UNIVERSITY HOUSE WINE NEWS

University House
The University of Melbourne
Victoria 3010
Tel: 03 8344 5254
Fax: 03 8344 6055
Email: bar@uniclub.com.au
House Dozens:
White Wines
Over The Shoulder Chardonnay
2007 — Intense white flowers,
nectarine and citrus are enhanced
with light toast and hints of struck
match. Flowers, citrus peel, and
nectarine are seamlessly
integration with subtle oak. A
mineral thread runs through the
length of this elegant wine leaving
a pleasing natural acidity.

Peter Lehmann Eden Valley
Riesling 2008 — Pale yellow with
delicate green tints, the wine has

a floral lift and lime bouquet.
Typically refreshing lime flavours
on the palate that are cut with fine

acidity and a steely finish.

Crowded House Sauvignon
Blanc 2008 — Soft and refreshing
with an initial explosion of ripe
tropical notes, followed by a hint of
mineral flint and freshly cut grass.
This approachable and balanced
Marlborough wine finishes with a
lovely clean zestiness.

Red Wines

Bazzani Shiraz Cabernet 2005
— A balance of finesse and
intensity. The palate exhibits ripe
blackberry and spice flavours,
together with chocolate and
eucalypt overtones typical of
Pyrenees district fruit.

Brown Hill Chaffers Shiraz
2007 — Bursting with juicy
blackberry flavours and full of
classic peppery spice characters.
Delicious black cherry fruit
flavours dominate the palate,
which is firmly structured with
fine-grained, mouthfilling tannins.
Sticks Cabernet Sauvignon
2006 - Bright youthful crimson,
with purple hues. Intense
blueberry, blackcurrant and
savoury aromas with spicy
cedary oak. A medium bodied
palate with intense dark berry
fruit characters and soft, subtle
tannins.

House Mixed dozen:
two bottles each wine,
House White dozen:

four bottles each white,
House Red dozen:
four bottles each red.

All House mixed dozens
are $174.00

WARRENMANG

T8
N

i)

&%,
©

June 2009

Peter Lehmann Barossa Valley Riesling 2008- $13:95,
$110 per dozen. An attractive pale yellow with green tints, it
shows delightful citrus characters and hints of nectarine. The
palate shows zesty lemon flavours and a taut clean finish.

Hugo Unoaked Chardonnay 2007 - $14.95, $125 per
dozen. Tight, balanced lemon/lime and melon flavours
supported by youthful acid and an elegant combination of
white peach and toasty butterscotch.

Leasingham Magnus Riesling 2008 - $15.95, $69 per 6-
pack. Displays all the hallmarks of fine Clare Valley
Riesling; juicy acidity, lemon citrus and fullness of flavour.
Drink now to enjoy its full fresh flavour or cellar in the
medium term to enjoy some additional toasty complexity.

Bazzani Chardonnay 2008 - $17-95, $160 per dozen.
Floral aromas dominate with some melon and peach -
exhibits a forward floral fruit driven palate with a crisp acid
finish.

Crowded House Sauvignon Blanc 2008 - $21.95, SUPER
SPECIAL PRICE $160 per dozen. Soft and refreshing with
an initial explosion of ripe tropical notes, followed by a hint of
mineral flint and freshly cut grass. This approachable and
balanced Marlborough wine finishes with a lovely clean
zestiness.

Fonty’'s Pool Sauvignon Blanc Semillon 2008 - $16.95,
$160 per dozen. Delicate aromas of citrus blossom and
freshly cut herbs. It has pure-fruit impact, crisp acidity and
bright quenching flavours of lime and lemon, finishing with a
sense of savouriness. Refined, succulent, fresh and clean, it
will reward immediate consumption.

Skuttlebutt Sauvignon Blanc Semillon 2008 - $16.95,
$160 per dozen. Vibrant fresh fruit aromas of citrus,
passionfruit and gooseberry. Bountiful flavours of zesty
citrus, juicy ripe melon and fleshy stone fruits. The bright
acidity adds a crisp and tangy finish.

Sticks Pinot Grigio 2008 - $20-95, $89 per 6-pack. Pale
straw with a salmon hue. Pear, white flowers, flint, apple,
and mineral notes lead to crunchy white pear and straw
flavours on a rich mid-palate with a touch of honey suckle
and a crisp mineral finish.

Sticks Sauvignon Blanc 2008 - $20-95, $89 per 6-pack.
Pale straw with a green tinge. Ripe passionfruit, lime and
grapefruit, along with lychee and melon aromas precede
gooseberry, green apple, passionfruit flavours, and a
minerally zesty finish.

Peter Lehmann Eden Valley Riesling 2008- $24.95, $95
per 6-pack. Pale yellow with delicate green tints, the wine
has a floral lift and lime bouquet. Eden Valley has typically
refreshing lime flavours on the palate that are cut with, fine
acidity and a steely finish. With careful cellaring, it will
continue to develop and honey in the bottle for a further five
to ten years.

