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New Releases 
 

 

Hello!  

We hope you’re keeping warm as winter settles in. Thankfully these frosty mornings have been followed 

by clear, fresh, sunny days so far. 

Up here at the winery we know how to keep warm. We fill our winery and barrel room with all our    

wonderful friends and enjoy our Sanguine wines along with local, gourmet fare in excellent company!   

And that’s exactly what we did during the recent Queen’s Birthday weekend Heathcote on Show event. 

You can read more about this fabulous weekend on page 2 and don’t forget our cellar door is now open 

every weekend and public holiday from 10am to 5pm, so there are many opportunities to enjoy the   

Sanguine experience if you missed Heathcote on Show. 

We’re also very excited to announce that we’re launching an exclusive new wine club at our upcoming 

D’Orsa Family dinner in August. Wine club members will have the first opportunity to purchase new re-

lease wines, event tickets and special wine packs as well as many other benefits. 

In order to launch the club, we need to blend our 

inaugural Sanguine Wine Club Shiraz, and we need 

your help. Not only will you be creating the first 

Sanguine Wine Club Shiraz, you will also be       

creating history! All the details are on page 3.  

Cheers, 

Tony, Lyn, Mark & Melissa Hunter                     

and Jodi & Brett Marsh 

2012 Progeny Shiraz   

Nominated Wine of the Year 2013 and 5 stars Winestate Sept/Oct 2013 edition. Special pre-release price of 

$20.00 per bottle (from January 2014 the price will be $23.00). Our Shiraz vines were so happy this season 

they even withstood a freak 180mm deluge just before vintage to deliver generous but gentle Heathcote 

characters with mouth filling plum and cherry flavours. 

Btl: $23.00  $20.00  ½ Doz: $114.00  1 Doz: $216.00 

2010 Estate Shiraz 

94/100 James Halliday. Deep garnet, purple hue; loaded with sweet dark fruits, liqueur kirsch, bay and 

thyme; full-bodied, unctuously textured, with toasty oak a mere seasoning to the huge volume of fruit on 

offer, plenty of  backbone, with ample fine-grained tannins and a long sweet-fruited finish - James Halliday 

AM.                                                                                                                                               

Btl: $40.00                  ½ Doz: $228.00        1 Doz: $432.00 

CLICK HERE to order online now or CLICK HERE to download an order form. 

 A beautiful clear winter’s day at the winery 

OUR CELLAR DOOR IS NOW OPEN EVERY WEEKEND 10AM—5PM 

http://sanguinewines.com.au/cart/
http://sanguinewines.com.au/wp-content/uploads/2013/07/July-2013-Order-Form.pdf
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Members only SPECIAL OFFER 
Be a part of Sanguine Estate history! 

We are pleased to announce the following awards and medals were recent additions to the Sanguine 
Estate suite of wines medal collection: 
 

2012 Progeny Shiraz 
 Winestate Sept/Oct 2013 edition 
   Nominated Wine of the Year 2013 


2011 Progeny Shiraz 
 Winestate Magazine March/April ‘Top 40 under $40’ 
      

2009 Cabernet Blend 
 Winestate Magazine March/April 

   Nominated Wine of the Year 2013 
 

2009 Estate Shiraz 
  Winestate Magazine March/April 2013 edition. 

 

 
Gourmet Traveller Wine Magazine 

Sanguine Estate recently cleaned up in the April/May Gourmet Traveller Wine Magazine. Visit our 
website to see the full article about our ‘Red Hot Heathcote’ wines. 
 
2009 Estate Shiraz  93 points 
2008 D’Orsa Shiraz  93 points 
2011 Progeny Shiraz               91 points 

2009 Cabernet Blend  90 points 

Recent Reviews  

Sanguine 

Estate is a 

James  

Halliday  

5 Star  

rated   

Winery 

We are very excited to be able to offer you a seat at the boardroom table alongside our Winemaker Mark Hunter to help 
him develop our inaugural Sanguine Wine Club Shiraz in preparation for the release of our Wine Club in August.   
 
