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Cellar Door Order Form
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Vermentino 2008

: Single Bottle

price
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Price per
dozen
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$264.00

Bottle
quantity
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Pinot Grigio 2008
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Sauvignon Blanc 2009

$1850 ¢

$222.00
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$198.00
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Grecanico 2009
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Moscato 2008

Sangiovese Rosé 2008
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- Amoroso 2005
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Shiraz ‘Frank’s Paddock’ 2004

$2250
$16.00 :

$1550 *

$270.00
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$192.00

$192.00
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$264.00
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Sub total
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Merlot 2005
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Cabernet Sauvignon 2005

Sangiovese 2008
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$18.00

$22.00
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" Fine Old Muscat / Tawny :

mail

$15.50/$13.50;

Please add my details to your mailing list

Yes, | give permission to Politini Wines to contact me with offers and information via email or regular

$216.00
$22.00 $264.00 .
' E $264.00
............................................. Frelght
gTotaI .

Delivery price per case: $8 NE Vic, $10 Melb, $15 NSW.

We offer mixed cases also. Minimum order quantity is one case. Please allow 1

week for delivery

Name

Postal Address

Telephone
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Credit Card Number
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Name on card

Cheque payable to Palitini Wines
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----------------------------------------------------------------------------------------
----------------------------------------------------------------------------------------
----------------------------------------------------------------------------------------
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C Visa Date Ordered

Expiry Date
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----------------------------------------------------------------------------------------

Drivers License No: Expiry Date:
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TASTING NOTES
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DRY WHITE WINES

2008 Vermentino A tantalizing aroma of candied fruit and white flowers. Medium bodied swept clean by crisp,

lemon acidity. Flavours of tropical fruit and citrus.

2008 Pinot Grigio This is an Aromatic wine of ripe Pear, Pineapple and Quince. This wine has sweet fruit initially on

the front palate and has a light to medium savory finish.

2008 Sauvignon Blanc Great Passion fruit, lime and citrus characters, typical of the variety. The Palate is clean, fresh

and has a zippy crispy acid lingering length.
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2009 Grecanico This wine shows great depth and character, with ripe fruit reminiscent of grapefruit, pineapple,
peaches and honey with floral and spice elements, fresh balanced acidity and a long, persistent

lime-like mineral aftertaste.
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SWEET WINES
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2008 Moscato This refreshing wine has typical must and tropical fruit aromas from the classic Muscat variety
and shows alluring potpourri nose of rose petals.

2008 Sangiovese Rosé

Offers oodles of ripe red fruit flavours with a semi-sweet finish and zesty acidity. It has a tangible
depth of fruit which is carried through to the back palate by the clean acidity and just a hint of
tannin to avoid cloying sweetness.

2005 Amoroso

Striking youthful purple hues, the nose emulates its colour oozing fleshy, juicy cherries and
plums. A palate sweet with a pleasant lingering fruity acid and a medium dry finish. Slightly
‘spritzy’ and best served chilled. BRONZE MEDAL - Australian Small Winemakers Show.
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RED WINES

2005 Merlot An enticing bouquet of sweet delicate berry fruit and ripe juicy plums. Spice, cloves and nutmeg
lead to a soft round palate with lush fleshy fruit and balanced with suttle mouth coating tannins.

Medium bodied, smooth and stylish!
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2004 ‘Frank’s Paddock’ Shiraz Sweet plum fruit, cloves and hints of new leather fill the glass. Smooth and silky, the palate shows

mixed berry fruit, framed by medium bodied tannins and light cedary oak.

2008 Sangiovese Light brick red (typical of the variety) It has pretty cherry fruit and herb aromas backed by
vanilla and the savory aromas of rosemary spice. A nicely balanced wine, softly textured, with
silky tannins.

A bouquet of dark cherry and vanilla-wood with musk aromas. A weighty palate of stewed cherries,
after dinner mint chocolates and a fine dry tannic finish.
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FORTIFIED WINES
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Fine Old Muscat

2005 Cabermnet Sauvignon
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Showing reddish brown amber hues. It is perfumed and has a raisin-fruit bouquet. The palate
initial sweetness and raisiny flavours linger to reveal a hint of toffee. The underlying structure of
tannin and well integrated spirit make the finish and the raisin flavours return and linger in the
mouth.

Tawny The wine has a bouquet of rich Christmas fruitcake with a touch of rancio. The palate is complex
with spicy fruit flavours, hints of cherry syrup and sweet tobacco. A long palate length leading

to a smooth finish with notes of good wood ageing, and the judicious use of spirit.
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