Hunters Sauvignon Blanc 2008 - $22.95, $199 per dozen.
This classic Marlborough Sauvignon Blanc shows a mixture

§ of citrus, capsicum and ripe tropical fruit aromas. These

aromas carry on to the palate, which is crisp; multi layered
and has a lingering finish.




Quaffing Dozens:
White Wines
Peter Lehmann Barossa
Riesling 2008 — An attractive
pale yellow with green tints, it
shows delightful citrus
characters and hints of
nectarine. The palate shows
zesty lemon flavours and a
taut clean finish..

University House
Chardonnay 2006 — Our
House Chardonnay from

Mudgee offers clean, medium-
bodied pear and melon fruit
flavours with good persistence
and a fresh finish. Puts many
mare expensive examples to
shame.

Rock Semillon Sauvignon
Blanc 2008 — Fresh, fruity and
crisp. This delightful wine has

lychee and passionfruit
flavours, with herbaceous
undertones and a long crisp
finish.
Red Wines

Peter Lehmann Cabernet
Merlot 2005 — Has rich
aromas of blackcurrants, plum
notes and violets on the nose.
It is a seamless, richly
structured wine, finishing
firmly with the typical fine
chalky cabernet tannins.

Peter Lehmann Shiraz
Grenache 2007 — The colour
shows a purple rim with a vibrant
dark cherry centre. The nose is
tantalisingly spicy with plenty of
black fruits. A fresh, richly
flavoured, medium-bodied red.
University House Cabernet
Sauvignon 2007 — From the
Cape Jaffa winery near Robe,
S.A,, this cabernet is quite
complex with ripe black fruits
and smokey, chocolaty notes
and firm structure.

House Mixed dozen:
two bottles each wine,
House White dozen:
four bottles each white,
House Red dozen:
four bottles each red.
All House quaffing
dozens are $99
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Peter Lehmann Cabernet Merlot 2005 - $13.95, $55 per 6-
pack. Has arich aroma of blackcurrants, plum notes and
violets on the nose. It is a seamless, richly structured wine,
finishing firmly with the typical fine chalky cabernet tannins.

Barossa Valley Estate ‘Entourage’ Shiraz 2006 - $14-95,
$130 per dozen. Deep red in colour with purple hues, this
wine exhibits rich Shiraz aromas of cherries, plums, spices,
and scrapings of pepper long with some beautifully integrated
oak sweetness and spice.

Bazzani Shiraz Cabernet 2006 - $17-95, $160 per dozen.
Spice, berry fruit and a touch of mint aromas, together with
some white pepper and liquorice. A balance of finesse and
intensity. A combination of the sweet ripe plum and soft fruit
of shiraz with the blackberry and rich clove spice of cabernet
sauvignon.

Fonty's Pool Cabernet Merlot 2007 - $17.95, $160 per
dozen. Immediate presence of inky, supple fruit. There is
density, substance, and multi-layered black fruit with gentle
acid; held tightly by firm, fine tannins. Lovely pure resonance.

Woodstock Shiraz Cabernet 2005 - $17:95, $160 per
dozen. A burst of juicy grape flavours showing dark berries,
cherries and a touch of spice. Soft, clean, and approachable
whilst showing some complexity from a few years maturation,
make this salubrious wine a very moorish drink.

Sticks Cabernet Sauvignon 2006 - $20-95, $89 per 6-pack.
Bright youthful crimson, with purple hues. Intense blueberry,
blackcurrant and savoury aromas with spicy cedary oak. A
medium bodied palate with intense dark berry fruit characters
and soft, subtle tannins.

Sticks Pinot Noir 2008 - $21:95, $95 per 6-pack. Vibrant
bright red with purple tinges. The bouquet is full of dark
cherry, plum, spice and red berries that persist on the palate
with touches of spice and cloves, the whole balanced with
fine tannins.

Coriole Redstone Cabernet sauvignon 2007 - $21-95,
$199 per dozen. Inky purple-red in colour. Gentle aromas of
marshmallow and coffee are followed by lavender and tart
blackberry. The palate is complex, with malt and chocolate
flavours, medium bodied, and balanced by soft tannins.

Tyrrell’'s Rufus Stone Heathcote Shiraz 2007 - $24-95,
$110 per 6-pack. The nose screams of the wines terroir with
the characteristic white pepper and spice aromas. The palate
shows great length, acid structure and minimal oak
intervention. A very well balanced wine.

Tyrrell's Rufus Stone McLaren Vale Shiraz 2007 - $24-95,
$110 per 6-pack. Dense red colour with bright purple hues,
the aromas are that of sweet, rich shiraz fruit with a sweet
vanillin lift from the oak. On the palate, the wine shows
restrained power with the fruit being the dominate character
and the oak and tannin structure also adding to the palate but
not over powering it.
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