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We’ve had a great winter season down here,  
with rain like I haven’t seen in 10 years.
The sunny days had the birds thinking it was spring ahead of time, but luckily with the  
good rains and frosty mornings to keep the ground nice and cold, the sap didn’t start  
running in the vines too early and budburst was welcomed at a similar time to the  
previous year. With so much moisture around we’ll be kept on our toes making sure  
no disease appears in the vines.

One of the most exciting changes in the vineyard was the conversion of the MV6 pinot  
vines directly in front of the restaurant from hanging cane to vertical shoot positioning. 
We’ve always been really happy with the quality of fruit that we’ve taken off these  
vines, so it will be interesting to see the improvements over the next few vintages.

Robbie O’Leary - Viticulturist

Gerry’s first wines...
The next couple of months will be filled with excitement  
as we await the release of Gerry’s first Willow Creek wines.  
Geraldine has been making (and drinking) wine on the Mornington Peninsula for almost 15 years and over this time has refined  
her skills in her favourite varieties - pinot noir and chardonnay. She arrived at Willow Creek Vineyard in 2008 and immediately  
felt at home. This is the first chance to taste her wines and all mouths are watering with anticipation.  
Here is a sneak peek of our new labels

Make sure you keep an eye on our website for the latest news on release dates.

Mornington Peninsula Pinot Week   2-10 Oct 2010
Join us for a celebration of pinot noir as wineries from all over the peninsula get together 
to showcase the delights of the region. The brochure included provides details on all of 
the fantastic events around the area. 

Spring events…

Willow Creek Vineyard, Dexter 
Wines & Foxeys Hangout
Celebrating the diversity of Mornington  
Peninsula pinot noir with three of its most 
creative winemakers – Geraldine McFaul,  
Tod Dexter and Tony Lee. A sumptuous feast in 
the candlelit barrel hall will follow a number  
of special wine activities.

When	 Saturday 2 October - 6pm 
Where	 Willow Creek Vineyard 
Price	 $140 per person 
Bookings	 Salix Restaurant 03 5989 7640 or 
	 email salixrestaurant@bigpond.com

Lazy Sunday Brunch  
at Willow Creek Vineyard 

A delectable Sunday, French provincial brunch 
prepared by the Salix gang. Bring your favourite 
newspaper, settle in and we’ll do the rest… We 
couldn’t think of a better way to spend a lazy 
Sunday.

When	 Saturday 10 October - 9am-12noon 
Where	 Willow Creek Vineyard 
Price	 $39.00 per person  
	 includes two-course breakfast, 
	 sparkling wine and coffee 
Bookings	 Salix Restaurant 03 5989 7640 or 
	 email salixrestaurant@bigpond.com

Special offers…

In the spotlight…

James Halliday has given us a big pat on the back in  
his recently released 2011 Australian Wine Companion,  
giving us a red 5-star rating.

A red 5-star rating means that we have been named a 5-star winery  
for over three consecutive years and we’re over the moon.

Our 2008 Tulum Pinot Noir received 96 points and our 2008 Tulum 
Chardonnay 95 points. 

Contact details 				    Opening hours
Willow Creek Vineyard	 Phone	 +613 5989 7448	 Cellar Door	 10am-5pm daily (03 5989 7448)
166 Balnarring Road, 		  Fax	 +613 5989 7584	 Salix Bistro	 12noon-5pm daily (03 5989 7640)
Merricks North Victoria 3926	 Email	 admin@willow-creek.com.au	 Salix Restaurant	 12noon-3pm daily; from 6pm Fri/Sat (03 5989 7640)   
(Melways Ref. 162 H9)		  www.willow-creek.com.au

Gourmet Traveller  
Reader’s Lunch 
We’re partnering with our good friends at 
Gourmet Traveller to host a delicious four-
course lunch and celebrate the release of our 
new wines. Well known wine journalist and 
author, Nick Stock, will be joining us and the 
day will be completed with a hands-on tour  
of the winery and vineyard.

When	 Sunday 7 November - 12noon 
Where	 Willow Creek Vineyard 
Price 	 $100 per person 
Bookings	 Salix Restaurant 03 5989 7640 or 
	 email salixrestaurant@bigpond.com

Willow Creek Olive Oil…
A new addition to the Willow Creek range  
is our extra virgin olive oil.
Forming a partnership with our friendly neighbours, John  
and Pamela Power, who own the beautiful Power Grove  
next door, has allowed us to produce a Willow Creek 
Vineyard blend of olive oil. 

It is now available at Cellar Door, so drop in and grab  
a 250ml bottle for $15 or fill in the order form overleaf  
and receive 10% off orders of 12 bottles.  
It’s a great gift for Christmas.

Spring Menu…
The new menu at Salix Restaurant and Bistro  
has been released.
Have a look on our website to see what delicacies  
Bernard and the Salix team are offering this spring. 

Spring clean  
20% off all stocK
Spring is in the air and what better time for a good old 
spring clean. One of the last chances to get your hands on 
our current vintage, we are offering you 20% off the  
entire range of Willow Creek wines. 

To take advantage of this fantastic offer, complete order form 
overleaf.

!