The Sanguine Wine Club Shiraz blending session comprises: 
 

 A tutored session on how to blend an award winning shiraz 

 An opportunity for you to formulate your preferred wine blend and take home a 375ml bottle sample of it 

 Contributing to the final Sanguine Wine Club Shiraz blend that will be included as part of Sanguine’s Wine Club launch in 

August. 
 
PLUS 
 

 Your name will be placed on the back label of the Sanguine Wine Club Shiraz as a contributor to the blend 

 You’ll receive an allocation of the Sanguine Wine Club Shiraz blend (with your name on the back label) 

 You’ll be part of an event that in future will be strictly reserved for Wine Club Members only 

 There is no obligation for you to sign up to the Wine Club 

  
When and Where? 
Friday 19th July starting at 4pm with an expected finish time of 5.30pm‘ish’ in the RACV Club Wine Cellar (501 Bourke 
St Melbourne)  
 
How can I be part of this historic event? 

As we expect a very high level of interest in this session, and 
because places are limited to the number of people we can fit 
around the Wine Cellar boardroom table at the RACV Club, we 
are inviting you to bid for a ticket to the Sanguine Wine Club 
Shiraz blending session. Click here to find out how you can 
make a BID. 
 
   BIDDING CLOSES: 5pm sharp on Wednesday 10th July.   

The Wine Cellar at RACV Club 

mailto:jodi@sanguinewines.com.au?subject=UNSUBSCRIBE
http://sanguinewines.com.au/events/?event_id_1=6
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Save the date: D’Orsa Family Dinner 
With winter always comes our favourite Sanguine event of the year,      

our Annual Family Dinner! And this year we’re looking forward to hosting 

an indulgent evening of fine food, wine and company at our new venue - 

Gary Mehigan’s Boathouse overlooking the Maribyrnong River. 

We look forward to spoiling our guests once again this year with:  

 a multi-course gourmet menu approved by Masterchef’s Gary    

Mehigan and matched to gorgeous Sanguine wines including some 

new releases,  

 wine masterclasses conducted by our winemaker Mark Hunter and 

wine presenter, journalist and wine guru Matt Skinner (he is     

currently being featured in a number of liquorland advertisements) 

plus  

 fantastic giveaways and special guest pricing for orders placed on the night. 

This year you have a choice between two nights, so make sure you keep either Tuesday 20th OR Wednesday 21st   

August free, as this highlight of our winter calendar is once again shaping up to be a standout wine event.                        

Here are some words from a couple of last year’s guests: 

“Thank you for your generosity with showing so many of your wonderful wines                                                  

and for creating a wonderful, friendly, and family like atmosphere. I left feeling part of the Sanguine Family”  

“Food and wine a great match and I’m always amazed at the beautiful 

wines you share with such abundance. Thanks once again for such a 

generous event of great quality, instruction and entertainment.” 

Places will be limited, keep an eye on your email or letterbox for your 

official invitation coming soon. 

Have you moved recently?                               

Please email jodi@sanguinewines.com.au with your new address 

details to ensure you receive your invitation. 

Gary Mehigan & the Hunter Family in Aug 2012 

 

From the Winemaker 
2013 Vintage 
After a tough few years we were looking forward to 
2013 being another vintage like 2012, high yielding 
and high quality.  
With increased rainfall from the past two vintages 
the deep cambrian soil was saturated, giving us a 
great start to the season.  
The summer months turned nasty, not yielding any 
rain at all but thankfully the vines chased this     
subsoil moisture through to harvest, reminding 
Heathcote wine growers why we plant vines on this 
ancient decaying rock. Harvest was early and over 
in the blink of an eye as the dry warm weather per-
sisted, testing my fitness with 16 hour days for four 
weeks.  
 
2012 Blends – almost finished! 
I have almost finalised the 2012 vintage blends 
ready to be bottled in September. There is only one 
more wine to go and this will be completed at the 
Wine Club blending session on Friday 19th July – so 

I hope you can come and join me for a sneak peak 
of some fantastic 2012 barrel samples and help me 
develop this wine – see page 2 for details.   
 
