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	CIAVARELLA OXLEY ESTATE

17 Evans Lane, Oxley, Vic 3678  Phone & Fax (03)  5727 3384  ABN 83 519 240 201                             www.oxleyestate.com.au  email: ciavwine@netc.net.au


CELLAR DOOR PRICE LIST & ORDER FORM

	PRICE inc GST
	No
	$
	¢

	2010 Riesling A classic riesling from fruit grown on an elevated site in the upper King valley.  It exhibits a floral, orange blossom, perfumed bouquet.  The palate is rich and floral, with lemon/grapefruit, a bit of sherbet, and a plump mid-palate followed by a crisp, dry finish.  Match with delicate seafood/fish, oysters or Thai fish curry
	$18
	
	
	

	2006 Chenin Blanc A crisp, delicate style exhibiting gooseberry and floral aromas with herbaceous, figleaf hints.  The palate has floral, kiwifruit, lemon and green apple flavours, balanced by a clean, dry finish.  An excellent accompaniment to white-fleshed fish and shellfish. BRONZE MEDAL DOOKIE WINE SHOW 2009
	$18
	
	
	

	2009 Sauvignon Blanc Distinctive sauvignon blanc aromas lead to an opulent, mouth-filling wine with flavours of lychee, citrus & spice, balanced by a crisp, dry, lingering finish.  Great with shellfish.
	$18
	
	
	

	2009 Viognier   Shows all the hallmarks of viognier: aromas of apricot, musk, fragrant perfume/pot pourri, spice and herbs.  The palate is rich and plump while retaining its subtlety, with a clean finish.  Made from small parcels of grapes from the Alpine and King Valleys.  Try with roast pork or chicken.  ((( WINESTATE 2010 EQUAL TOP IN CATEGORY; BRONZE MEDAL  FEDERATION SQUARE SHOWCASE 2010
	$18
	
	
	

	2009 Chardonnay  Our chardonnay has been a consistent medal winner. Since the first release (1994 vintage), the successive vintages have amassed three “Top in Class” trophies, four gold, one silver and six bronze medals, along with great reviews from various critics including James Halliday. The 2009 is an elegant, modern and refined style. It exhibits aromas of melon, lemon, peach and apple, which carry to the palate, rich and long with a fresh, focused finish. Try with smoked salmon, oysters or roast chicken. 
	$19
	
	
	

	2006 Shiraz Viognier Dark plum, cherry and berry aromas with a floral/violet lift. The palate shows ripe berry fruits, subtle shiraz pepperiness and earthy notes supported by silky tannins. Enjoy with tender cuts of venison, roast lamb or rare beef fillets.
	$22
	
	
	

	2005 Graciano Licorice, briars & roses, luscious ripe mulberries & complex spices with firm tannins & a long finish will reward cellaring.  Loads of flavour to enjoy with foods such as carpaccio of beef or a home-made hotpot. BRONZE MEDAL AUSTRALIAN SMALL WINEMAKERS SHOW 2007; (((( WINESTATE MAGAZINE 2007 TOP IN CATEGORY                                           
	$38
	
	
	

	2005 Durif  Typical durif aromas and flavours, showing ripe cherry, plum and fresh prune with hints of earth, tobacco and spice.  A full-flavoured wine supported  by lingering silky tannins.  Great with a tender barbecued steak. BRONZE MEDAL  FEDERATION SQUARE SHOWCASE 2010
	$25
	
	
	

	2006 Evans Lane Merlot Shiraz Cabernet  A rich complex red blend from the King Valley, dominated by lively red berry fruits and ample fine tannins.  The palate has vibrant blackberry/ mulberry/pomegranate flavours, with great structure and balance.  Great with full-flavoured, hearty dishes.  (((( HALLIDAY WINE COMPANION 2011; (((( 89 points, HALLIDAY WINE COMPANION 2010; SILVER MEDAL  DOOKIE WINE SHOW 2010; SILVER  MEDAL  FEDERATION SQUARE SHOWCASE 2010
	$35
	
	
	

	2008 Bianca A medium-sweet viognier exhibiting perfumed rose petal/violets, lychee and subtle herbal aromas. The palate is rich and mouth-filling with honeyed/herbaceous/perfumed flavours and a clean dry finish. Serve chilled with cheese and dried fruits or light desserts.
	$15
	
	
	

	Dolcino( A sweet red blend with a dry finish, medium-bodied, delightfully fruity.  Curries, spicy foods, fruit, tasty cheeses.  Serve lightly chilled. BRONZE MEDAL DOOKIE WINE SHOW 2004
	$16
	
	
	

	2005 Late Harvest Semillon Aucerot A luscious, complex wine exhibiting aromas of apricot, marzipan, citrus & almond.  A wonderful aperitif or dessert wine.  Match with lemon tart, or orange polenta cake. 500 ml BRONZE MEDAL RUTHERGLEN WINE SHOW 2007; BRONZE MEDAL RUTHERGLEN WINE SHOW 2008 
((((½ HALLIDAY WINE COMPANION 2011, BRONZE MEDAL FEDERATION SQUARE SHOWCASE 2010
	$25
	
	
	

	White Port Made from the traditional white port variety, verdelho, and the rare aucerot variety, this luscious wine is sweet & warm with flavours of raisins, dried fruit & almonds. 500 ml. 

(((( HALLIDAY WINE COMPANION 2010
	$18
	
	
	

	Available in mixed dozen cases… Mail, phone, fax & email orders welcome
	FREIGHT
	
	

	FREIGHT CHARGES PER CASE (correct at time of printing):

VIC $10; NSW $15; ACT $15; QLD (SOUTH & CENTRAL) $20; QLD (NORTH) $25; SA $20; WA $30; TAS $15; NT $30
	TOTAL incl GST
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� Cheque enclosed       �Mastercard         �Visa








Cardholder Name ……………………………………………...








Expiry Date ……………………/………………………………..








Name ……………………………………………………………………………………………..…………..…………





Address......................................................................………….……………………………………………………





Town/Suburb …………………………………………………………….……… Postcode……………………..…..





Phone ………………………………………………… Fax ……………………….…….……….…….……………..





Mobile ………………………………………………… Email …………………………………………………………





Delivery instructions ………………………………………………….……………………………..……..…………..
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