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Spring is here!

Sanguine Edition
Welcome to the latest edition of Sanguine’s Grapevine which is
dedicated to all of you with Sanguine personalities as you emerge
from Winter with renewed energy, determination and optimism.

Wine Dinner 2011 at Fenix
“Two very special evenings”

It has been an exciting time for Sanguine since our last edition with the highly
anticipated annual wine dinner held at a new venue, Gary Mehigan’s Fenix
restaurant, over two nights and what special nights they were. Oodles of gifts for
everyone and even a tear or two or three or … (refer page 3 for details of this and
other events held over previous months).
We also have so much to share with you, including:
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news of our latest release wines including the addition of a brand new wine, 2011 Rosé
(refer below);

•

some amazing wine reviews (page 2);

•

a members special offer (page 2);

•

updates on past and upcoming wine events (page 3);

•

an incredible music festival in the planning at the winery (page 4); and

•

Mark’s radio debut (page 4).

However, we have saved the best news to last…in the latest 2012 Australian Wine Companion, James
Halliday rated Sanguine Estate a 5 star winery – woo hoo. Congratulations Mark on this accolade as well
as the fantastic 92 to 95 point ratings you received across our range of red wines submitted (refer to page
2 for the complete list of individual wine ratings).
Cheers, Tony, Lyn, Mark & Melissa Hunter and Jodi & Brett Marsh
Attached Order Form details
all Members Specials

New Releases
2008 D’Orsa Reserve Shiraz

2010 Progeny Shiraz

2011 Rosé (First Ever)
(Order Now, delivery from 8 October 2011)

Our reserve wine lines up all our
big guns to fire a salute to our
winemaking ancestor. Chosen
from the best shiraz barrels of
the vintage, this wine spends two
years in the best French oak to
add further depths of intrigue.
Centred around rich plum
characters, sweetly perfumed,
corseted by sophisticated
aniseed and coffee aromas, the
wine has an intense, layered
palate strengthened by spice,
earthiness and velvet tannins.
Aglow in the glass, a table by the fire,
waiting for slow cooked beef.
RRP $59.95

1/2 dozen $342 Dozen $648

We like to keep crop levels low in
general, but when vintage
conditions are ratty like this one,
you have very little room to
manoevre and it takes tiptoes and
tangos to winkle out the best ripe
fruit before it all goes south.
This delicate dance was rewarded
with great shiraz flavours, with
co-fermented viognier adding
elegant tannins and intrigue to the
palate of rich plum, blackberry and
spice. Our signature aniseed aromas
cry out for pasta with a ragu of
oxtail, celeriac and oregano. Belissima!
RRP $19.95
1/2 dozen $114 Dozen $216

This wine is so NEW we don't even have a
bottle image for it yet.
We do Mediterranean pretty well in southern
Australia with olives, grapes, citrus, fabulous
fish and meats, wonderful weather most of the
time (maybe not in Melbourne) and a relaxed
al fresco lifestyle. The missing ingredient has
been a serious Rosé wine to suit..
This rain-blighted vintage gave our shiraz some
pretty characters so we took some early juice
to make this fresh, pale salmon, sophisticated
Rosé. Its lively acidity, floral perfumes and
wonderful dry finish is as irresistibly attracted to
char grilled octopus salad as seagulls are to
chips.
RRP $14.95 $12.00
1/2 dozen $85 $72 Dozen $160 $144

All pricing is in AUD—To order: complete the attached order form or click here: www.sanguinewines.com.au.
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Recent Reviews
Winewise 2011— Small Vignerons Awards

James Halliday—2012 Wine Companion

Rating: Gold Medal & “Top of Class”
Wine:

Overall Rating: 5 Star Winery status

2009 Sanguine Estate “Progeny” Shiraz

Click here www.winewise.net.au for details of all awards won by
Sanguine Estate in this competition.

Individual Red Wine Ratings:

James

95/100 2008 Sanguine Estate “D’Orsa” Shiraz

Halliday

94/100 2009 Sanguine Estate “Estate” Shiraz
Lisa Perotti-Brown—Wine Advocate (USA) - Issue 195
Reviewer for internationally renowned wine critic Robert Parker

Individual Red Wine Ratings:

awards

94/100 2009 Sanguine Estate “Cabernet Blend”

Sanguine

94/100 2008 Sanguine Estate “Cabernet Blend”

Estate

93/100 2008 Sanguine Estate “Estate” Shiraz

94+/100 2008 Sanguine Estate “D’Orsa” Shiraz

93/100 2009 Sanguine Estate “Tempranillo”

93/100 2007 Sanguine Estate “D’Orsa” Shiraz

5 Star

92/100 2009 Sanguine Estate “Progeny” Shiraz

91/100 2008 Sanguine Estate “Estate” Shiraz

92/100 2008 Sanguine Estate “Tempranillo”

