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COMMENTS 


Bright straw-gold colour w ith aromat ic herbal and trop ical 
f ruits runn ing t o a simple, overtly passionfruit-flavoured 
palate that 's a little heavier, fuller and more textured than 
most, f inishing long and persistent. Good va lue. 
12.5 per cent alcohol. 

A paler, less aromatic and more subt le and elegant sty le than 
the previous w ine, the tropica l fruit flavours more subdued 
and restra ined with a touch of French oak adding a very 
subtle background toastiness, the palate light, nicely balanced 
with hints of developing complexity, finish ing clean and fresh . 
12.2 per cent 

A simple, more obvious w ine than its partner from Orange, 
with f iavours suggestive of nettles and crushed lantana with 
some t ropica l notes beh ind, the palate fairly hard and without 
much flesh, softening to a sweeter and confedlonary-like, 
alcohol -driven finish. 13.8 per cent 

Bright, juicy aromas and f lavours of citrus, guava and 
pineapple providing a refreshing sweet-sour tanginess to the 
light. n icely ba lanced palate w ith a backbone of lively acidity 
adding zesty zip and zing to the finish. Lovely drinking, 
12.0 per cent 

Straw-gold colour with creamy Iychee aromas and a 
much more complex style of wine than any of the others. 
Beaut ifully rich and smoothly t extured with malt, honey and 
t oasted nutty notes underpinning sauv blanc's typical fruit 
flavours and vibrancy, the pa late softly rounded, mouth­
filling and exceptionally long and persistent. A very different. 
intriguingly individual barrel-fermented style of sauv blanc 
one w ith a reai wow tactor and deiicious yum-yum drinking . 
13 .5 per cent 

Back to the less complex, fruit-pure and unwooded 
mainstream style here, elegantly pUl t ogether with grassyl 
herbal leanness mixed w ith fleshier tropical f ruit flavours, Ihe 
palate lifted by a nice, brtght line of crisp acidity running to a 
clean, refreshing finish 13.0 per cent 

VERY GOOD EXCELLENT FABULOUS 

FOOD 

The weig ht of 
t he Kingston 
Estate would 
su it r icher 
Tha i beef and 
MU5saman 
cur l ies. while 
the lighter, fruit ­
brfghl Patina, 
Chandon and 
t he Shaw and 
Smith would 
be better with 
lighter and spicy 
Thai st irfr ies, 
the f resh goat 
cheese5 that 
are starting to 
appear w ith 
spring and fresh 
asparagus that 
will shortly oe in 
season 
And then there 's 
the Spring 
Vale, w hich 
has a creamy 
complexity thaI 
best suit richer 
dishes like 
spicy chlcl-:t'fl 
and eggplant 
tag in.:. th 
t rE.'ndy pork 
belly wllh 
ca llop dishes 

lJlld something 
like smoked 
pork braised in a 
star an ise broth. 

Simply spendS2S or more before 18th October2009 

and you could win one of thousands of prizes instantlyl 


Plus -. yeu can enter the draw to win one of four weekly$Sao 

Ihoppingvouchers artlle Grand Prize ­

55000 to spend atYour Habitat! 


707 

-_unl VJI =»unaown 
Brooks & Dunn 

• 

•
• 


WINE 

KINGSTON ESTATE 2009 
SAUVIGNON BLANC 
$13 

PATI NA 2008 
SAUVIGNON BLANC 
$19 

STOCKMAN'S RIDGE 2009 
SAUVIGNON BLANC 
$21 

. 
DOMAINE CHANDON 2009 
SAUVIGNON BLANC 
$24 f' f, r 

SPRING VALE 2009 
SAUVIGNON BLANC 
$25 

SHAW AND SMITH 2009 
SAUVIGNON BLANC 
$25 

OK GOOD 
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COMMENTS 


Bright straw-gold colour with aromatic herbal and tropical 
fruits runn ing to a simple, overtly passionfru it-flavoured 
palate that 's a little heavier, f uller and more textured than 
most, finishing long and persistent. Good value. 
12.5 per cent alcoho l. 

A paler, less aromatic and more subtle and elegant style than 
he previous w ine, the tropica l f ruit flavours more subdued 

and restrained with a touch of French oak adding a very 
s(Jbt!e backg round toast iness, the palate light, nicely ba lanced 
w ith hi nts of developing complexity, fInishing clean and fresh . 
12.2 oer cent 

A simple, more obl/ious wine than its partner from Orange, 
with flavours suggestive of nettles and crushed lantana with 
some tropica l notes behind, the palate fairly hard and withou 
much flesh, 50h~ntng to a sweeler ~nd confectionary-like, 
alcoho l-driven finish . 13.8 per cent 

Bright. juicy aromas and tlavours of citrus, guava and 
pineapple prov idtng a refresh ing sweet-sour tanginess to the 
light. nicely balanced pa late w ith a backbone of lively acidity 
adding zesty zip and zing to the fin ish. Lovely drinking. 
12.0 per cent 

Straw-gold colour with creamy Iychee aromas and a 
much more comple~ style of wine than any of the others. 
Beautifully rich and smooth ly textured with malt, honey and 
toasted nutty notes underpinning saw blanc's typical fruit 
f lavours and vibrancy, the palate softly rounded, mouth ­
filling and exceptionally long and persistent. A very different. 
IOtnguing ly Individua i barre l-fermented style of sauv blanc, 
one wit h a rea l wow factor and delicious yum-yum drinking 
13_5 per ceht 

Back to the less complex, f ruit-pure and unwooded 
mainstream style here, elegant ly put together w ith grassyl 
herbal leanness mixed with fleshier tropical f ruit flavours, the 
palate lifted by a nice, bright line of crisp acidity (unninq to 
clean, refresh i'1g finish 13.0 per cent 

VERY GOOD EXCELLENT FABULOUS 

FOOD 

The weight of 
t he Kingst on 
Est ate w ould 
su it richel 
Thai beef and 
Mussal11an 
curr ies, while 
the lighter, frul1 ­
bright PaLina, 
Chandan and 
the Shaw and 
Smith would 
be better with 
lighter and spIcy 
Thai st irfries, 
the fresh goat 
cheeses that 
are start ing to 
appear with 
spring and fresh 
asparagus that 
wil l shortly be in 
season 
And then there's 
the Spring 
Vale, which 
has a creamy 

. complexity thnl 
best suit richer 
dishes Ii~ f' 
spicy chkkl' l1 
and eggplnnt 
tagine. lht 
t rendy pOlk 
belly Wilh 

ilop dishes 
,wd something 
like smoked 
pork braised In a 
star anise broth. 

Simp~spend $Z5 or more before18th October2009 
and you could winone of thoU5ands of prizes instantly, 

Plus- you Gin enter thedrnw to winone of four w~kJy 5500 

shoppingvouchelSor theGrandPnte ­

$5000 lospend atYour Habitat! 
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