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THOMAS ALLEN WINES - ORDER FORM

PRODUCT RRP PRICE CL';:I(12'233 QUANTITY TOTALS
THE RULE BREAKER CHARDONNAY SAUV BLANC 2015 $25.00 $21.25

DOS ANOS CHARDONNAY $30.00 $25.50

IVP CHARDONNAY 2013 $25.00 $21.25

MANGO TREE CHARDONNAY 2014 — ALLOCATED $35.00 $29.75

IVP GSM GRENACHE SHIRAZ MERLOT2012 $25.00 $21.25

IVP GSM 2012 — SIX PACK SPECIAL $90.00 $90.00

OLD SCHOOL SHIRAZ CABERNET 2013 $40.00 $34.00

THE DOCTOR CABERNET SAUVIGNON 2012 — ALLOCATED $40.00 $34.00

ALASDAIR SHIRAZ 2011 $50.00 $42.50

THE BOSS SEMI DOLCE ROSSO $25.00 $21.25

FREIGHT PER CARTON TO NSW $10.00

FREIGHT PER CARTON TO OTHER STATES $15.00

CLUB 1733 FREIGHT IS FREE TOTAL:

Name: Club 1733 Member: O YES
Delivery Address

Suburb: State: Postcode:
Phone (H): Mobile:

Email Address:

Delivery Instructions:

Payment Method: Ovisa O Mastercard [ Amex

Card Number: / / / Expiry Date: /
Cardholders Name: Date of Birth: / /
Signature:

Thank you for your order.

Please complete and return to info@thomasallenwines.com.au

Phone 02 4998 7250 Address 1733 Broke Road, Pokolbin, NSW 2320
Postal Address P.O. Box 484, Rutherford, NSW 2320 www.thomasallenwines.com.au
ABN 65 109 146 321


mailto:info@thomasallenwines.com.au
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Your hosts: John, Julz, Craig & Steve
2015 The Rule Breaker Chardonnay Sauvignon Blanc

This wine displays the full and rich flavours of the chardonnay fruit while being enhanced further by the
aromatic zingy crisper flavours of sauvignon blanc. The aroma is zesty and herbaceous with hints of melons
and honeydew. The palate shows lovely buttery characters and a lingering soft finish.

Cellaring Potential: 5 years

Perfectly Matched with: Warm goat’s cheese and asparagus frittata with a green tomato and saffron relish.

Dos Anos Chardonnay

The union of the near perfect growing season of the 2014 grapes, which are rich and fruit driven, added with
the more linear acid year of 2015 has created a textural and elegant chardonnay with subtle undertones of
creamy yeast and oak complexity.

Cellaring Potential: 10 years

Perfectly matched w.: Silky potato gnocchi w. fresh tomato and saffron concasse, shaved Parmesan & chives

2013 IVP Chardonnay

The fruit is from a selected Mudgee vineyard and is a blend of wild and cultured yeast and barrel fermented.
The nose and palate exhibit a complexity of oak, yeast and fruit flavours.
Cellaring Potential: 5 years Perfectly Matched with: Creamy snapper and leek pie

2014 Mango Tree Chardonnay (club rs Only)

The colour has light golden hues, with € of qu d nuts with figs and lifted creaminess. The
palate is soft and creamy with malolactj \I’L\L k'chara 7and a long finish.

Cellaring Potential: 10 years

Perfectly Matched with: Roasted Spatchc ith citrus butter sauce, garlic and thyme duck fat potatoes

2012 IVP GSM (Grenache Shiraz Merlot)

The GSM is a blend of a Spanish variety ‘Grenache’ and 2 French varieties, Shiraz and Merlot. The Grenache is
sourced from the Barossa Valley, the Shiraz from our own Hunter vineyard, and the Merlot from
Wrattonbully. An aroma of fresh raspberries and floral notes of cloves. The palate is full and soft with fleshy
berry fruit characters carried by long soft tannins.

Cellaring Potential: 5 years Perfectly Matched with: Pork belly w. lemon, garlic, fennel & chilli on soft polenta
2012 The Doctor Cabernet Sauvigno

This Hunter Cabernet is purple in colou %h variety, with plum and vanillan oak

an 4}@
overtones. Sweet fruit dominates the pﬁt\&@ lanced rnet and oak finish.
Cellaring Potential: 10 years
Perfectly Matched with: Chargrilled beef filet crusted with fresh herbs on creamy fetta and Dijon mash.
2013 Old School Shiraz Cabernet (club 1733 Members Only)
This is a bold red from the Hunter, from a dry hot year. The wine is purple in colour with some red hues,
with aromas of rich cedary oak, ripe cherries and cassis. The palate doesn’t disappoint with enormous
mouthfeel and big, but soft persistent tannins.
Cellaring Potential: 20 years
Perfectly Matched with: Bay & beer braised oxtail risotto, w. roasted garlic and shaved pecorino

VAILABILITY (Club 1733 Members Only)

2011 Alasdair Shiraz (club 1733 Members Only)

Deep purple in colour, with berry aromas, vanillan oak and spices. The palate is full and rounded and
complimented by soft tannins with subtle oak overtones.

Cellaring Potential: 20 years

Perfectly Matched with: Tomato, chocolate and chilli braised beef cheeks on truffled cauliflower mash

The Boss Semi Dolce Rosso

This wine is our take on the Italian Lambrusco style. It is fragrant and fruity with a slight sparkle or spritz
(frizzante in Italian). The Boss is totally uncomplicated and is both fun and endlessly food friendly.
Cellaring Potential: 5 years Perfectly Matched with: Red Duck Curry w. jasmine rice.

Phone 02 4998 7250 Address 1733 Broke Road, Pokolbin, NSW 2320
Postal Address P.O. Box 484, Rutherford, NSW 2320 www.thomasallenwines.com.au
ABN 65 109 146 321
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