me, it's well earned.
Burge Family Winemakers... Maker of perhaps my favourite Grenache (Garnacha to
Rick Burge) and home to perhaps the most civilised cellar door I've ever seen. Beautiful views
abound and things really take on a new perspective when chatting to the ever-affable Rick Burge.
Located just before Lyndoch, this should be the first stop for anyone visiting the Barossa.

So, what can I say to wrap this up, other than... GO!  And soon! Cameron Kidd

WE GOT A NEW WEBSITE FOR XMAS!
SEE INSIDE FOR DETAILS

Cameron, Geordie and Charlie Melton
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IT’S SHERRY
TIME AGAIN...

During November, we took a delivery of a
large shipment of sherry from the House of
Emilio Lustau. Here’s a little trade secret: it
is not so important that stock of styles such
as Amontillado, Oloroso and Pedro Ximenez
are rotated to the same extent as Finos and
Manzanilla, which we endeavour to stock
within a month or two from bottling.
Nonetheless, fresher is usually better, and
we have recently received stocks of the fol-
lowing:-
Lustau Fino ‘Jarana’
Lustau Amontillado ‘Los Arcos’
Lustau Amontillado del Puerto
Almacanista 1/21 375 ml
Lustau Amontillado
‘Escuadrilla’ 375 ml
Lustau ‘East India Solera’
Lustau Pedro Ximenez ‘San
Emilio’ in 750 ml and 375 ml
These are in addition to recent shipments of
the ever popular La Gitana Manzanilla and
La Goya Manzanilla Pasada. And with
Christmas just around the corner, nothing
beats matching up a big glass of Pedro
Ximenez with the plum pudding. ¡Salud!
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PHILIP JOINS THE
GOOD SHIP ‘RATH-
DOWNE CELLARS’
In keeping with our policy of only employing
staff who have a genuine passion for wine,
Philip Smith has joined our team. Originally
from Sydney, Philip had a grounding at one of
the major chains, but felt frustrated with the
lack of emphasis on learning more about the
fascinating subject of wine. Since joining us
in September, he has settled in well, and has
gained some valuable experience working at a
major vineyard in Gippsland, not to mention
demonstrating a real enthusiasm for fine
wines. In his spare time, Philip plays cricket
and enjoys boutique beers, so much so in
fact, that he has begun exploring the myster-
ies of home brewing! Can’t wait to try your
pale ale, Phil!

“Ah! Bouteille, ma mie, 
Pourquoi vous videz-vous?”

“Ah, bottle, my friend,
Why do you empty yourself?”  

Molière

NEW WEB SITE UP
At long last, Rathdowne Cellars is part of the World Wide Web. After many months of
drafts and fine-tuning, our site is finally up and running. Check it out at the following
address: www.rathdownecellars.com.au
Update your email address online and you could win! And to get the ball rolling, we are
offering you the chance to win a bottle of Moët et Chandon NV simply by logging on
and updating your email address online. It’s that easy. Go to
www.rathdownecellars.com.au/email and follow the prompts. Because you just never
know your luck … Winner drawn 30th January 2003 and notified by … email!

PERFECT PARTNERS
PERFECT PARTIES
Check our special festive season opening hours on the front and remember we can
cater and advise you for your Xmas and New Year functions. We provide: a complete
drinks and catering service, accurate budget estimates, hire of glasses, ice, advice on
matching wines with your menu, free use of chilling tubs. Phone Eddie, Cameron,
Alistair or Philip any day of the week on 9349 3366, fax 9348 1036 or email to:
wine@rathdownecellars.com.au



This newsletter is printed on recycled paper in keeping with our environmental philosophy.

TAKING THE GUE$$WORK 
OUT OF SUMMER DRINKING
Following the success of previous offers to Wine Club Members, our current selection of 
quality wines is listed below. Ideal for summer drinking, these are all wines produced by 
reputable wine makers, and are standard, readily available wines, not “look alike” labels from
nondescript vineyards or clearance lines, like many in other wine club offers.

