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2012 ‘Caméléon’ Savagnin – Museum Release 

Our first vintage of Savagnin off our unique vineyard here at the Estate 

was in 2010 and we have been on a learning curve ever since. Our 2012 is 

the culmination of an eight-year ageing trial to see the effects of cellaring 

and we must say this wine has responded incredibly well. 

The nose is subtle with hints of sweet, smoked hay. Nutty and rounded on 

the palate with just a small bite of acidity giving it great length while still 

retaining some freshness. The palate is mouth filling and quite exciting to 

behold for an eight-year old white that continues to surprise. Drink now. 

With the richness of the wine comes the perfect opportunity to try a leek 

& fish pie. The creamy richness of the dish will marry well with the 

alluring nature of this wine. 

You have one bottle of this wine in your pack. 

 

 
2019 Black Label ‘DPJ’ Chardonnay 

2019 marks the three-peat of vintages in the Hunter Valley and what a 

fantastic year it was. Pale golden straw in colour and with aromas of fresh 

cut hay, cumquat and honeydew there is a beautiful freshness to the 

wine. Hints of pink musk and vanillan oak add to the complexity and with 

time in the glass the wine really begins to shine.  

Flavours of blood orange citrus and white nectarine are ably supported by 

fine phenolics giving texture to the wine with a wet river stone minerality 

on the finish. Don’t be afraid to decant but drink now – 2027. 

For wine of this style enjoy with King George Whiting with a blood orange, 

rocket and pomegranate salad. 

You have two bottle of this wine in your pack. 

 

 

 

2018 Regional Series Chardonnay – Tumbarumba, NSW 

Cool climate Australian Chardonnay is as close to Chablis as you can 

get…without actually going there.  

Aromas of honeydew and stone fruit are complexed by white blossom 

florals and creamy vanilla. The palate is fresh and shows great balance 

giving rise to a pleasing length. The finish is creamy from French oak with 

a hint of grapefruit acidity to clean things up. Drink now - 2022 

Serve this wine with a delicate Carbonara. Fry off garlic, onion and crispy 

pancetta. Remove from the heat stir through your fresh cooked fettucine, 

a handful of parmesan and a whisked egg. Add a splash of Tumbarumba 

Chardonnay to cut back on the creaminess and you are away. 

You have one bottle of this wine in your pack. 

 

2014 Regional Series Savagnin – Hunter Valley 

Pale straw in colour the wine is aromatic and perfumed upon opening and 
this pays testament to an outstanding 2014 vintage. Honey blossom 
seems to be a true character of this variety as we continue to see it with 
each release. Further aromas of cut grass and candied pineapple 
contribute to the bouquet.  

The palate is medium bodied with a rich “oily” feel to the wine. Flavours 
of yellow peach are supported by a chalky finish providing texture and a 
great finish to the wine. Enjoy now. 
A wine style like this could probably handle some spice. A dish of Cajun 
Chicken Ragu served on fresh pasta would be great paired with this wine. 

You have one bottle of this wine in your pack. 
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2014 Black Label ‘Hamish’ Shiraz 

A deep, sangre red the Hamish is full of concentrated power where no 

one character rules but the sum of all its parts make it a great wine.  

The nose is full of earth, black pepper and rich, concentrated red berry 

fruits that constantly evolve in the glass. 

The palate, at 6 years, still looks youthful. Hints of espresso coffee, dark 

chocolate, ripe fruit and outstanding balance. Full bodied and with great 

structure this wine is our Icon Shiraz. Drink now – 2027. 

A wine of this intensity deserves a fitting partner. Slow cooked beef 

cheeks with creamy garlic mash, a crunchy French baguette and velvety, 

rich butter. 

You have two bottles of this wine in your pack. 

 
2014 Black Label ‘Centurion’ Sparkling Shiraz 

The only thing to kick the Shiraz Cabernet Blend off the top of the Aussie 

icon wine list is Sparkling Shiraz. 

Rich chocolate and mocha nougat are fighting for your olfactory system. 

The intensity from the glass is up there. Cinnamon, clove and soft red 

fruits pay homage to the three years we patiently cared for this wine. 

The fine mousse on the palate and persistent bead in the glass couldn’t be 

better while the sweet mid palate cranberry fruits and spice of French oak 

give rise to a wine of fantastic complexity. Drink now – 2030. 

Sparkling Shiraz pairs beautifully with the stickiness of BBQ spareribs. The 

bubbles cut through the richness & intensity of the ribs. You’re Welcome. 

You have one bottle of this wine in your pack. 

 

 

2014 Regional Series Merlot – Hunter Valley 

Nick, our winemaker, rates this as his favourite “everyday drive”. 

The wine presents a nose of red berries, mulberry and a hint of 

herbaceous clove characters that fits perfectly within our Regional Series 

of wines.  

The pallet is medium bodied, with subtle red fruit nuances showing fine 

acidity and gentle tannin providing attractive structure and length. With a 

few years under its belt the wine is soft, smooth and in the perfect place 

for a great glass of wine. Enjoy over the next 12-18 months. 

A simple menu of burgers or a home-made pizza would round out a 

perfect night in. 

You have two bottles of this wine in your pack. 

 

2014 Black Label ‘Ward’ Shiraz Cabernet 

The 2014 Ward shows those lovely bass notes of Shiraz and high hats of 

Cabernet Sauvignon that make this such a unique Australian style.  

Ripe Shiraz fruits are complimented by the rich, herbaceous Cabernet 

characters of black currant and tomato leaf and are well integrated with 

each other with 6 years of cellaring. 

The tannins have softened somewhat but are still long on the finish and 

the sweet vanilla oak characters add depth to the wine. Full bodied and 

well-structured this is a wine for the cellar.  A glass today wouldn’t hurt 

but drinking out to 2026. 

Need a food match? Slow roasted lamb shoulder. You pick your favourite 

roasted vegetables. 

You have two bottles of this wine in your pack. 
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