Qur " # has rapidly become a medal
magnet and internationally recognised too. Buyers in Hong Kong
think it’s more impressive than a lot of Bordeaux on the market
and suggest we could charge five times the RRP price.

Recent accolades include 3 GOLD, 3 SILVER & 7 BRONZE MEDALS VINEYARD

Highlights - TOP OF CLASS at the 2009 McLaren Vale Wine Show
and SILVER at the pinnacle of the international wine show circuit,
THE 09 LONDON INTERNATIONAL WINE & SPIRIT COMPETITION.
A wine punching well above its weight in the show ring, it went

down fighting at the 2009 Royal Melbourne Wine Show against et sy foemnch omplon
Eileen Hardy Shiraz ($90), missing out by 0.5 points for BEST RED [ 77 = "
WINE TROPHY but collected a GOLD MEDAL none the less. It was Lol st aal ol N
runner-up to the Grant Burge Shadrach ($60) for PROFESSIONAL e
JUDGES’ CHOICE — BEST CABERNET SAUVIGNON OR BLEND at

the 09 Hyatt Advertiser South Australian Wine of the Year Awards.

CABERNET SAUVIGNON

The only disappointment is the limited stock. This wine is released YANKALILLA
- - - - . SOUTHERMN FLEURIEL

via Mail Order, to selected fine wine retailers and a few of our

favourite fine dining restaurants.

CABERNET |
SAUVIGNON

2004 | 14.5% ALC/VOL
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A SHARE OF OUR PROFIT

| FROM THE SALE OF THIS WIME @q,ﬁ Gay E.n_-gc
|
|

1S DONATED TO LANDCARE (N
FOR THE BESTORATION AND =
COMSERVATION OF OUR !
LOCAL EMVIROMMENT.
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SHIRAZ

THE VINEYARD ADORNS A SPECTACULAR - COASTAL Not to be outdone, the has been collecting
LANDICAPE WITH AN ESTEEMED FASTORAL HISTORY. international wine show medals too. SILVER at the prestigious

AT . .
SRS ST IR R R AT Ha N B 1 2009 Decanter World Wine Awards in London and BRONZE at
FROM LAND WHICH PREVIOUSLY PRODUCED WHEAT

UNSURPASSED BY ANY I THE WORLD, SHIRAZ GROWN IN the 09 Hong Kong International Wine & Spirit Competition
THIS UNIGUE LOCATION 1S A PROUD BENCHMARE FOR (Sister event to the London IWSC) where it was judged with
QUALITY 1IN THE EEGION. THE OLDEST VINES THRIVE OGN food and competing with the best wines from around the world.

A BLACK ‘BAY OF BISCAY CLAY PAN PRODUCING SMALL
BERRIES PACKED WITH OPULENT FRUIT FLAVOUR
YOUNGER VINES STAN A SANDY LOAM HILISIDE SCATTERED
WITH RICH ALLUVIAL GRANITE AND IRONSTONE FRAGMENTS.

THE SHIRAZ 1S ELEGANTLY STRUCTURED WITH POWERFUL
BLACK AND RED BERRY FLAVOURS, LAYERS OF SPICE AND
COMPLEXITY. PARCELS SELECTED FROM EACH BLOCK ARE

HANDFICKED AND DELICATELY PRESSED [NTO TRADITIONAL
CPEN FERMENTERS. UNHURRIED AGEING [N THE FINEST
FRENCH BARRELS FOR AT LEAST 2 YEARS ALLOWS A
GENTLE INTEGRATION OF FLAVOURS, THE WINE IS
BOTTLED UNFILTERED TO RETAIN FLAVOUR AND
TEXTURE, THEN CELLARED UNTIL READY FOR RELEASE.

to mst Eonstiud faenisly ctnegertad,
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TANEALILLA
SOUTHERN FLEVRIEY
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LADY BAY |

V; C’/"ﬁM 2V

_5' Painstaking attention to detail in the vineyard by our
Grower, careful decision making at harvest and masterful
craftsmanship by our Winemaker have produced the style
of Pinot Gris we've always desired and a vintage we are
very, very proud to release.

