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PURCHASE 1 DOZEN OR MORE
AND RECEIVE 10% OFF

Cellar Door
S per bottle

$ per bottle
@ 10% discount

Order in
bottles

TOTAL
PRICE
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2008 WCV Chardonnay $30 $27
2008 WCV Pinot Noir $30 $27
2006 WCV Shiraz $30 $27
2006 WCV Shiraz Cabernet (Strathbogie Foothills Property) $30 $27
WILLOW CREEK VINEYARD RANGE - TULUM

2005 Tulum Brut $40 $36
2009 Tulum Sauvignon Blanc SOLD ouT $35 $31.50
2009 Tulum Pinot Gris SOLD OouUT $35 $31.50
2008 Tulum Chardonnay $40 $36
2009 Tulum Rosé $25 $22.50
2008 Tulum Pinot Noir $40 $36
2005 Tulum Cabernet Sauvignon $40 $36
2007 Cistercia Chardonnay $50 N/A
2007 Benedictus Pinot Noir $50 N/A
2007 Eremetes Syrah $50 N/A
2007 Aquitania Cabernet Sauvignon $50 N/A
TULUM SPECIAL OFFER 2008 PINOT NOIR/CHARDONNAY 12 x 750ml $384 N/A

FREIGHT PER CASE OF 12

Metro Melbourne & Mornington Peninsula: FREE

Metro NSW, QLD, SA: $16 FREIGHT
Metro Perth: $25
Non Metro freight prices on application TOTAL

Delivery Details: (Please complete all sections) Date

Mr/Mrs/Miss First name Last name

Address

Suburb State Postcode

Telephone (BH) Mobile

Email

Special instructions

Wine is delivered by Australia Post and must be signed for, otherwise a note will be issued for you to collect.

Payment: (Credit Card Only)
Credit Card I:l Mastercard I:l Visa Card Name

carano. LTI OO DL ee L0/ LI

You are now part of our network of friends and we will keep
you informed of our events and new releases.
Tick here if you do NOT wish to receive such information.

Signature

Contact details

Willow Creek Vineyard
166 Balnarring Road,
Merricks North 3926

+613 5989 7448
+613 5989 7584
cellardoor@willow-creek.com.au

Order by Phone
Order by Fax

Order by Email www.willow-creek.com.au

at Willow Creek Vineyard

June 2010

Our new tasting experience...

Winter may be here but we’re still running hot with exciting new things
at the vineyard over the cooler months.

Our cellar door, Salix Bistro and the famous deck have all been given a facelift so be sure
to keep your Salix Winter Dollars on page 03 and visit us soon.We are also launching an
exciting new ad campaign in Australian Gourmet Traveller to highlight what a great place
the vineyard is to relax and wine and dine. The ads feature some brilliant photography
of the site (including the image at the top of this newsletter) so keep an eye out for
them and let us know what you think.

See you here soon!

Emily Makiv - General Manager

Visit our website www.willow-creek.com.au

A small but perfectly formed vintage...

Vintage 2010 was small but perfectly formed at Willow Creek Vineyard;
we had none of the natural phenomena that have plagued the past
couple of years, just light crops and warm, sunny days with some
occasional well-placed rain.

But while vintage is over, there’s still plenty
of work to be done - the 2010 sauvignon blanc,
pinot gris and rosé are looking great and are
just about ready for bottling.

The cabernet sauvignon has been pressed

and stored in oak, the chardonnay has finished
its fermentation, while the pinot noir is sitting
in barrels and is gradually ticking through
malolactic fermentation.

We’re all very excited about the 2010 wines
and we’re looking forward to sharing them
with you soon.

Cheers,

Geraldine McFaul - Winemaker

New experience
at cellar door...

The doors to our new-look
cellar door will soon be open.

Featuring a modern new design and
incorporating plenty of bluestone and
American oak, our cellar door is the
perfect environment in which to relax
and explore our wines at your own
leisure.

If you don’t know where to start,
why not entrust your palate to one

of our knowledgeable staff and let
them guide you through the complete
Willow Creek range?
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An early vintage but no time for rest...

| have seen some amazing changes in the vineyard over the last 16 years,

especially with the harvest dates.

This vintage finished on 6 April but in years gone by we have still been harvesting
well into footy season, so the weather is certainly changing.

While vintage may be over, we don’t have our feet up admiring the scenery! There’s
plenty of pruning to be done before the vines take a well earned rest and this year
we are cane pruning rather than spur pruning to help balance the yield for next year.
This will particularly help in our production of pinot noir and pinot gris.

