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7.00pm for 7.30pm

Emmersleigh 2003 Sparkling Pinot Rosé
7.30pm – 8.00pm

The Old Orchard 2009 Sauvignon Blanc

The Old Orchard 2009 Semillon Sauvignon Blanc

Karfiol i plavi sir juha – A Croatian Specialty

8.00pm – 8.30pm

The Old Orchard Winery 2009 Cuvee blanc de blanc
The Old Orchard 2008 Silver Medal Unwooded Chardonnay

The Old Orchard 2008 Bronze Medal Lightly Oaked Chardonnay
Poêlé, saumon de l'Atlantique Carpacio au raifort et à l'aneth 

Superb Canadian Cuisine
8.45pm – 9.15pm

The Old Orchard 2008 Pinot Noir

The Old Orchard 2008 Bronze Medal Cabernet Franc

The Old Orchard 2008 Gold Medal Shiraz

Вачэй медальён філе з жареным Памідораў Чэры і Красная чечевица пюрэ
This is a “Must Have” if you visit Minsk
9.30pm

The Old Orchard White Port

Gemischte Beeren Clafoutis gebacken mit Himbeeren, Heidelbeeren und Brombeeren garniert mit einem Klecks Sahne rein

Black Forest with a Twist!

TASTING NOTES

The Old Orchard Winery

2009 Sauvignon Blanc
The vibrant essence of our 2009 Sauvignon Blanc matches well with fresh seafood, scallops and white fish especially when served with zesty garlicky sauces. Most fresh seafood matches exceptionally well, even sushi (usually very hard to match) is fantastic. Fresh fragrant salads with snappy capsicums are enhanced by the flavours in our 2009 Sauvignon Blanc, while acidic foods or vinegar-based dressings harmonise to perfection. Our 2009 Sauvignon Blanc is an extremely food-friendly wine and matches well with mostly anything; from Italian creamy pasta dishes to spicy Thai food. It’s terrific with appetizers such as cheeses, dips and colourful antipasto platters. Our “09 Savvy” as we fondly call it, brings out the best in many light spring dishes, enhancing even the most zesty or unusual foods.

Very pale green, bright, ripe, grassy, lemony, gooseberry, grapefruit-citric aromas with a faint hint of mineral; big, sweet, grapefruit,  somewhat rich flavours; slightly tart, crisp balance with a long finish!

Our winemaker: Marcus Gillon has done a great job!
The Old Orchard Winery

2009 Semillon - Sauvignon Blanc

A fully aromatic white blend of 50/50 Yarra Valley Semillon and our Sauvignon Blanc, revealing varied citrus and grapefruit characters, combined with subtle grassy and herbaceous notes. The palate is intense with lifted tropical fruit passionfruit and lime, and a delightful minerality that dries out the fruit and balances the wine to a perfect, harmonious pitch. Finishes crisp dry and delicious, quite punchy in flavour. It's a vibrant wine that will cellar for 5 to 8 years.

The Old Orchard Winery

2009 Cuvee blanc de blanc
Our blanc de blanc is made out of our 2009 Chardonnay(which is the only grape variety for a true blanc de blanc) and we have made it in the Germany Sekt style.

Very pale straw in colour. A clean, vibrant nose with attractive citrus ester notes and a dash of subtle yeast and oak influence. Light yet creamy on the palate with lemon and Jonathon apple-accented flavours of very good intensity leading into a lingering length of finish.
A wine that will delight the lovers of sparkling wine for its complexity and elegant character.

Qualitäts-Schaumwein

The Old Orchard Winery

2008 Unwooded Chardonnay
SILVER MEDAL WINNER - CLASS 15

VICTORIAN WINES SHOW – 2009
We waited and waited until the Baume was over 13.5 and then we picked over 3 tons of Chardonnay on the 15th March 2008.

The grapes were transported to Jeff Wright at Bianchet Winery and we asked him to use about one-third of the grapes and make us a true Unwooded Chardonnay. After pressing, the juice was cold settled and racked before

the start of fermentation. The temperature was closely monitored during the 15 day fermentation period. Post fermentation the wine was matured and on the 14th June 2008 was given a light fining and was filtered prior to bottling. The entire process took place in

stainless steel tanks to preserve and enhance the fresh varietal Chardonnay characters.

Color: Very Pale straw, good clarity.

Nose: Passion fruit hits the nose first and then fills out with stone fruit.

Palate: The palate is rich and mouth-filling. The citrus shows though on the mid-palate with hints of stone fruit.

