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He Said She Said

Communication between the sexes is frustrating at times, yet never dull — it’s best discussed over a good bottle of wine!

Our fun and cheeky label combining red and white blends are easy drinking, fruit driven wines.

2010 He Said She Said - Classic White

$25 $8
A lively, active nose of fresh nectarines and citrus with hints of more tropical pineapple and rockmelon. A Boul -
ottle ass
delicious ‘fruit cockrail” palate of juicy citrus fruits, stone fruits and pineapple.
2009 He Said She Said - Classic Red 425 5
An aromatic nose combining Merlot’s black olive and leafy mulberry with the spice and blackberry of
Bottle Glass

Cabernet. The use of French oak has introduced a finely textured mouth-feel with a spicy mocha finish.

The Lake House Denmark Selection

Exclusively hand selected estate grown fruit of outstanding quality creates a distinct range of
cool climate wines with excellent structure and intense flavours.
2010 Sauvignon Blanc Semillon
$29 $10

Superb vibrant flavours displaying flinty, gooseberry aromas with underlying hints of grapefruit. Pristine
Bottle Glass

free-run juice has produced an elegant wine with initial flavours of lemon and lime leading to a richer

mid-palate of passion fruit with a long crisp green apple finish. 2 Silver Medals

2010 Unwooded Chardonnay

A cool climate unwooded Chardonnay displaying aromas of nectarine and rockmelon with underlying

$27 $9

Bottle Glass
hints of blossom and spice. Initial flavours of peach and mandarin lead to a richer mid palate of pineapple

and banana finishing with clean, refreshing grapefruit acidity.

2009 Merlot

Earthy aromas of Black olives and plum jam mingle with cinnamon and fruitcake. Seductive flavour of

$29 $10

Bottle Glass
blackcurrant, plum and mocha are tinged with a vibrant raspberry acidity and wrapped up in a soft,

smooth tannin structure that is elegantly finished with spicy French oak.

2009 Block Shiraz

Enticing complex aromas of rich blackcurrant, pepper and spicy, vanillin oak mingle with hints of

$29 $10

Bottle Glass
capsicum and violets. Tantilising flavour of mulberries and plumy fruits are layered with a

mid palate of aniseed and black cherry, leading to a long finish of mocha. 2 Silver Medals
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Premium Reserve Range

A limited release of wines of exceptional quality using only the best parcels of fruit that have been crafted and matured to
perfection on superior French and American oak. Perfect for enjoying today or taking pride of place in your cellar.
All Premium Reserve Wines are served with special Riedel wine glasses.

2010 Premium Reserve Chardonnay 430 413

Wonderful cool climate characteristics with fruity notes of nectarine and citrus that mingle with Bord al
ottle ass

cashew and toasted oak. Grapefruit and stone fruit flavours are enhanced by a creamy

mid palate leading to a fine, spicy oak finish. 1 Gold Medal, 1 Silver Medal

2007 Sparkling White (Champagne) Chardonnay & Pinot Noir (Methode Traditionnelle)

$49
Delicately fruity and delightfully refreshing our Sparkling White Champagne exhibits a complex nose of Bocd
ottle
honeysuckle, green apple and strawberry with the classic savoury aromas of freshly baked bread.
We can decanter your Premium Reserve Red Wine selection at your table on request.
2009 Premium Reserve Pinot Noir
$49 $16.50

This premium Pinot Noir displays alluring aromas of vibrant red cherry, layered with a subtle earthiness Bord al
ottle ass
and notes of spice and vanilla. Red berries marry with a rich and spicy mid palate of mocha and tasty oak

that lead to a long and finely textured finish.

2008 Premium Reserve Frankland Shiraz

This refined Frankland Shiraz has luscious aromas of plum jam and mocha, complemented by notes of

$49 $16.50

Bottle Glass
aniseed and toasted oak. Succulent flavours of cherry and blackcurrant lead to a complex mid palate of

liquorice and dark chocolate. 1 Gold Medal, 2 Silver Medals

Premium Reserve Limited Release Vintage

2008 Premium Reserve Pinot Noir $70
This premium Pinot Noir exhibits a complex aroma of black cherries and subtle liquorice combined with Bottle
varietal characters of ‘forest floor’. Complemented by spicy French oak the wine has a sophisticated velvety
plum palate finished with earthy gamey undertones and seductive, rich dark mocha. 2 Gold Medals
2007 Premium Reserve Frankland Shiraz

This elegant Frankland Shiraz exudes rich aromas of plum jam, mocha and black pepper. Black cherry B&de

and mulberry flavours lead to a plush mid palate of liquorice and dark chocolate finishing with

long fine tannins and the spice and vanilla of French oak.
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