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Summit Club

Join Now For Exclusive Discounts
and Special Offers

Summit Club is a new innovation
from Tertini Wines, designed to
provide special privileges and
discounts to our best supporters.

The Summit Club offers Friends of Tertini:

Free membership with no-obligation cancellation and “hold” options available.

Tasting Packs delivered four times a year, in four different styles H d [ioin?
to suit each individual - Red, White, Mixed and Premium Mixed. Ly L
Just call (02) 4878 5213

Save 20% on the standard bottle prices for all Tasting Packs and Cellar Door
or email

purchases of the wines featured in the Tasting Packs. . R
admin@tertiniwines.com.au
Free Delivery to selected areas including all eastern states capital cities. and we'll collect the
information we need to

Share wine and food experiences with others at special events. . .
activate your Summit

Special offers and releases exclusive to Summit Club members. Club membership.
. Cellar LEeifig
Tasting Pack
Contents Door .
Pack Price Price
(less 20%)
3 x 06 Reisling
. 3 x 08 Reisling (pre-release)

White 309 Pinot Grigio $300 $240
3 x 10 Pinot Grigio (pre-release)
3 x 06 Pinot Noir
3 x 07 Pinot Noir (pre-release)

Red 3 x 08 Cabernet/Merlot $300 $240
3 x 06 Cabernet

. Any combination of the

Mixed Red & White packs $300 $240
3 x 05 Riesling
3 x 09 Reserve Arneis

Premium 3 x 09 Reserve Arneis - $441 $353

Barrel Fermented
3 x 06 Reserve Pinot Noir




Try Scored at New Releases
Tri Nations Wine Challenge!

— Arneis Reserve 2009
We all have our favourite wine in the Tertini The Tertini Reserve Arneis 2009 achieved
line-.up and e.ach style of wim.e on offer has a 1t 41/2 Glasses and 93 points in the latest
special following. The 2005 Riesling, however, jgat"~ i ni edition of James Halliday’s Australian
is hard to beat for the widespread accolades TEFE-"_‘“ iy Wine Companion, making it the highest
achieved, especially over the last 12 months. To cap *" i rated Arneis out of all those tasted for the
off this wine’s remarkable success, it was chosen to P\“;‘jog Companion. This white Italian variety is a
represent Australia in the 2010 Tri Nations Wine s clean fresh wine with lots of fruit complexity
Challenge and then went on to win a Gold Medal!. The A on the nose and palate. The wine is full
2005 Riesling has now won 4 Trophies, 9 Gold Medals, of pear, peach and almond flavours with a
#09 Silver and 12 Bronze at Regional, National and crisp and lively finish. Delicious with

International Competitions. seared scallops, roast chicken, and creamy

‘‘‘‘‘‘‘‘‘ B pasta dishes.

Art EXhlblthn — ‘ Arneis Barrel-Fermented

October 29 - 31 Reserve 2009

If you live in the Southern In 2009 we barrel-fermented a portion of the

Highlands or will visit the region i 2009 Arneis to create a full-bodied version of

;jon gn ‘e);h? bit%on of aét\“l?y TERT\-.‘ ot the wine. Larger 5001 French oak puncheons
fza Qverduin at our Getar *FONELS L, were used giving the wine less contact with
Door and Winery is a not-to-be- ARY e

the wood. The wine was given lees contact

pARREL T
2009
/ and has developed a creamy and rich texture

missed event.

Eliza’s artwork adorns our cellar door walls and keeps everyone _——a with along finish. There are flavours of baked
talking when they visit. Her new works will give all an opportunity apple and ripe tropical fruits on the palate

to view and purchase a popular local artist’s latest works. with a smooth consistency. This version of
Come to the Launch! the Arneis is delicious served with mussels,

smoked trout, terrines and pate. Halliday also
gave this wine 4 1/2 Glasses in the latest
Wine Companion.

Booknowtoattend the Exhibition Launch on Friday29th October
from 5:30pm-8pm. The cost is $30pp for food, wine and music.
Viewing is free during Cellar Door hours on Saturday 30th and
Sunday 31st October.

Our most popular white wine since its
release, the Tertini Pinot Grigio 2009 is
matching the international trend as the
wine of choice from both cellar door and
restaurants. A special feature of this wine is

‘ Pinot Grigio 2009

TERTINI wines

Cur rently in Stock g that a portion of the Pinot Grigio was barrel
e Riesling 2005 e Pinot Noir 2006 Lo GR 6} fermented, giving the wine complexity and
; 3 )
¢ Riesling “1855” 2006 e Pinot Noir Reserve 2006 L i‘ Elees moutclll—feeil. Frfes}.1 Cr}llSp a.nd f;lﬂl of
e Arneis Reserve 2009 e Cabernet Sauvignon/ green-tea and:me o r.ult, t. € wine has zest
and freshness making it an ideal food match
* Arneis Reserve - Merlot 2008 for most dishes.
Barrel Fermented 2009 e Cabernet Sauvignon 2006
e Pinot Grigio 2009 e Noble Riesling Cabernet Sauvignon 2006
e Rose 2009 Reserve 2008

Released in July in the midst of a chilly

Southern Highland cold snap, the wine

became a favourite winter warmer at the

cellar door and around firesides in the

region. The 2006 vintage has produced a

- classic premium cool-climate Cabernet

u.mi;i: s—{“l""w Sauvignon. The wine has a rich and deep

L _"‘ﬁ garnet hue with full-bodied mouth-watering

dark chocolate and plum aromas. The nose
shows typical cassis and cigar box characters

« Eventing Equestriad with a hint of eucalypt.

Tertini Wines are proud sponsors of:

o Southern Highlands International Piano Competition

o Berrima Horse Trials
o Three-Ring Circus Mountain Bike Event

» Highland Fling Mountain Bike Event

o And numerous local charity events
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