The acidity is well balanced and the finish is crisp and dry.
The Old Orchard Winery

2008 Lightly Oaked Chardonnay
BRONZE MEDAL WINNER - CLASS 16

VICTORIAN WINES SHOW – 2009
We waited and waited until the Baume was over 13.5 and then we picked over 3 tons of Chardonnay on the 15th March 2008.

The grapes were transported to Jeff Wright at Bianchet Winery and we asked him to use two-thirds of the grapes and make us a true Yarra Valley Style Lightly Oaked Chardonnay. After pressing, the juice was cold settled and racked before

the start of fermentation. The temperature was closely monitored during the 15 day fermentation period. Post fermentation the wine was matured in 3-year-old French Oak Barriques (225 liter barrels) and on the 15th December 2008 was given a light fining and was filtered prior to bottling. The entire process took place under the watchful care of our team with many “barrel-tastings” over the 8-month winemaking period.

The wine starts with sliced apple and tropical fruit aromas and has delightful pineapple and butterscotch flavours with a hint of vanilla cream on the finish. The oak is lightly integrated with the fruit making this cool climate Chardonnay an especially good fit with food.

The Old Orchard Winery

A Classic 2008 Pinot Noir

Our 2008 Pinot Noir is a delicate and elegant example of this very versatile grape variety. The season started with some early rainfall, which gave us a longer ripening period than normal. This helped to create a more fruit-driven style.

Fresh characters of morello cherry, damson plum and tamarillo

drift into the nose with hints of cumin, turmeric and cinnamon. There are also subtleties of lovely Asian spices with some delicate Vietnamese mint and Szechwan pepper that create a tapestry of  aromas.

This wine builds up a lovely sweet and sour palate with earthy tones

to balance the fresh scents. It is destined to become truly great with 8 to 10 years in your wine cellar.
The Old Orchard Winery

2008 Cabernet Franc

BRONZE MEDAL WINNER - CLASS 23

VICTORIAN WINES SHOW – 2009
In the olden days the British Aristocracy sailed across the channel to France to pick up their fine wines. By far the most popular was a wine they called Claret. The grape variety used for this Claret was predominately Cabernet Franc. They wanted wines that would cellar for 30 to 40 years. We decided that we should make Claret that would also age the same way. So, with a very careful harvest, in April 2008, we started the long journey.

Our 2008 Cabernet Franc displays deep garnet hues with a brickish edge and a subtle plum fruit depth. The nose is opulent and complex with light herbs, spices, bacon fat, bell peppers, pine, earth, and brettanomyces with some leesy elements. The palate is gamey with cumin, caramel and earthy flavours which compliment the subtle fruits. The wine has good balance, is faintly tart with a soft, smooth, short, earthy finish.

Oh, by the way, please enjoy a glass now 2038 is a long way away!

The Old Orchard Winery

2008 GOLD MEDAL SHIRAZ
WINNER - CLASS 21

VICTORIAN WINES SHOW – 2009
The Shiraz Club of Victoria Trophy 

As soon as you pour a glass of our 2008 Shiraz you notice the inky red and purple hues. You think, “This wine has character!” Tony Pelosi, our winemaker, has risen to the occasion. We started with a late harvest in April 2008 picking huge spectacular, cascading, bunches of grapes from our vines that look like small trees. We thought – “How can you possibly grow such wonderful grapes in Boronia - of all places?” Well, we have done – and here are the results. Our 2008 Shiraz has a dense blackberry and blueberry nose with complex, savoury and earthy notes, underpinned with hints of black pepper and spice. The vibrant and inviting nose is a reflection of the wonderful fruit depth and richness that amazes the palate. Lingering berry flavours are supported by a ripe, round, tannin structure and balanced acidity, providing a wine with great style and integrity. You can drink now but if you cellar for 15 to 20 years you will be well rewarded!
The Old Orchard Winery Reserve Manor

White Port
Made for The Old Orchard Winery by Winemaker John Higgins

This interesting White Port is blended from wines of different ages which have been made from various white grapes.

Our White Port is a blend of 40% Furmint, 40% Pedro Ximinez

15% Semillon and 5% Muscat.

Full flavoured with a dry nutty finish, it’s naturally rich, golden colour is the result of 10 years ageing in wood. The extent of extra ageing gives the white port a balance and smoothness that puts it firmly in a class of its own.

The Wine Service Guild


An Exclusive 4 Course Twilight Tasting


15th September 2010
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Mailing Address: 59 Old Orchard Drive - Wantirna South – Victoria - Australia – 3152

Tel: Melbourne 98012183 or 9887 3074 - Mobile: 0438 098 559

Email: cellardoor@theoldorchardwinery.com.au