90/100 2009 Sanguine Estate “Progeny” Shiraz
90/100 2008 Sanguine Estate “Tempranillo”

Winery

WOW - what an achievement with nothing below

Status

92 Points. Congratulations Mark on these fabulous

Federation Square Wine Showcase—July 2011
Refer to Past Events Section on Page 3 for award details.

results!
Free
Freight until
10 Oct 11

Members ONLY Special Offer
The 2011 Heathcote Wine & Food Festival is just around the corner and we have been carefully

select-

ing wines to include within our Festival promotions. As a prelude to this years festival and to celebrate the

launch

of

our

first ever Rosé, we would like to offer members, our Spring Carnival Pack in either a BBQ Lunch or Light Lunch style.
The BBQ pack offers you a taste of our award winning shiraz, but also some lighter styles - a mix that would complement any spring
or summer BBQ. The Light Lunch pack is the perfect companion for a cold lunch, summer picnic or day at the races and features our
brand NEW Rosé. The Spring Carnival packs offer members fantastic savings on a select range of Sanguine Estate wines.

Please note that pack’s containing the Rosé can be ordered now, however will not be available for delivery until 8 October 2011.
Spring Carnival Pack— BBQ Lunch Style,

Spring Carnival Pack— Light Lunch Style,

includes:

includes:

What’s New?

2008 Estate Heathcote Shiraz

3

2008 Tempranillo

2008 Tempranillo

2

2010 Chardonnay

2

Scan the QR code below
with your mobile phone
code reader to order via
our website
or use the attached order
form or click here:

2010 Chardonnay*

1

2011 Rosé

1

www.sanguinewines.com.au

1/2 Dozen

1/2 Dozen
(bottles)

(bottles)

3

(Brand New)

1/2 Dozen Pack

1/2 Dozen Pack

$200 $170
* Try the Rosé and take $5 off

$145 $122

Save $30

**12 Bottle Packs: Double quantity and price of 1/2 Dozen

Save $20
**12 Bottle Packs: Double quantity and price of 1/2 Dozen

From the Winemaker
The Vines

The Winery

With Spring arriving, the vineyard has been immersed in

With so much going on in the vineyard I have found myself

sunshine these past weeks with water-filled dams gleaming

moving between the winery and vineyard on a daily basis. We

against the spectacular back drop of Mt Ida. The aftermath of

have just had our first comprehensive barrel

the Summer and Autumn rains left unprecedented growth in the tasting of the 2011 vintage and it was as you
vineyard and we have only just finished pruning for the season— would expect for the season; very aromatic with
what a job! Despite having extra staff on hand, pruning took

lots of pepper and spice, elegant structures and

twice as long as past years.

lots of bright long fruit.

We are looking forward to a good 2012 vintage with dryer

There is amazing potential with these wines. I

conditions and no swarms of locusts on the horizon (we hope).

am looking forward to sharing the progress of

Our one potential hazard is frost, with dry but cool conditions. It the 2011 vintage with you in coming
is always a serious threat and can never be underestimated.

months.

Mark Hunter
First 2011 Racking
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Reflections — Wine Dinner at Fenix
On the 26th and 27th of July this year, Sanguine held two soldout wine dinners at Gary Mehigan’s Fenix Restaurant next to the
Yarra River in Richmond. The mood on both nights was electric
and kicked off with an entertaining video featuring Jodi (her 5
minutes of fame) along side Gary, who welcomed guests to the
dinner and expressed his disappointment at not being present
due to his hectic Masterchef commitments.
Over each night Mark presented the new release wines
and on the first evening took guests on an international
tour comparing our Shiraz to those of France, South
Africa and New Zealand. The second evening, to the
Hunter Family’s great surprise, Jodi announced that

Sanguine Estate had been rated a 5 Star
Winery by James Halliday—there was not
Fenix Dinner
many a dry eye in the room. Over both evenings
the guests dined on an exquisite 4 course dinner
perfectly matched with our wines by the fabulous
Chef Andy Beddoes. The pièce de résistance of
both evenings was overwhelmingly the unveiling of
the 2008 D’Orsa Reserve Shiraz—Salute Pietro!
Congratulations Jodi and team on all your hardwork in organising
this years dinners and a special thank you to Gary, Chef Andy
and the team at Fenix. We cannot forget our wonderful Sponsor
at the event Plumm Glassware.

Upcoming Events
OCTOBER
HEATHCOTE WINE & FOOD FESTIVAL
Date:
Venue:
Time:
Price:
Visit:

Saturday 8th and Sunday 9th October
Heathcote Showground's
10.30am to 5.30pm daily
Standard Adult Entry $25 (ordered online)
or $30 (gate price). Weekend passes are also available.
Heathcote Winegrowers Association for ticket purchases and/or further details.

