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NEWSLETTER

In February we entered attended and enjoyed the
annual RSM Timber Towns Regional Wine Show.
Pemberley of Pemberton was delighted to be awarded the
Trophy for Best Rosé with the Pemberley of Pemberton
Pinot Noir Dawn Rosé.
The Best Sparkling Trophy was then awarded to
the Pemberley of Pemberton Lustre: Sparkling
Chardonnay Pinot Noir.
We’d like to say thank you to this year’s judges, Jane
Faulkner – Winematters, Paul Nelson – Paul Nelson Wines
Denmark, and Dan Wegener – Director of Beverage at Print
Hall who worked tirelessly and efficiently to taste and
evaluate the 116 wines. The fact that they so appreciated the
Pemberley of Pemberton wines as to award two trophies
really was the icing on a great evening.

WFI’s Daniel Terrigno presents best sparkling wine to Pemberley of
Pemberton's Monica Radomiljac for their Pinot Chardonnay NV.
Picture: Tari Jeffers Manjimup-Bridgetown Times

We had the pleasure of hosting Rob Geddes Master of Wine
and Ms Dai Hong, the owner of a China wide wine
distribution business in Pemberton in the first week of
February. Rob kindly stepped in as an associate judge at the
Timber Towns Wine Show and had some kind words to say
about our wine regions of Pemberton and Manjimup
http://www.robgeddesmw.com/great-south-westernaustralia/
Pemberley of Pemberton are excited to be partnering with
Nic and Kolo in Ardross St, Applecross to present a
Pemberley Wine Dinner on Wednesday 22nd March. We are
looking forward to showing you our wines paired with the
Nick’s amazing menu featuring Genuine Southern Forest
produce.
Tickets are $95 including wine. Book now:
info@nicandkolo.com.au
21st April 2017 will be the opening of Pemberley of
Pemberton Sculpture in the Vine an exhibition of local
Sculpture and Student works from Perth and the Southwest.

In The Vines
Pruning to Wine-making
growingPruning and wine
making.
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The 2017 Vintage is at long last underway. We have
started the hand picking of the grapes destined

to become sparkling wines. These grapes are picked a

week or so before the grapes for still wines because the
winemakers want them whilst there is still high acid levels
in the grape. Unlike still wine production, high sugar levels
are not necessary and these grapes are mostly harvested
by hand. The harvesting of sparkling base is an exciting
time, the cool summer should result in great wines and we
only have to wait 3 or 4 years to try the new bubbles!
The march flies seem to have retired or at least thinned
in number and evening walks with the dogs have once
more become enjoyable or at least possible.
The grape harvester has been pulled apart and put back
together so next week it will be once more spending long
hours at night looping around the rows filling bins with
Chardonnay and Sauvignon Blanc .
Our travelling workers picking grapes and walking the
dogs are an assortment of Italians and Swedes: Laura and
Alessio, Marie, Martin and Alicia. They’ve been making
good use of the tennis court and the pool on these
mild afternoons after work.

We are offering free delivery in WA and ½ price delivery for the rest of the
country for all labelled case orders made in March
Call or email us to arrange delivery

Like us on
facebook

Instagram

New releases:
Trophy Lustre … $250 doz
Trophy Rosé … $125 doz

Pemberley of Pemberton Non- Alcoholic
Sparkling Sav Blanc … $120 doz
Special price
Sunset Sauvignon Blanc Semillon … $120 doz
Pemberley Sauvignon Blanc … $170 doz

Cleanskins Available
Merlot and Rosé … $75 dozen
Sav Blanc Sem & Chardonnay - $80 dozen
Order Form - see below

Pemberley of Pemberton
104 Ockwell Road
Box 107
Pemberton 6260
Western Australia
rado@pemberleyfarms.com.au
www.pemberleyfarms.com.au

Order Form
From the cool hills of Pemberton to the warm beaches of
Broome, our Broome Wine Collection and Pemberley of
Pemberton wines offer something for everyone … Enjoy.

BOTTLE
PRICE

Broome Wine Collection
2016 Sunset Sauvignon Blanc Sémillon

No. of
BOTTLES

CASE
PRICE

$15.00

$130.00

2016 Dawn Rosé

Trophy Winner

$14.00

$125.00

2014 Stairway to the Moon Merlot

Silver Medal

$16.00

$140.00

$16.00

$140.00

$25.00

$270.00

$12.00

$120.00

2015 Pemberley Sauvignon Blanc

$21.00

$220.00

2014 Pemberley Pinot Noir

$24.00

$240.00

2015 Pemberley Chardonnay

$25.00

$250.00

2014 Pindan Shiraz
Pemberley Lustre NV

Trophy Winner

Pemberley of Pemberton Non- Alcoholic Sparkling Sav Blanc

TOTAL

Pemberley of Pemberton Collection

Cleanskins - $75/ case – Rosé /Merlot $80/ case – SBS/Chard

Subtotal
Freight costs/dozen: $10 Perth Metro, $15 Rest of WA, $25 Rest of Australia
PAYMENT DETAILS

Freight
TOTAL

Pay by EFT. BSB 086809 Acc 628932938.
Post or fax this form back, and use your surname as the reference information for the online transfer.
Card type: VISA MasterCard Card number: _________________________________________________ Expiry date ________
Name:
Signature:_________________
Date:
PLEASE NOTE: Australia Post will return wine to the nearest Post Office for collection if no one is home.
Deliveries must be signed for by a person over the age of 18 years.
Delivery address:

Delivery instructions:
Daytime telephone No:

email:

ABN 59 678 875 929 Licence number: 6180082263

