Maxwell Wines Cellar Door Order Form

M H WINERY &”‘:\.‘/INEYARDS,. MCLAREN-VALE, SOUTH ;U;TRALIA
f f}ffygE JUNEZ014
CONTACT CELLAR DOOR | Post: PO Box 111 Mclaren Vale SOUTH AUSTRALIA 5171  Phone: 08 8323 8200 Fax: 08 8323 8900
TO ORDER E: info@maxwellwines.com.au W: www.maxwellwines.com.au All prices are GST inclusive.
Maxwell of MCLAREN VALE Price per bottle Quanfify Amountin §
Envious (Non Vintage Sparkling) $§16.00
2014 Little Demon Verdelho $§16.00
2013 Adelaide Hills Chardonnay $22.00
2013 Where's Molly Rosé $16.00
2012 Little Demon Shiraz Grenache $§16.00
2012 Little Demon Calbemet Merlot $§16.00
2012 Silver Hammer Shiraz $§20.00
2013 Eight Bells Shiraz (c) $16.00
2012 Four Roads Old Vine Grenache sold out $22.00
2011 Lime Cave Cabernet $40.00
2011 Ellen Street Shiraz $40.00
2012 Eocene Ancient Earth Shiraz Scarce Earth $45.00
2010 Minotaur Reserve Shiraz sold out $§75.00
NV Classic Tawny $20.00
Maxwell MEAD
Honey Mead $15.00
Spiced Mead $15.00
Ligueur Mead 375ml $15.00
Mount Bold
2013 Frontignac 2 or more dozen at 569 each $89 per dozen
Cleanskin
2012 McLaren Vale Cabemet 2 or more dozen at 569 each $89 per dozen
NAME AND ADDRESS FOR DELIVERY Would you ke W"\;i;g?g::
Nome 0 join our APPLICATION
mailing
Address list? TOT AL $

PAYMENT DETAILS

Enclosed is a (please fick) cheque 1 money order [

made payable to Maxwell Wines
State Postcode Today's Date / / OR

Charge my credit card: Amex[] VISAL]  Mastercard [

Suburb/Town

Phone (Day) (Mobile)

Card #

Email

Delivery instructions (NOTE: NO SIGNATURE = NO INSURANCE) Expiry datte / Signature

Name on card




ENVIOUS
SPARKLING

A simple play on
words, “Envious” was
chosen to represent our
Non Vintage Sparkling
wine, or NVS for short.
To be enjoyed as part
of a celebration.

Maxwe

of MCLAREN VALE

LITTLE DEMON
VERDELHO

Bright citrus flavours
illuminate the palate,
filling the mouth with
flavour. Made as an
unwooded dry style,
the result is both
refreshing and
persistent, and a very
clean finish creates a
delicious, crisp wine.

LITTLE DEMON LITTLE DEMON
CABERNET SHIRAZ
MERLOT GRENACHE

The palate shows both A floral bouquet

the persistence and
depth of Cabernet, and
the smooth influence
of Merlot. The palate
shines with plush fruit
characters, spice and
fine silky tannins.

abundant with black
cherry and plum fruits.
Dark berry fruits and
cherry persist on the
palate with hints of
black pepper and long
savoury tannins.

EOCENE ELLEN STREET
ANCIENT EARTH SHIRAZ
SHIRAZ

Opulent dark berry

A complex, detailed
and multi-faceted
palate continues with
forest fruit, plum,
vanilla bean and
liquorice. Interwoven
by long fine tannins
and a backbone of well
-integrated cedary oak.

flavours persist,
complemented by dark
chocolate and spice,
with mocha and star
anise adding
complexity. Fine long
tannins provide
excellent structure,
elegance and poise.

OUR
PORTFOLIO

ADELAIDE HILLS
CHARDONNAY

Layered, elegant and
refined, the
sophisticated  palate
combines a lemon
minerality and
persistent melon
characters with stylish
and subtle French oak
flavours.

FOUR ROADS
OLD VINE
GRENACHE

From our 88 year old
vineyard, this is a
medium bodied wine
showing bright mixed
red berry fruits
balanced perfectly by
savoury tannins with
hints of spice and rose
petal.

LIME CAVE
CABERNET

The palate offers
abundant mulberry
with a luscious
compote of dark forest
fruits. Subtle dried
herb notes and a light
earthy character
follow. Fine long grain
tannins persist and
provide excellent
palate length.

WHERE’S MOLLY
ROSE

Brilliant fuscia in
colour, this vibrant
rose displays delicious
strawberries and
cream. Summer berry
fruits fill the palate,
balanced by the flesh of
cranberry.
The freshness of
watermelon arrives at
the finish.

SILVER
HAMMER
SHIRAZ

A plush palate showing
rich dark berry fruits,
mulberry and dark
chocolate, with
underlying notes of
freshly black pepper,
matched with some
subtle American oak.

MINOTAUR
RESERVE SHIRAZ

Purple-black in colour
with an intense
perfume of red and
black berries, spice and
cedary oak. This wine
represents the pinnacle
of the vintage.
Complexity, intensity
and purity of flavour.

HONEY MEAD

Floral beeswax, nutty
marmalade, refreshing
apricot and honey
characters. Ideally
served chilled as a
desert wine, or mixed
with soda water,
lemonade or dry ginger
ale.

SPICED MEAD

With aromas of
cinnamon, cloves and
nutmeg, this mead is a
wintertime  delight.
Ideally served hot (do
not boil), it is the
perfect warmer with its
distinctive and pleasing
aroma.

LIQUEUR MEAD

A special herb & spice
infusion is added to the
fermented honey prior
to fortification; with
extended  barrel
maturation, creates a
unique and rich
liqueur. A perfect
accompaniment to
dessert or a cheese
platter.



