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Order Form
INAIMIC ot e Bank card I:I Master Card l:l
AAIESS . Visa l:l Money Order l:l Cheque l:l
SEALE « vt Post Code...ouvuiniiiiiiiiiii Card Number.
JEPRONE ..ttt
Telephone HEEEEEEEEEEEEEREEN
Email ..o Card Holders NAmE .....ouiiiiiii e
Extra Information ...........oooiiiiii EXPity DAate ...ovieii
............................................................................................................ SIGNALULE L. .ottt
Wine Selection Bottle Price (each) ~ BTL Quantity  Case Price(each) CASE Quantity Total
2009 STRINGYBARK CHARDONNAY $21.90 $262.80
2007 STRINGYBARK CHARDONNAY $18.50 $222.00
2008 ROSE OF STRINGYBARK $21.90 $262.80
2008 STRINGYBARK CABERNET/SHIRAZ $21.90 $262.80
Total Number
of Wines
Freight prices for individual bottle quantities and overseas mail order are available on request Freight
Total
Freight per case:
Perth and Suburbs $5.45 Adelaide $18.15
South/Mid West $9.35 SA Country $20.60
North West $13.10 Brisbane $22.85
Sydney $18.70 QLD Country $25.85
NSW Country $21.35 Canberra $19.80
Melbourne $18.70 NT $25.85
VIC Country $21.35 Tasmania $25.85

The Stringybark Tasting Notes

2009 STRINGYBARK CHARDONNAY

2009 Silver Medal Winner Swan Valley Wine Show

A wonderfully balanced young wine with beautiful melon & white peach flavours complimented by buttery undertones and a long
clean finish. Highly rated.

2007 STRINGYBARK CHARDONNAY

Medallist at 2008 Perth Hills Wine Show

This lovely unwooded wine has delicious fruit flavours ranging from ripe stone fruit to hints of tropical fruit. A little bottle age has
now helped this wine to develop even more complexity and is now drinking beautifully.

2008 ROSE OF STRINGYBARK

Medallist at 2008 Perth Hills Wine Show

A blend of Cabernet and Merlot grapes made in a Rose style has resulted in a delicious fruit driven wine displaying redcurrant and
strawberry aromas with a very well balanced dryish finish. Served slightly chilled.

2008 STRINGYBARK CABERNET/SHIRAZ
Oodles of lush ripe warm fruit flavours including rich yet soft blackcurrant and savoury plum and a soft fleshy palate. Fermented in
quality French Oak barrels.