Summer Mixed Dozen
Save over $40.00 plus receive a free gift!  
2 bottles of each of the following:-
Taltarni Fiddleback Dry White 2001
A fresh, crisp dry style from central Victoria.
Yalumba Barossa Shiraz 2000
Winner of 2 Gold Medals so far. 5% viognier
adds to the aroma and complexity.
Willow Bridge Semillon/Sauv Blanc 2001
One of our biggest selling summer wines.
Chrismont Riesling 2001
An enviable show record already.
Tatachilla Partners Cab/Shiraz 2001
Epicure’s Uncorked top under $15.00 red.

Windy Peak Chardonnay 2001 A consistent favourite from DeBortoli wines.

Normal rec. retail price is $194.00 but our Wine Club Special Offer delivered free in
the Melbourne metropolitan area is $149.95 whilst stocks last. In addition, each
Summer Mixed Dozen will include a bonus bottle of Grant Burge Pinot Chardonnay
Sparkling Wine NV (normal retail is $19.95) which is absolutely free. Stock up now
for your Xmas and summer drinking. Details on our order form.

The Boutique Dozen
Followoing many requests, we have assem-
bled a superior range from some of our
favourite producers – save over $40.00 on
normal pricing.
2 bottles of each of the following:-
Hollick Chardonnay 2001
This chardonnay will surprise you!
KilliBinBin Cabernet Shiraz 2001
Generous blend from a tiny McLaren Vale
producer.
Giesen Sauvignon Blanc 2002
One of NZ’s finest from Marlborough region.

Raymonde Pinot Noir 1999 Winemaker John Lakey really knows Pinot.
Rockford Semillon 2000 Stunning Barossa Semillon. One to keep.
Melton Rose of Virginia 2002 Our favourite from Charlie Melton.

Normal retail pricing is $252.00 but our Wine Club Special Offer delivered free in the
Melbourne metropolitan area is $210 while stocks last. Details on the order form.

GREAT
GIFTS
The season for giving is upon us again.
And we can assist you with Christmas
gifts or any quantity of specialized corpo-
rate gifts. Pictured here is a selection of
that can be tailored to suit most budgets.
Give us a call on 9349 3366 to discuss
this further or pop into the shop and
check out our range of presents.

Riedel glassware Always a favourite
with the gals and the seriously ‘wine
aware’. Great range in stock.

Bolly in a box How about one for the
boy or girl in your life or just anyone you
really care about really.

Openers (and closers!) We’ve got a
great range of quality openers, and
champagne sealers.



Rathdowne Cellars House
Wines may be assorted to
gain a mixed case rate.
Remember our uncondi-
tional guarantee - if you
are unhappy with House
Wines purchased, for
whatever reason at all,
simply return the bottles
and we will offer a full
cash refund.