Willow Creek 
Spring Dollars

Simply present this voucher 
during your next visit to Willow 
Creek and receive a free bottle 
of 2009 Tulum Rosé when you 
purchase six or more bottles  
of Willow Creek wines. 

*Offer ends 30 November 2010. Strictly one 
voucher per purchase. Willow Creek Spring 
Dollars can not be redeemed for cash. Only 
original vouchers will be valid – photocopies/
reprinted vouchers will not be accepted.

olive
oil 

extra virgin 

�rst cold pressing

250ml

M O R N I N G T O N
P E N I N S U L A

R E S T A U R A N T  &  B I S T R O

2008 Tulum Chardonnay 

“Initial impressions include impressive 
struck match, white peach, nuts and 
butter. The palate is creamy, but very 
reserved, finishing long with refreshing 
acidity. Well crafted.” 

-	Rated OUTSTANDING  
-	Winewise magazine  
	 (June edition)
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Spring
at  Willow  Creek  Vineyard

Splendid Spring…
Spring is such a beautiful time on the peninsula and after such a rainy  
winter everything is looking amazingly green and lush. 

We have received some wonderful recognition over the past months. James Halliday rated  
us a red 5-star winery and scored a number of our wines exceptionally well, including 96 
points for the Tulum Pinot and 95 for the Tulum Chardonnay.

Congratulations also to Salix on the swag of awards they took home from the Mornington 
Peninsula Regional Awards for Excellence, confirming their stake as one of the best  
restaurants in the region. 

It’s also the perfect time for a good spring clean and with the release of Gerry’s first wines 
just around the corner, it’s the last chance to get your hands on our current vintage. Drop  
into our Cellar Door or see the order form overleaf to make the most of our fantastic offer.  

Emily Makiv - General Manager

September 2010 Visit our website www.willow-creek.com.au

New Cellar Door 
and Bistro...
The doors to our renovated cellar 
door, Salix Bistro and deck were 
officially opened during winter 
and we’ve had some fantastic 
feedback from the hundreds 
of people who have been in to 
check out the changes. 
Some of the best feedback has been 
for the modern new design, which 
incorporates a large u-shaped bluestone 
tasting bench in the cellar door which 
allows us to offer visitors a more 
personalised tasting experience.  

The peaceful spring afternoons ahead of 
us will be perfectly spent in the sunshine 
on our new spacious deck. So come 
and see us and take in the views of the 
sloping vineyard whilst enjoying a glass 
of wine or a bite from the bistro.

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	 Mastercard	 Visa	 Card Name

Card No.	 Expiry

	 You are now part of our network of friends and we will keep 
	 you informed of our events and new releases.
Signature	 Tick here if you do NOT wish to receive such information.
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Contact details 	
Willow Creek Vineyard	 Order by Phone	 +613 5989 7448	
166 Balnarring Road, 		  Order by Fax	 +613 5989 7584 
Merricks North 3926		  Order by Email	 cellardoor@willow-creek.com.au	 www.willow-creek.com.au
			 

SPRING CLEAN – 20% off 
Cellar Door  
$ per bottle

$ per bottle  
@ 20% discount

Order in 
bottles

Total 
Price

WCV Range

2008 WCV Chardonnay $30 $24

2008 WCV Pinot Noir $30 $24

2006 WCV Shiraz $30 $24

Willow Creek Vineyard Range – TuluM

2005 Tulum Brut       $40 $32

2009 Tulum Sauvignon Blanc 	 SOLD OUT	 $35 $28

2009 Tulum Pinot Gris 	 SOLD OUT $35 $28

2008 Tulum Chardonnay	            	 $40 $32

2009 Tulum Rosé	 $25 $20

2008 Tulum Pinot Noir	              $40 $32

2005 Tulum Cabernet Sauvignon $40 $32

Originals Range

2007 Cistercia Chardonnay   	 $50 $40

2007 Benedictus Pinot Noir    	 $50 $40

2007 Eremetes Syrah    	             $50 $40

2007 Aquitania Cabernet Sauvignon $50 $40

special offer   Willow Creek Olive Oil       12 x 250ml 	 $180 10% off $162

Freight per case of 12    Metro Melbourne & Mornington Peninsula: Free 
	 Metro NSW, QLD, SA: $16
	 Metro Perth: $25  
	 Non Metro freight prices on application

Freight

Total

The year is skipping along amazingly quickly;  
I can’t believe we are thinking about preparations  
for the 2011 vintage already! 
The first wines from the 2010 vintage have been bottled (sauvignon blanc, pinot gris  
and rosé) and will soon be released and enjoyed throughout the warmer months.  
Wines still in barrel are almost finished their  
malolactic fermentation which has been ticking  
along slowly during the very wet and cold winter.  
This is where the searing malic acid is converted  
to the much softer lactic acid, improving the  
balance and mouthfeel of the wines. 

We’re particularly excited about the upcoming  
release of our 2009 chardonnay and pinot noir.  
These are the first wines I worked on at Willow  
Creek and they are showing all the intensity and  
focus we expected to see from the very low  
yields of that vintage. The chardonnay is  
displaying typical citrus and mineral length,  
while the pinot is full of pure cherry flavour  
and fine, grippy tannins and I can’t wait to  
share them with you. 
Cheers,

            Geraldine McFaul - Winemaker