At this year’s festival Sanguine Estate has a larger Marquee than ever before and will be offering an array
of fabulous promotions to delight the senses and challenge the palate.
•

•

Wines on Tasting— New Release Shiraz and Chardonnay vintages, including the 2008 D’Orsa Shiraz (95/100 James
Halliday), current Tempranillo and Cabernet Blend vintages and we will unveil our brand NEW Rosé.
Promotions and Events— Visit our marquee to discover our special promotions, including gift ideas for the Festive
Season and opportunities to WIN wine.
DON’T MISS OUT—SANGUINE ESTATE VERTICAL TASTING MASTERCLASSES IN OUR MARQUEE
Our Winemaker Mark Hunter will be conducting wine masterclasses each day. The focus of these masterclasses
will be educating people on the aging of wines using the past 4 vintages of our “Estate” Shiraz, our original wine
from over a decade ago. There are limited places and sessions each day so bookings are essential. Tickets are
only $25 which entitles you to a free bottle of either our Progeny Shiraz or Chardonnay and access to a special
“museum” price list, “but don’t tell anyone”.
To book the Masterclass, click here: www.sanguinewines.com.au or email: jodi@sanguinewines.com.au
or phone 0409 140 507.

Past Events
Heathcote on Show

•

Federation Square Showcases

•

Cabernet Masterclass

Over the past few months we have participated in a number of exciting events that our members have also supported and we’ve
included some of the highlights below:
•

Heathcote On Show— Our Cellar Door was open to the public over the Queen’s Birthday weekend and with record crowds the
entire family was on hand to meet guests and offer tastings of our current vintages. Tony Hunter conducted Winery Tours Daily
and Winemaker Mark Hunter held tutored vertical tasting’s of the Progeny Shiraz.

•

Federation Square—Heathcote and Annual Showcases— In July and August 2011 we attended the Federation Square
Showcases. Our 2008 Sanguine Estate “Estate” Shiraz won the People’s Choice Award for Best Red.

•

Cabernet Masterclass— Held just last weekend at Domaine Asmara and hosted by celebrity wine educator and commentator
Rob Hicks, we were taken on a Heathcote Cabernet journey followed by regionally inspired food with Sanguine Estate and 6
other Heathcote Wineries.
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Save The Date
Events this Month—September 2011
Saturday 24th, 7.30pm—Mark’s Radio Debut—Tune into Michael Hince “Heard it on the
Grapevine” radio program this Saturday evening on Vision Australia 11.79AM. Mark will join Michael as
a guest to discuss a variety of industry topics such as the growing popularity of imported wines at the
expense of local wines, climate/seasonal changes, Heathcote Shiraz, and the emerging consumer
preferences.

Looking Forward:
Wednesday 7th and Thursday 8th December 2011 —Federation Square Showcase
Whether you’re a wine buff or enjoy discovering new wines you can taste some of Victoria’s finest
drops at Federation Square. The December Showcase will feature “new release wines” from across
Victoria, including Sanguine Estate. Click here: www.fedsquare.com for further details.
Friday March 9th to Sunday March 11th 2012 — Sanguine Estate Music Festival
Nestled in the heart of Heathcote, Sanguine Estate offers a spectacular back drop for one of
Australia’s most sought-after Chamber music events. Led by internationally acclaimed cellist Howard
Penny and accompanied by an impressive line-up of Australia’s leading artists, the Sanguine Estate
Music Festival promises an intimate sensory feast of classical music, superb wines and fine food. Given
that you are one of our special mailing list customers, you will be the first to hear about ticket
releases, so keep March 9th to 11th 2012 FREE.
Event Updates: Can be found on our website and/or

Find us on Facebook

Land for Sale
Sanguine Views Estate
“An opportunity of a lifetime”
Set in the midst of the prized central Heathcote vineyard district
Sanguine Views Estate offers a superb opportunity for the
discerning purchaser to select a lifestyle block with an array of
features. Blocks are 20 acres in size and prices range from only
$155k to $205k. At the time of printing 4 out of the 8 blocks

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

available for sale had been sold or sales pending.
The Estate is within 6kms of Heathcote, 5 minutes from Lake
Eppalock, 30 minutes from Bendigo and only 1.5 hours from

(Cellar Door by appointment only)

Melbourne CBD. The blocks each have there own dam, entertain

Phone: +61 3 5433 3111

You can now also enjoy the best of both worlds as Lake Eppalock

Fax: +61 3 5433 3614

is once again full to capacity and the water skiing and yachting

outstanding scenic views and offer other unique specific features.

E-mail: jodi@sanguinewines.com.au
Website: www.sanguinewines.com.au

that made it famous has once again returned. A wonderful place
for both couples and families to share alike. So if you are looking
for somewhere to establish a vineyard (next to Sanguine Estate),
grow an olive grove, build your dream home, retire or seeking a
place “just to get away from it all” then why not consider

Find us on Facebook

Sanguine Views.
For further details please contact jodi@sanguinewines.com.au

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