Langhorne Creek Cabernet /Shiraz 2001
Our most popular house wine of the past 3 to 4
years but this time without the merlot.
$9.95 or $8.95 each case buy = $107.40
Rathdowne Sparkling Shiraz N.V.
Rich fruit, good persistence & finish. All year round-
er.
$8.95 or $8.50 each case buy = $102.00
Riverina Semillon/Chardonnay 2001
A blend of chardonnay with stylish semillon.
$6.95 or $6.50 each case buy = $78.00
Urbane Brute
Our runaway success house sparkler! Made in the
Riverina from semillon, it has a delightful dry finish.
$6.95 or $6.00 each case buy = $72.00
Coldstream Shiraz/Cab 1999
New vintage. Great value!
$13.95 or $12.95 each case buy = $155.40
Dry Grown Ruby Cabernet 2001
From low yielding, unirrigated vines in the Riverina.
Intense colour and flavour – terrific value!
$9.95 or $8.95 each case buy = $107.40
McLaren Vale Shiraz 2000
From one of South Australia’s most respected winer-
ies. Tops for quality and value ***.
$12.95 or $11.95 each case buy = $143.40
Griffith Botrytis Semillon 1999
This delicious dessert wine is very popular.
$12.95 or $11.95 each case buy = $143.40
Yarra Valley Pinot Noir 1999
Probably the best value House pinot we have ever
had. Big claim, but try for yourself.
$13.95 or $12.95 each case buy = $155.40
Padthaway McLarenVale Cab Sauv 2000
Classy cab sauv from these regions blended with
smaller portions from cooler areas.
$10.95 or $9.95 each case buy = $119.40
Padthaway Chardonnay 1998
Premium winery. Hand picked grapes. Citrus &
peach flavours, vanilla oak, soft finish. Normally
around $28! – $13.95 or $12.95 each case buy =
$155.40
Polish Hill River Riesling 2002
A steal! Classic Clare, Stelvin caps, awesome vin-
tage.
$12.95 or $11.95 each case buy = $143.40
Sunraysia Chardonnay 2002
A lighter, friendly style chardonnay with almost no
oak treatment. Great summer drinking.
$9.95 or $8.95 each case buy = $107.40
Coldstream Pinot Noir 2001
Soft, slightly rich and not too heavy. Lovely stuff!
$15.95 or $14.95 each case buy = $179.40
Reserve King Valley Cab Shiraz 2000
Our first Reserve House Wine, in a league of its
own. French oak, fine tannins, dark berry fruits -
class!
$18.95 or $16.95 each case buy = $203.40
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WOOF WHEN WEDDY
Sweet smell of success for vineyard dog
Forget all that newfangled equipment used in vineyards. All you need to tell whether it’s
time to harvest the grapes is Tomi the golden labrador.
See: www.lawsonsdryhills.co.nz/#dog

WINE EDUCATION
One of the most popular things we organise throughout the year, is our Wine Education
courses. Our Introduction to Wine Course (called Basic Course) has been running in it's
present form for 4 years now, and as many people will attest to, is a great way to get
started, or learn more about wine. It covers all the major styles of wine, faults in wine, food
and wine matching, cellaring.
The course runs over 4 consecutive Wednesday evenings - from 6.30pm - for approx 2
hours each night, and is held in the private function room at La Luna Bistro, Carlton North.
Dates for 2003 are...

March 5, 12, 19, 261 April 2, 9, 16, 23
June 4, 11, 18, 25 July 2, 9, 16, 23
September 3, 10, 17, 24 October 1, 8, 15, 22

As we did in 2002, we will also run a number of Masterclasses on Sunday afternoons.
These 3 hour courses will focus on one region or variety and are followed by a dinner.
Please ask for a brochure for full details.

Because we have a new design for the
newsletter and website and because
they have vine leaves here and there
as a design motif, and because back-
yard grapevines are in the right condi-
tion now, and because these are great
party food or just an antidote to xmas
over-rich indulgences.....

Stuffed vine leaves 
(thank you Stepanie Alexander)
24 fresh tender vine leaves 
(blanched and blotted on paper towel)
1/2 finely chopped onion
1/2 cup olive oil
1/2 long grain rice
1 1/4 cups boiling water
1/4 cup pine nuts 
1/4 cup chopped parsley
1 tab chopped mint
1/4 tsp each salt and black pepper
1 1/4 cups tomato juice
1 tab lemon juice with a pinch of sugar

Sauté onion in hotish oil till transparent,
add rice and stir well for 2 minutes.
Add everything else except tomato and
lemon juice and simmer gently, stirring
often, for about 10 minutes till rice is
cooked. Season if necessary. Cool.
Put leaves smooth side down on bench
and divide rice mix evenly onto them.
Roll each into a parcel up, tucking the
ends in well. Put in on one layer in a
saucepan. Pour over the juices, put a
plate on top to keep rolls secure, bring
to boil and then simmer for 45 minutes.
Cool in saucepan and serve at room
temperature with some greek style
yoghurt to which you could add a dash
of tahini, a pinch of salt, chopped mint
and a squeeze of lemon juice.

Cameron suggest house 
Polish Hill Riesling at a bargain $12.95
or Bass Phillip Rosé ‘01 at $22.00.

