2021 The Rule Breaker Chardonnay Sauvignon Blanc
Now here is a blend (Chardonnay Sauvignon Blanc) that breaks all the rules. Most often, there are those that sit in the
Chardonnay camp or those that sit in the Sauvignon Blanc camp, and never the two shall meet ……… until now. This 2021
blend sees both varieties fermented separately in stainless steel tanks and under cold conditions to retain the fruit freshness
of both varieties. The Chardonnay displays fresh pineapples and melon characters, with the Sauvignon Blanc adding length
to the palate and herbaceous notes of bell pepper and gooseberry. A great summer drink!
Cellaring: 5 yrs Closure: Screwcap Food Match: Warm goat’s cheese & asparagus frittata.
2021 Free Run Verdelho
This wine uses only the ‘free run’ juice in its production, the juice that runs freely from the freshly picked grapes naturally
pressed from the weight of the grapes above it. This results in juice that is pure and fresh, with low levels of phenols, integral
for this delicate style. It is very aromatic with tropical fruit and pineapples which continue through to the palate, finishing with
a hint of guava. Cellaring: 5 yrs Closure: Screwcap Food Match: Spicy Thai spring rolls, w. peanut sauce
2021 Mango Tree Chardonnay (Club 1733 Members Only)
This wine is named after the lone Mango Tree that stands tall outside the cellar door, overlooking the Moon Mountain
vineyard. The fruit is picked at optimum flavour ripeness and the juice is allowed to ferment in new and one year old French
oak puncheons. After fermentation the wine and lees are stirred regularly giving the palate a further dimension of
creaminess and complexity of oak and fruit. This much anticipated release exhibits ripe melon tones, juicy nectarine
flavours and subtle oak complexity. It is a highly individual and top shelf chardonnay that can be enjoyed now or with careful
cellaring age for many years to come.
Cellaring: 10 yrs Closure: Screwcap Food Match: Pumpkin Ravioli with sage brown butter
2020 Encore Zinfandel (Club 1733 Members Only)
For the first time under the Encore label we introduce the Zinfandel. It was made famous by the winemakers of Southern Italy,
centred around the area of Puglia, where it is known as Primitivo. We have selected the fruit from a vineyard near Angaston
in the Barossa Valley. The wine is deeply coloured, intensely flavoured with hints of raspberries and anise.
Cellaring: 10 yrs Closure: Screwcap Food Match: Light up the grill and BBQ your favourite steak!
2019 Encore Shiraz
This is our first Encore Shiraz crafted using fruit from the Angaston area of the Barossa Valley. Handpicked and left on skins
for 7 days prior to pressing, and then allowed to mature in French and American Oak. The resulting wine presents a vibrant
purple/red colour, has alluring aromas of pepper, plums, blackberries and dark chocolate with just a hint of espresso.
Cellaring: 10 yrs Closure: Cork Food Match: Charred Beef Kebabs straight from the BBQ
2019 Encore Barossa Valley Cabernet Shiraz
The Encore range evolved after countless member requests for multi-regional wines, with fruit sourced from small parcels of
vineyards around Australia. In this case, the Barossa Valley. The redcurrant, cedar flavours of the Cabernet Sauvignon
intertwine with the aromas and flavours of dark red plums, cherries and brooding dark chocolate from the Shiraz. This union
delivers a rich and generous, yet soft and supple style, balanced by the lingering rich tannins.
Cellaring: 10 yrs Closure: Cork Food Match: Slow cooked lamb leg, garlic mash and dutch carrots.
The Boss Semi Dolce Rosso
John, the most experienced member of the team, requested a wine that was fun, not too serious and an absolute pleasure
to drink… so here it is! With his wealth of knowledge it is no wonder we refer to him as “The Boss”.
Cellaring: 5 yrs Closure: Cork Food Match: Bacon & Eggs!
Mistura (Club 1733 Members Only)
Mistura means ‘blend’ or ‘mix’ in Portuguese and best describes our Verdelho based “Madeira” style fortified wine. This
Mistura blend has an average age of between 5-7 years. It is a medium dry style, with smoky spicy characters of caramel,
coffee, cacao and raisins. It makes a great aperitif or delicious when served with blue cheese, dried fruit, rich dark chocolate
desserts and sweet pastries with nuts, honey or berries.
Cellaring: 10 yrs Closure: Stopper Food Match: Creamy blue cheese, sliced pear and a spicy chutney.
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RRP PRICE

CLUB 1733
PRICE

RULEBREAKER CHARD SAUV BLANC

$30.00

$25.50

FREE RUN VERDELHO 2021

$30.00

$25.50

MANGO TREE CHARDONNAY 2021

$35.00

$29.75

ENCORE BAROSSA SERIES ZINFANDEL 2020

$40.00

$34.00

ENCORE BAROSSA SERIES SHIRAZ 2019

$40.00

$34.00

ENCORE BAROSSA SERIES CAB SHIRAZ 2019

$40.00

$34.00

THE BOSS SEMI DOLCE ROSSO

$30.00

$25.50

MISTURA – 500mL

$50.00

$42.50

PRODUCT

QTY

TOTAL $

FREE FREIGHT FOR CLUB 1733 MEMBERS WHEN PURCHASING 6+ BOTTLES OR MORE
* Members reward six pack freight free only when purchased with 6 other bottles
FREIGHT PER CARTON TO NSW $15.00 OTHER STATES $20.00
TOTAL:

Name:____________________________________________________________________________________
Delivery Address____________________________________________________________________________
Suburb:_____________________________________________State:_____________Postcode:____________
Phone (H):___________________________________ Mobile: ______________________________________
Email Address:_____________________________________________________________________________
Delivery Instructions:________________________________________________________________________
Payment Method:

 Visa

 Mastercard

 Amex

Card Number: ___________/___________/___________/____________ Expiry Date: _______/_________
Cardholders Name:____________________________________________ Date of Birth: ____/_____/_____
Signature:_________________________________________________________________________________

Thank you for your order
Please email your completed order to – club1733@thomasallenwines.com.au
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