So for now it’s beanies and coats on and heads down as we get things prepared

for the new season ahead.

Robbie O’Leary - Viticulturist
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New releases and special offers...

Save on Tulum flagships...
We’ve been getting some great reviews of our flagship wines
and to celebrate we’re offering you some great savings.

Simply order a case of either the 2008 Tulum Pinot
Noir or 2008 Tulum Chardonnay and you’ll receive
a 20% DISCOUNT, PLUS FREE DELIVERY.

Complete order form overleaf.

We're out and about for winter...

The launch of
Winter Wine Weekend
- Winter Wine Fest

Experience the best of the Mornington Peninsula
at the launch of the Winter Wine Weekend.
Willow Creek Vineyard will be one of 50
Mornington Peninsula wineries taking part in

the event, showcasing more than 200 wines
alongside some of the region’s finest produce
prepared by chefs from leading Peninsula
wineries and restaurants.

When
Where

Saturday 12 June, 11am - 4pm
Red Hill Reserve and
Showgrounds, Arthurs Seat Road,
Red Hill. Mel Ref: 190 J3

For further information phone the MPVA on
03 5989 2377 or visit www.mpva.com.au.

Contact details

Willow Creek Vineyard Phone
166 Balnarring Road, Fax

Merricks North Victoria 3926 Email
(Melways Ref. 162 H9)

+613 5989 7448

+613 5989 7584
admin@willow-creek.com.au
www.willow-creek.com.au

WINTER WINE WEEKEND 12-14 JUNE 2010

French Provincial Brunch
at Salix Bistro

Experience the newly renovated Salix Bistro
with a two-course French Provincial Brunch
from 9am - think croque-monsieur, coddled eggs
with salmon and exquisite pastries. Relaxed live
music and a glass of sparkling will help awaken
the senses and set you up for the day.

Bring your newspaper and we’ll do the rest.

When Sunday 13 June, from 9am

Where Salix Bistro

Price $39.00 pp includes two-course
breakfast, sparkling and coffee.

Bookings Salix Bistro 03 5989 7640 or

email salixrestaurant@bigpond.com

Opening hours

Cellar Door
Salix Bistro

o —

Lunch & live tunes
at Willow Creek Vineyard

Visit our new-look cellar door for a different
tasting experience and then step into Salix
Bistro for a relaxed afternoon of live music

and delicious French bistro fare. Dishes like duck
cassoulets, chicken provencale and chocolate
mousse will be the perfect accompaniment to

a glass of pinot noir and a relaxed afternoon

by the fire or on the deck. We look forward to
welcoming you, your friends and family.

When Sunday 13 & Monday 14 June,
from 12 noon

Where Willow Creek Vineyard

Price $40.00pp two-courses,
$50.00pp three-courses.

Bookings Salix Bistro 03 5989 7640 or

email salixrestaurant@bigpond.com

10am-5pm daily (03 5989 7448)
12noon-5pm daily (03 5989 7640)
Salix Restaurant 12noon-3pm daily; from 6pm Fri/Sat (03 5989 7640)

WILLOW CREEK
2008 TULUM CHARDONNAY $40
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“A superbly deep, multi-layered wine. Nutty, mealy nose with
plenty of subtle sulphide nuances. It’s focussed and intense in
the mouth with just enough richness and has a seamless palate
of great harmony. A stunner..”

Gourmet Traveller WINE

WILLOW CREEK
2008 TULUM PINOT NOIR $40

“Geraldine McFaul knows plenty about pinot, with 12 years
at Mornington’s Stonier before moving to Willow Creek.
Made from the best parcels of hand-harvested grapes,

this was matured on lees. Has classic gamey pinot perfume
and a velvety texture.”

Jeff Collerson, Daily Telegraph - Sydney

New look for Salix Bistro...

While we’ve been busy giving our cellar door a make over,

Salix Bistro has undergone a transformation of its own.

At the heart of the renovations is the
expanded deck area which is the perfect
place to relax and enjoy the view over the
undulating slopes of the vineyard.

There’s even a new open fire place

to cosy up by during the colder months,
while the new deck is equipped with
heaters so you can sit outside and enjoy
the view all year round.

Grab your Salix Dollars and drop in for
an afternoon of cool-climate wines and
delicious locally grown produce soon.

Simply present this voucher
during your next visit to Salix
Restaurant or Bistro and receive
$20 OFF YOUR BILL.

*Offer ends 1 September, 2010. Strictly one
voucher per bill. Salix Winter Dollars can not
be redeemed for cash. Only original vouchers
will be valid - photocopies/reprinted vouchers
will not be accepted.