Christine Knight



2002 – WHAT A YEAR
FOR RIESLING!
And not only in the Clare Valley – the home of,
traditionally, the finest, most elegant and long-
lasting Aussie Rieslings. Jeremy Oliver, for
instance, recently gave a whopping 19.1 out of
20 to Orlando’s Steingarten 2002. Ros Ritchie
from Delatite in Victoria’s high country has pro-
duced a wine this year nothing short of sensa-
tional. Great media for a variety that has suf-
fered over the years from a reputation of being a
‘sort of sweet table wine’. Now that the majority
of the ‘02s have been released, however, the
skeptics have been silenced. Incidentally, I hap-
pened to be visiting Knappstein Wines in the
Clare Valley during October. Tim and Annie
Knappstein are amongst the most hospitable and
generous of folk and they always produce a
high-quality Riesling; handpicked fruit, lovely
aromatics and elegance all the way. This year,
according to winemaker Andrew Hardy, thanks to
the driest, coolest and one of the smallest crops
on record, their Riesling is more intense and
powerful with a very long ageing potential.
There’s plenty of good drinking to be had out
there – no matter what the grape. Our
‘Research’ unearthed the following gems: AWF

Charlie Melton Sparkling Red
Sparkling red wine is uniquely 
Australian and the perfect partner 
at Christmas dinner. And Charlie’s 
sparkling Barossa red is a classic 
example. This is a big, brooding 
and ultra rich style, vying only with
neighbour Rockford’s Black 
Shiraz for complexity and structure 
(only it’s a little more available 
than the Rockford). Charlie 
recommends hiding it away for the
next 10 years as it is a style that repays 
cellaring but temptation is a wicked thing!
Ageing – 10 - 20 years but great this year.

ps: The Charlie Melton Dinner back in
September was once again a huge success.
We had a good look at the new Nine Popes,
the Rose of Virginia, the Grenache, the Shiraz,
the Cab/Shiraz and the Laura Shiraz, all of
which are available (see order form). Charlie,
‘laidback’ as always....
Lawson’s Dry Hills Sauv Blanc 2002
One of New Zealand’s most consistent pro-
ducers of high quality sauvignon blanc. Love
or hate the style, there’s no denying the fact
that this is top-notch. Ripe tropical  and pas-
sionfruit aromas are balanced with crisp
herbal flavours, good palate weight and a
clean fresh finish. A small portion was fer-
mented in French oak and underwent malo-
lactic fermentation, to give the wine a hint of
richness. A splendid example.
Ageing – no way. Best now really.
Mesh Eden Valley Riesling 2002
Some time ago, winemaker Robert Hill-Smith
from Yalumba and Clare winemaker extraordi-
naire Jeffrey Grosset got together and
hatched the following plan: garner Riesling
grapes from one vineyard, divide them up

between the two winemakers and then blend
the two resultant wines. Can’t lose with a
recipe like that! The nose of ‘the Mesh’
shows typical lemon and lime and a lovely hit
of orange blossom. The palate is lively, gen-
erous and powerful, with citrus fruits galore
and hints of spice. Clean and dry, this début
vintage will age well, thanks to the Stelvin
cap. Stocks are limited.
Ageing – drink now and over next 10 years.
Bress Yarra Valley Pinot Noir 2002

Back and just as good, if
not better, than last
year’s début vintage.
Inspired by traditional,
age-old techniques,
winemaker Adam Marks’
belief is that “good fruit
should be treated gently
and with minimal inter-
vention.” On the nose,
plums, cherries and
strawberries with hints of
char and spice, before a
super-soft, slightly rich

