WHITE WINES - NEW RELEASES
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Punchy  aromas  of
gooseberry, nettle and
hay, with hints of tropical
fruit salad. Fresh flavours
of lemongrass, pineapple
and orange blossom
on the palate. Nicely
balanced crisp acidity
provides great structure
and a long elegant finish.
Drink until 2012. Great
with white meats, salads.

2009 SEMILLON SAUVIGNON BLAN

2009 SAUVIGNON BLAN

Silver medal winner.
Rich, ripe tropical fruits
dominate the nose with
hints of honeysuckle,
cashew and pear. The
palate is fresh and zesty
withlemongrassandnashi
pear flavours. A touch of
barrel fermentation adds
complexity, texture and
a long lingering finish.
Drink until 2012.

RED WINES
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Made from Cabernet
Sauvignon grapes.
Lifted aromas of cherry,
strawberry and rosewater.
The palate is full of red
berry fruits and generous
concentrated  flavours.
Ultimately dry, it is
well balanced and has
persistent length. Drink
now and until 2012.

A great lunch wine.

SE

2009 RO

This is a cracker of a
wine! Ray Jordan said
it  was  ‘immensely
powerful.. well structured
and controlled.” The
combination of Shiraz
and Cabernet creates a
deliciously fruity yet
complex wine  with
incredible length. Soft,
supple tannins. Drink
now or cellar up to 2015.

2007 SHIRAZ CABERNET

2007 CABERNET

A gorgeous Cabernet
with intense blackberry
fruit and floral hints.
Ripe fruit, soft tannins
and flavours that linger.
The tiny addition of
Petit Verdot, Merlot and
Cabernet Franc creates
complexity and helps to
lift the Sauvignon fruit.
Drink now or cellar for
5-10 years.

WEKE ESTATE
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If you’re a fan of Were
Shiraz then this vintage
will fill your soul. 94
points by Halliday says
it all. Rich, ripe fruit
combined  with  soft
tannins. There’s no lack
of structure, balance or
intensity here. Drinking
well now but will
certainly improve with
several years cellaring.

2007 SHIRAZ

RESERVE WINES (LIMITED RELEASE)

These are individual, limited release wines, handcrafted from the vineyard to the winery. The select parcels of fruit express the
unique characters of the Were Estate vineyard.
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PRICE PRICE NO. OF

WHITES (BOTTLE) (6-PACK) BOTTLES TOTAL
2009 Semillon Sauvignon Blanc $19 $114.00
2009 Sauvignon Blanc $22 $132.00
2009 Rose (Cabernet Sauvignon) $19 $114.00
2008 Reserve Chardonnay $30 $180.00
REDS
2007 Shiraz Cabernet $19 $114.00
2007 Cabernet Sauvignon $22 $132.00
2007 Shiraz $22 $132.00
TOTAL

MIXED 6-PACKS AND CASES AVAILABLE
IN LIEU OF CASE DISCOUNTS WE OFFER
FREE FREIGHT TO ANYWHERE IN AUSTRALIA

NAME:
DELIVERY ADDRESS:

SUBURB: POSTCODE:
DELIVERY INSTRUCTIONS (essential for home deliveries):

CONTACT NUMBER:
EMAIL:

YES, PLEASE INCLUDE ME ON YOUR MAILING LIST. I PREFER TO BE CONTACTED VIA:

[] mai.  [] EMALL

YES, I AM A WERE ESTATE GOLD MEMBER: |:|
PAYMENT DETAILS (please circle)

CHEQUE VISA  MASTERCARD
CARD NUMBER

EXPIRY DATE:
TOTAL:

MAIL TO: PO BOX 108 VASSE WA 6280
PHONE TO: (08) 9755 6273 FAX TO: (08) 9755 6195
EMAIL TO: sales@wereestate.com.au
OR ORDER ONLINE THROUGH OUR SECURE WEBSITE
www.wereestate.com.au