Gnot O

Bl The fruit is sourced exclusively from a secluded, single vineyard at Pages Flat. At
¢ around 300 metres above sea level, this vineyard enjoys cool growing
conditions perfect for Gris. Nothing was left to chance in the vineyard and the
emphasis was on quality, not quantity. Low yields were achieved by ‘bunch
thinning’, or dropping fruit several times before harvest which allowed the vines
to direct nutrients to fewer grapes, leaving the best fruit behind for handpicking.

Pinot ‘Gris’ (‘grey’ in French) aka Pinot ‘Grigio’ (‘grey’ in Italian) is named after
the pinkish-grey colour of the grape skins. Retaining this colour during
winemaking is difficult - our Winemaker worked very hard to achieve this.

The < (. + %) is pale straw in colour with a subtle dusky pink and bronze hue. Like
Sauvignon Blanc, it's a light, fresh and aromatic style of wine but with a lot more complexity.
Floral, fruity and a little bit spicy with a crisp, dry finish — it's perfect with seafood and an elegant
aperitif — don't just take our word for that — it recently won a medal at the 09 Hong Kong
International Wine & Spirit Competition where it was judged with food.

Viognier is fussy and demanding by nature so ours is pampered.
The 8 $".&% was hand-pruned, bunch-thinned twice
and handpicked from our single boutique vineyard. Part-ageing in
older French oak added complexity and allure to the heady floral
and spicy perfume, fleshy stone fruit flavours, elegant structure
and crisp citrus finish.

= &
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Although enticing upon release, cellaring will offer a seductively
rich, complex, voluptuously bodied and more sensual wine
experience. We have a litle 9 $ " .&% remaining on
reserve for Mail Order Members. Like a great Chardonnay,
Viognier develops a deeper perfume and richer, softer honeyed
peach and apricot flavours over time.

-

13.5% ALC/VOL
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2008
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‘Clean and pure apricot aromas; very fresh,
vibrant and clean on the finish’

& & & @ 1)& e
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‘Vibrant and fragrant with fresh apricot, citrus, pineapple and
almond nougat. Crisp, clean lines with good concentration
lovely fruit purity and minerality’
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‘Musk, honey, citrus, blossom. Rich and complex...
multi-layered, plush palate. Very good length’

VINEYARD
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Due to drought leading into 2009 we experienced extremely low yields and a vintage so
small it almost didn’t exist. We’re not complaining though as we are blessed with a vineyard
that in the toughest of conditions consistently pumps out the most amazingly fragrant,
flavoursome and well-balanced fruit. 2009 was no exception and we finally crafted the style

of Rosé we’ve always aspired to make.

Within the Cabernet block, we selected a tonne of fruit with characters best suited to making
an elegant, fresh aperitif style. The grapes were gently pressed and lovingly attended to by
our Winemaker to retain the lush strawberries and cream flavours. Though almost fermented
to complete dryness, the fresh fruit flavour makes this wine seem deceptively sweet.

Pale pink in colour, fresh and fruity on the nose, mouthfilling and ‘moorish’ on the palate —

the < )G wine is simply lovely and refreshing on its own. Alternatively, do what we do
and drink it with pretty much anything from spicy Asian dishes to pizza, pasta or seafood.
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WINE DOGS
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*FREE DELIVERY with orders
of 12 or more bottles of wine

3

@ 3
Who could resist that face?

@

WINE DOGS AUSTRALIA couldn’t!
Every Aussie wine dog put their paw up for
inclusion in this warm and fluffy second edition.
Molly beat a string of doggy models to feature
Lady Bay Vineyard as one of only 47 S.A.
vineyards and wineries. Find out which dog boxes
kangaroos, who bit Torbreck’s Dave Powell and
which wine is home to ‘The Pointer Sisters’. A
blend of stunning photographs, comical yarns and

PET HATE: FAST RABBITS

OBSESSION: POSSUMS IN THE SHED

NAUGHTIEST DEED: ROLLING IN MUD

FAVOURITE PASTIME; CHASING KANGARDOS

KNOWN ACCOMPLICE: HARRY THE GOLDEN RETRIEVER

favourite four-legged quotes; it’'s a great gift for
the dog and wine lover in your family.
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