mouth feel. Under Stelvin caps too, so no
pesky cork taint!
Ageing – drink over the next 6-18 months.
Tatachilla Foundation Shiraz 1999
Recent winner of the much sought after tro-
phy for Best Shiraz at the Great Australian
Shiraz Challenge, the ‘99 Foundation is a
classic example of what McLaren Vale can
produce. Individually selected fruit from low-
yielding vineyards and 18 months in
American and French oak has made for a
wine of great depth and richness. Think aro-
mas of plums, spice, chocolate and earth.
Weighty yet soft palate with fine-grained tan-
nins and a long, long finish.
Ageing – 7-10+ years.
Willow Bridge Sauv Blanc Semillon 2001
Good value, classic dry white blends from the
Margaret River region just keep getting bet-
ter. The Willow Bridge 2001 is a shining
example. Clean, crisp, super-fresh, wonderful
purity of fruit, a gentle grassiness and an
amazing blackcurrant leaf note on the nose
and palate. Served chilled, simply a pleasure
to drink, and dollar for dollar terrific value.
Free magnum with each case!
Ageing – enjoy over the warmer months.
Moss Wood 'Ribbon Vale' Cab Merlot 2000

Keith & Clare Mugford
purchased the Ribbon
Vale vineyard in Margaret
River, to supplement their
output. Now under the
Moss Wood banner, this
is an individual vineyard
wine that has a rich full
palate, generous fruit and
it’s supported by subtle

oak flavours. Moss Wood Cabernet is nigh
unobtainable. Even with the addition last year
of viticulturalist Ian Bell's 'Glenmore' vineyard
to the range, they are still very limited. This is
a teriffic value wine and a great introduction
to the Moss Wood style.
Ageing - Try now, or over the next 4/5 years.

Curlewis Pinot Noir 2000
Serious pinot noir! Curlewis is a tiny maritime
‘micro-winery’ on the Bellarine Peninsula. Five
years ago Rainer Brett set about making wines
in an unashamedly Burgundian manner,
enforcing such ‘old-world’ techniques as wild
yeast fermentation, high extraction through
micro-oxygenation, long lees maturation and
extended time on French oak. The results are
classy, tightly structured and very complex
wines with firm acids and good grip, which
subsequently demands food. We also have
minute quantities of the Reserve 2000 Pinot
Noir – ring for details.
Ageing – drink now and over next 3/5 years.
Shelmerdine Heathcote Shiraz 2001
Here’s a bargain. A Heathcote shiraz that is
made for immediate consumption! We first
looked at this wine at a staff tasting a few
months ago and were all very impressed by its
quality. Medium-bodied, spicy with hints of
peppers, deliciously savoury with a great, fine-
ly tannic finish. A great advertisement for the
Heathcote region, especially at the price.
Ageing – now and over the next 2/5 years.
T’Gallant Moscato 2002
Another of Kathleen Quealy’s wines which we
are proud to promote and sell. This is real fun,
and something a bit different and should be
served chilled. It has a distinctive floral per-
fume, a strong hint of residual sugar and the
faintest hint of bubbles on the tongue and
with the alcohol at a mere 5%, you can have
that “one for the road”. Try with strawberry
tart and fresh cream on a summer’s afternoon
with friends and you’ll soon remember what
“simple pleasures” are all about.
Ageing – no, it’s too yummy now.
Louis Roederer Brut Premier NV

Any excuse to crack
the French stuff!
This year we’re pro-
moting Louis
Roederer NV as it’s
a terrific represen-

tation of a multi-vintage champagne: little bit
yeasty, good strong bead, fresh and lively,
plenty of zingy citrus qualities and a bone-dry
finish. Normally $75.00 but until Christmas
just $59.95 a bottle and even cheaper in a
case of 6. We also have stocks of the Blanc
de Blanc and Crystal.
Ageing – beautiful now or over next 6/8 years.
Ray Monde Pinot Noir
The mission: to find a decent pinot noir for
under $20.00. The solution: to find a pinot
noir that normally sells for around $28.00 and
discount it – heavily! A super bargain that will
only be discounted until Xmas. The wine itself
comes from Sunbury, and is soft, light to
medium-bodied, dusty, earthy, cherry fruit ori-
ented and mellow. Definitely worth a try.
Ageing – drink over the next year or so.
Grant Burge ‘Barossa Vines’ Cab Merl 2001
We’re big fans of Grant’s wines, especially his
reds. Typically Barossa in style, it is soft, full-
flavoured but not too heavy and the price is
right - just sensational value at $12.95 or
$11.95 each in any mixed case buy.
Ageing – why, when it’s drinking so well now?
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WHITE No. Special $

