Redbank

wines with altitude, not attitude

Bottles  $/Bottle  $/ Case Bottles Cases Total
/case  incl. GST incl. GST Ordered Ordered ]

Redbank Sparkling

Emily Non Vintage Brut Cuvée 750ml 12 12.00 144.00

Emily Non Vintage Brut Cuvée Piccolo’s  200ml 24 Case buy only 84.00

Redbank The Long Paddock

Chardonnay 2010 12 12.00 120.00

Sauvignon Blanc 2009 12 12.00 120.00

Pinot Grigio 2009 12 12.00 120.00

Merlot 2009 12 12.00 120.00

Shiraz 2008 12 12.00 120.00

Redbank King Valley Wines

Sunday Morning Pinot Gris 2010 6 20.00 120.00

Fighting Flat Shiraz 2008 6 20.00 120.00

Redbank The Anvil

The Anvil Beechworth Shiraz 2006 6 48.00 288.00

Optional Insurance — please allow $5.00 per $100.00 value of order
Total (All prices are inclusive of GST and WET)

COMPLIMENTARY FREIGHT TO ANY AUSTRALIAN DESTINATION
Delivery Details

Name

Delivery address

Suburb State __ Post Code

Special Delivery Instructions

Contact Phone no. (BH) (AH) (Mob)

Email address

T YesTap=gt 1 'lWa f age.
T Yes, I would like to join the D (m tafr éeRnews and exclusive offers.

Payment Details

Please debit my credit card as follows (please circle) Visa MasterCard Bankcard

Name as it appears on card

Card no. / / / Exp _ _/

Signed PRICES SUBJECT TO CHANGE - CURRENT AS AT 31-8-10




Redbank’s badge, the Anvil

reminds us of times gone
by when our early settlers
handcrafted their farming
implements with the heat of
the blazing forge and the
strength of the anvil. This
strength was apparent in
the hard working migrants
who established a thriving
farming community in the
rugged High Country of
North East Victoria. Today
a small, select ‘family’ of
growers, some direct
descendents of the original
pioneers, produce premium
fruit for the wines of
Redbank. Vineyards which
are lashed by blizzardly cold
winter winds and buried in
snow for part of the year
emerge at harvest with
grapes of the highest quality
that enable the Redbank

winemakers to produce

superb cool climate wines.

Redbank Emily Non Vintage Brut Cuvée

Selected parcels of Pinot Noir and Chardonnay fruit are sourced from the cool climate vineyards in the
King Valley and other premium Victorian regions to produce a fresh sparkling wine. This delicate fruit
driven wine is pale straw in colour with a persistent bead in the glass. A long creamy palate and subtle
toast and yeast flavours combine brilliantly with the lemon-citrus aromas and underlying nuttiness of
the Chardonnay. Emily is a wine to be enjoyed at any time and to celebrate any occasion. Emily is the

life of any party!

Now available in convenient 200ml Piccolos.

Redbank The Long Paddock Chardonnay 2010

Here’s a wine which is the perfect partner for a beer battered fish and chip dish. Pale straw with bright
green tints giving aromas of lifted lemon zest and citrus fruits with underlying notes of white nougat. On
the palate, bright lemon curd, peach and almond flavours lead into a creamy, supple mid palate with a

crisp, refreshing finish.

Redbank The Long Paddock Sauvignon Blanc 2009

The Long Paddock Sauvignon Blanc 2009, pale straw in colour with green hues, aromas of lots of grass,
nettle, passionfruit and tropical aromas. Passionfruit and gooseberry on the palate, with spice and zingy
citrus acid balance, the wine has great mid palate weight with some natural viscosity. Finishes with spice

and tropical fruits. Perfect with natural oysters.

Redbank The Long Paddock Pinot Grigio 2009
There is something about the King Valley and Pinot Grigio that really clicks. Temperature has a large
bearing on the quality produced. Clean, pale straw with green hues this wine is light to medium bodied with

a mouth-watering, crunchy citrus mid-palate. Goes perfectly with Tempura Prawns or any other seafood.

Redbank The Long Paddock Merlot 2009

This is a medium- to full-bodied wine. Deep dark red with hints of magents. Aromas of ripe plums and
berries. Also showing secondary Merlot notes of cedar and briar, nicely wrapped within a subtle oak
framework. The fleshy plum fruits and long, firm tannins deliver a wine of solid structure and density.
The wine is drinking well now and will certainly soften and age well over the next 3 years with careful

cellaring. Enjoy with braised lamb and stir fried vegetables.

Redbank The Long Paddock Shiraz 2008

This deep crimson Shiraz delivers aromas of plum and dark berry fruits with an underlying hint of cedar
and star anise. The wine is rich yet elegantly structured with a generous mid palate of dark chocolate,
blackberry and spice flavours. A good example of a cool climate Shiraz. Enjoy with a hearty beef casserole

and mash.

Redbank Sunday Morning Pinot Gris 2010

Palest straw with green tints. Subtle aromas of rose petal and white flowers with underlying notes of fresh
guava and pear juice. The palate has a tightly focussed line of minerality, yet still exhibits the classic
flavours, texture and generosity of Pinot Gris. Rose petal, Turkish delight flavours linger on the finish. A wine

for lovers of serious Pinot Gris.. Perfect with Tandoori King Prawns with dried mango and tomato chutney.

Redbank Fighting I'lat Shiraz 2008

The fruit for this wine was taken from Richard Carson’s high altitude vineyard (500 metres above sea
level) in the heart of the King Valley. This deep red wine delivers aromas which are rich, bright and fresh,
chock full of spicy berry fruits with hints of earthiness and cedary oak. A medium- to full-bodied wine
with currants and plums in a fresh structured palate that finishes leaner with fine grainy tannins. Enjoy

this wine with pork loin, stuffed with wild mushroom and truffle served on creamy sweet potato.

Redbank The Anvil 2006

A wine of deep, black red colour with aromas of concentrated blueberry and ripe plums with fine milk
chocolate and spicy French oak. The palate shows a finely tuned wine, with rich, silky texture and sweet,

spicy, coffee mid-palate. Enjoy with a thick sirloin steak, seared rare with rosemary chips.

Winner of 2 Trophies & 3 Gold Medals.



