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2018 FUNDRAISING WINE AND BEER SALE FOR KAIN FOUNDATION

Orders close: 30 May 2018 PICKUP DATE: 16 June 2018

PICKUP LOCATION: 245 Fullarton Road, EASTWOOD

Wine and Beer RRP Di;(r:ig:nt Case Size Ol\f“é:rgggg; An;rgfjilt $
ANGOVE Family Crest: 2016 Shriaz $132 $96 6 Bottles
ANGOVE Family Crest: 2017 Cabernet Sauvignon $132 $96 6 Bottles
ANGOVE Family Crest: 2017 GSM $132 $96 6 Bottles
ANGOVE Wild Olive 2017 Chardonnay $132 $96 6 Bottles
ANGOVE Warboys: 2015 Vineyard Shiraz $252 $210 6 Bottles
BIRD in HAND: 2017 Sparkling Pinot Noir $150 $114 6 Bottles
BIRD in HAND: 2018 Sauvignon Blanc $150 $108 6 Bottles
BIRD in HAND: 2017 Rose $150 $108 6 Bottles
HART of the BAROSSA: 2015 Shiraz $192 $120 6 Bottles
HART of the BAROSSA: 2017 Riesling $150 $108 6 Bottles
HART of the BAROSSA: 2017 Moscato $120 $96 6 Bottles
JAMEUX ESTATE: 2010 Pinot Noir $150 $120 6 Bottles
Prancing Pony Brewery: Sunshine Ale $91 $65 24 Bottles
Prancing Pony Brewery: Achtung! Helles $91 $65 24 Bottles
Prancing Pony Brewery: Amber Ale $84 $65 24 Bottles
TOTAL

*Individual bottles or mixed cases not available, sorry.

Name: Phone:

Email: Halpin FS Contact:

e Payment is required by Cash or Bank EFT to Charity Bank Account upon placement of the order

o BSB 035016
o Account Number 924523
o please put description “Wine & SURNAME”

e Orders can be given to your Adviser, Andrea Phillips or Mandy Keane & or emailed to advice@halpinfs.com.au
e Any queries call Andrea or Mandy - ph 08 8236 8801



mailto:advice@halpinfs.com.au

Wine and Description

ANGOVE Family Crest: 2016 Shiraz
Dark berries, plums and chocolate; an opulent, silky palate with fine tannins and a lingering, juicy finish.

ANGOVE Family Crest: 2017 Cabernet Sauvignon
Blackcurrant, mint, crushed herbs with a hint of liquorice, wrapped in traditional Cabernet tannin.

ANGOVE Family Crest: 2017 Grenache Shiraz Mourvedre
Traditional Rhone blend, beautifully seductive with bright berries and spice.

ANGOVE Wild Olive: 2017 Chardonnay
Ripe and textural, rich with great acid balance, the long finish hints to the fermentation in French oak.

ANGOVE Warboys: 2015 Vineyard Shiraz
A heady mix of spice, liquorice, earth, pepper, cherry and bitter chocolate.

BIRD in HAND: 2017 Sparkling Pinot Noir

A light and delicate sparkling pinot noir from the Adelaide Hills. The perfect pre-dinner aperitif or celebratory drink.
Enjoy chilled and whilst young.

BIRD in HAND: 2018 Sauvignon Blanc

The wine has an aromatic and herbaceous nose with hints of passion fruit and kiwi and is light and pale in colour
with a hint of a green hue.

BIRD in HAND: 2017 Rose

The palate shows a refreshing mix of cherry, strawberries and ruby grapefruit with fruit sweetness balanced by crisp
acidity with a long, clean finish.

HART of the BAROSSA: 2015 Shiraz

Inky plum, violet and blackcurrant flavours rush headlong into resiny vanillin oak. This has all guns blazing but the
aim is sure, the whole complete.

HART of the BAROSSA: 2017 Riesling

High Eden cool climate characteristics, subtle fruit flavours and crisp acidity. This 2017 was long and cool, idyllic
slow ripening conditions, for characteristic Riesling fruit.

HART of the BAROSSA: 2017 Moscato

‘The Sweet Hart’ Moscato styled grape cider is created from a rare patch of certified organic Riesling grapes from
Eden Valley. Lightly spritzed, our Moscato has lifted citrus and tropical fruit aromas.

JAMEUX ESTATE: Pinot

Earthy and dark cherry aromas are followed by a complex palate of blood plums, fine tannins and some bracing
acid. We challenge you to find an 8 year old Pinot that’s drinking this well at this price point. You won’t find this
wine at Dan’s, sourced from a private cellar.

Beer and Description

Prancing Pony Brewery: Sunshine Ale

A refreshing and thirst quenching Summer Ale made from 100% pilsener malt and hopped six times with only citrusy
hops, producing lychee, mango, pineapple, orange and melon characters. Straw coloured, light malt sweetness,
moderate bitterness with a citrus kick and dry finish yet long in flavour.

Prancing Pony Brewery: Achtung! Helles

The style name Helles translates as "bright one" and, as this suggests, it pours a bright golden colour. It's a malt
driven drop with one eye on the Corona drinkers of the world, in the hope of swaying them towards the tastier side
of beer.

Prancing Pony Brewery: Amber Ale

Rich amber colour with lots of malt aroma and hop flavours. The style is based on ‘American Amber’. A malty Amber
ale with citrus and resinous hop characters. Designed to have good body yet light and easy with ‘long’ flavours and
lingering late bitterness. This ale is six-times hopped with American and Australian hops and fermented with ale
yeast. The perfect ale to share with pasta and steak or hearty home-style cooked meals.