Lawsons Dry Hills Sauvignon Blanc 2002 18.00

Mesh Riesling 2002 25.00

Willow Bridge Sauvignon Blanc Semillon 2001 14.50
*Plus bonus magnum with every case

T'Gallant Moscato 2002 15.00

RED

Tatachilla Foundation Shiraz 1999 45.00

Bress Pinot Noir 2002 18.95

Moss Wood Ribbon Vale Cabernet Merlot 2000 29.00

Curlewis Pinot Noir 2000 38.00

Curlewis Reserve Pinot Noir 2000 55.00

Shelmerdine Shiraz 2001 22.00

Ray-Monde Pinot Noir 1999 16.00

Charles Melton Sparkling Red 49.00

Charles Melton Rose of Virginia 2002 17.00

Charles Melton Laura Shiraz 2000 34.00

Charles Melton Shiraz 2000 40.00

Charles Melton Cabernet/Shiraz 2000 40.00

Charles Melton Nine Popes 2000 40.00

Charles Melton Grenache 2000 26.00

Burge Family Winemakers Garnacha 2001 30.00

Grant Burge Barossa Vines Cab Merlot 2001 11.50

SUNDRY

Cellaring Wine Book 9.95

Summer Mixed Dozen 149.95

Boutique Mixed Dozen 210.00

HOUSE WINE No. Special $

Urbane Brute 6.00

Rathdowne Sparkling Red 8.50

Griffith Botrytis Semillon 1999 11.95

Polish Hill Riesling 2002 11.95

Padthaway Chardonnay 1998 12.95

Riverina Semillon Chardonnay 2001 6.50

Sunraysia Chardonnay 2002 8.95

Coldstream Pinot Noir 2001 14.95

Coldstream Cabernet Shiraz 1999 12.95

Dry Grown Ruby Cabernet 2001 8.95

King Valley Reserve Cabernet Shiraz 2000 16.95

Langhorne Creek Cabernet Shiraz 2001 8.95

McLaren Vale Shiraz 2000 11.95

Padthaway/McLaren Vale Cabernet 2000 9.95

Yarra Valley Pinot Noir 1999 12.95

SPANISH SHERRY & PORT

Hidalgo Manzanilla 'La Gitana' 187ml 5.50

Hidalgo Manzanilla 'La Gitana' 375ml 8.00

Delgado Zeluta Manzanilla 'La Goya' 375ml 15.00

Lustau Fino 'Jarana' 23.00

Lustau Amontillado 'Los Arcos' 23.00

Lustau Amontillado 'Del Peurto' Alma. 375ml 33.00

Lustau Amontillado 'Escuadrilla' 375ml 21.00

IMPORTED WINE

Louis Roederer Brut Premier 57.50

Louis Roederer Blanc de Blanc 1996 85.00

Louis Roederer Crystal 1995 230.00

• Minimum order for the special prices is 12 bottles - straight or mixed
(all bottles 750ml unless otherwise marked)

• These featured wines, are a selection from our range, offered to the 
Rathdowne Cellars Wine Club

• Please return by mail to:
Reply Paid Post 700AA, Rathdowne Cellars,
348 Rathdowne Street, North Carlton 3054

• These special prices include GST and remain current while stocks last.

Interstate & overseas clients should phone for freight and insurance rates Freight $

Staff check CC CH CS Total Payment $

PAYMENT DETAILS

Name Phone

Address Postcode

❑ Please deliver to address above (free in Melbourne Metro. area)  ❑ I will collect from shop when convenient

❑ Cheque or Credit Card: ❑ American Express ❑ Diners Club ❑ Bankcard ❑ Visa ❑ Mastercard

Credit Card Number Expiry Date

Signature

WINE ORDER FORM