As well as some awesome 2012 Shiraz,                   
a Tempranillo barrel sample has already excited a 
tasting group recently with pre-orders made on the 
spot.  Don’t hesitate to contact Jodi if you would like 
to be put on the wait list for this wine.  
 
The 2012 vintage has also seen the return of D’Orsa 
with a stunning Shiraz after a 2 year hiatus (ie we 
didn’t produce a 2010 or 2011 vintage) which is not 
only exciting but has been worth the wait 
 
2013 First Tasting 
I have just had a thorough taste of the 2013       
vintage, wow, lots of rich vibrant fruit driven wines 
without crazy alcohol levels. Will keep you posted as 
they develop in barrel. 

To Unsubscribe please send an email to jodi@sanguinewines.com.au with the word unsubscribe and your full name as the subject heading 

Winemaker  

Mark Hunter 

The Boathouse overlooks the tranquil Maribyrnong River 

mailto:jodi@sanguinewines.com.au?subject=UNSUBSCRIBE
mailto:jodi@sanguinewines.com.au
mailto:jodi@sanguinewines.com.au?subject=UNSUBSCRIBE
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Fax:   +61 3 5433 3614 

E-mail: jodi@sanguinewines.com.au 

Website: www.sanguinewines.com.au    Find us on Facebook 
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Sanguine Wine Club Blending Day 

Friday 19th July, 4—5:30 pm - Check out all the details on page 2—bidding closes Wed 10th July 5pm sharp. 

Annual D’Orsa Release Dinner 

Tuesday 20th or Wednesday 21st August, The Maribyrnong Boathouse - Our fantastic family dinner is back again. See 
the details on page 3. 

Heathcote Wine Show 

Wine Dinner and Public Tasting. Visit http://www.heathcotewinegrowers.com.au 

Heathcote Wine & Food Festival 

Sat 5th & Sunday 6th October 2013 - Details coming 

Upcoming Events 

Sanguine Estate Heathcote on Show  

On the Queen’s Birthday long weekend as part of Heathcote 
on Show celebrations we welcomed hundreds of friends both 
new and old through our doors to experience our Sanguine 
Estate wines at the source. 
 
We were blessed with clear blue 
skies over the 3 day event and the 
sun provided some welcome 
warmth to visitors enjoying the 
views from our landscaped terrace.  
 
Inside, the winery and barrel room 
were a hive of activity as Kyneton’s Monsieur Pierre served 
up a gourmet lunch among the fermentation tanks whilst 
over near the grape press machine, more than 100 guests       
discovered why ‘Five Glasses Are All You Need’ at the Plumm 
Glassware Masterclass.  
These fantastic masterclasses sold out each day and guests 
were thrilled to take home their own Plumm European    

crystal glassware gift packs valued at $115. With customers 
begging us to offer the masterclass again we are working 
with Plumm to slot it into one of our other events - we’ll keep 
you posted! 

 
It was wonderful to see so many 
familiar faces and we always enjoy 
welcoming new ones to our winery 
too.  
 
But enough from us—here is what 
some of our new friends had to say 

about the experience: 
 

‘The setting is spectacular’  
 

‘We loved the friendly atmosphere, the great wine            
and the relaxed ambience’ 

 

‘The experience could not have been made more enjoyable’ 
 
We hope you truly enjoyed your experience at Sanguine  
Estate and that when you open your bottle of Sanguine 
wine, all these great memories come flooding back. 

Reflections 

Enjoying the winter sunshine on our terrace 

“Sanguine Estate had the feel of a 
grand family occasion.                       

Tony’s unwavering attention when 
speaking about each wine made you 
feel like part of the family or a family 

friend. Nothing felt rushed.” 

Plumm masterclass in full swing 

Winery and Office Address 77 Shurans Lane Heathcote, Victoria, 3523                                                          

(Cellar Door open weekends and public holiday - other days by appointment only) 

mailto:%20jodi@sanguinewines.com.au
http://www.sanguinewines.com.au/
https://www.facebook.com/SanguineEstateWines/
mailto:jodi@sanguinewines.com.au?subject=UNSUBSCRIBE
http://www.heathcotewinegrowers.com.au

