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Summer
    at  Willow  Creek  Vineyard
December 2010 Visit our website www.willow-creek.com.au

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
			 

wines Cellar Door 
$ per bottle

Price per dozen 
inc. 10% discount

Order in 
bottles Total Price

WILLOW CREEK VINEYARD RANGE

2006 Willow Creek Vineyard Brut $40 $432

2009 Willow Creek Vineyard Chardonnay $40 $432

2009 Willow Creek Vineyard Pinot Noir $40 $432

2008 Willow Creek Vineyard Cabernet Sauvignon     $40 $432

2010 Willow Creek Vineyard Sauvignon Blanc	 $35 $378

2010 Willow Creek Vineyard Pinot Gris	 $35 $378

2010 Willow Creek Vineyard Rosé	            	 $25 $270

Willow Creek Vineyard Summer Pack 
(two bottles each of 2009 Chardonnay, 2009 Pinot Noir, 2008 Cabernet  
Sauvignon, 2010 Sauvignon Blanc, 2010 Pinot Gris and 2010 Rosé)

N/A $380

Originals Range

2007 Cistercia Chardonnay   	 $50 $540

2007 Benedictus Pinot Noir    	 $50 $540

2007 Eremetes Syrah    	             $50 $540

2007 Aquitania Cabernet Sauvignon $50 $540

Originals Gift Box 
(one bottle each of 2007 Cistercia Chardonnay, 2007 Benedictus Pinot Noir,  
2007 Eremetes Syrah and 2007 Aquitania Cabernet Sauvignon)

N/A $160

special offer   Willow Creek Olive Oil       12 x 250ml 	 $15 $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

My first Willow Creek wines…
Winemaking is a patient endeavour and it was not until the 2009 vintage that Viticulturist 
Robbie and I were able to work in collaboration for the entire winemaking process, from  
the growing season and vintage, to the maturation period and finally, the recent release  
of the 2009 wines. We are privileged to call our special pocket of the Mornington Peninsula 
home, where the conditions for our chardonnay and pinot noir are ideal. All of our wines  
are produced from the vineyards you see as you come up the drive, wander in the garden  
and look out from the deck. We hope you enjoy the new releases as much as we do. 
Cheers, 

Geraldine McFaul - Winemaker

Years of hard work...
It never ceases to amaze me how quickly the seasons turn and here we are again on the  
cusp of another vintage. One thing I know in this business is that every season offers up  
something new and the vineyard already looks amazing thanks to the abundant spring rains  
and vigorous growth. We are proud to make wines only from our vineyard, it means that  
Gerry and I “live by the sword...” so to speak ... the wines speak of where they’re from  
and the conditions that prevailed in the season. It’s always a pleasure to collaborate so  
closely between the vineyard and winery and Gerry and I are as pleased as punch with how  
the wines have turned out. 
Cheers,   

Robbie O’Leary - Viticulturist

Our new look…
We like to think of our place as warm and inviting and hope our beautiful new labels bring 
this to life, whether you’re enjoying our wines down here with us, in a restaurant or at home.

We think our good friend Cam Colson at Colson Design has done a fantastic job and hope you 
like them as much as we do – why don’t you let us know?  

admin@willow-creek.com.au

2010 - A year of big changes at Willow Creek… 
We’re approaching the end of the year with a sense of satisfaction and contentment now that many major projects have come to fruition. 
If you’ve been down to our place in recent times you’ll have seen the Salix Bistro and cellar door with a fresh new look and the exciting 
2009 wines in their new livery gracing our shelves, filling our glasses and making their way into car boots.

There are few better places to while away an afternoon than on our deck amid the bud burst of vintage and spring blooms of our gardens, 
so if you’re heading to the peninsula why not drop in and stay a while – we’ll see you when you get here!

Emily Makiv - General Manager
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Events…Wines…

The new Willow Creek Vineyard range

2009 Willow Creek Vineyard Chardonnay
We love chardonnay and this 2009 release shows everything a classic cool 
climate wine should. It has intense lemon aromas, framed by a complex 
almond, mineral and subtle oak bouquet, while the palate shows persistent 
citrus flavours, balanced by an almond meal nuttiness and creamy texture.

2009 Willow Creek Vineyard Pinot Noir
With more than 15 Mornington Peninsula vintages under her belt, winemaker 
Geraldine McFaul has crafted some of the region’s finest pinot noirs and this 
one is no exception. It displays aromas of black cherry and chocolate with 
earthy/beetroot complexity, while the palate has a silky texture and fine-
grained tannins to provide grip on the finish.

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

New Cellar Door and Bistro… 
We have thrown open the doors of our revitalised cellar door, 
Salix Bistro and deck and welcome you to drop in and enjoy  
a crisp glass of wine while you soak up the vineyard views. 
It’s a lovely, warm atmosphere with American oak-lined walls and a stunning 
u-shaped bluestone tasting bench - perfect for whiling the afternoon away.

Summer Menu…
There’s something wonderful about food freshly picked from the garden. 
Salix Restaurant is now working with Peninsula Fresh In A Box – a local business 
delivering fresh, organic produce every day. The kitchen team creates specials 
each morning depending on what arrives at our gate.  
The current menu is full of dishes perfectly suited to the summer months.  
One of our favourites is pan-fried bay King George whiting fillets with straw 
potato cake, fennel salad and riesling beurre blanc. The summer menu is on 
our website if you’d like to have a sneak peak before popping in.

Portsea Polo
When	 8 January 2011 
Where	 Point Nepean Quarantine Station 
	 Point Nepean National Park 
Bookings	 via the website 
Website	 www.portseapolo.com.au

Become a winemaker for a day
Indulge your secret ambitions to be a winemaker and join us for a day at Willow Creek Vineyard. 
Hosted by renowned wine expert and author Nick Stock and Willow Creek’s winemaker Geraldine 
McFaul, you’ll be able to blend your own wine before enjoying a four-course lunch at Salix 
Restaurant. Finally, a hands-on tour of the vineyard and winery is your chance to be part of  
vintage 2011. Gumboots optional.

When	 6 March, 11:00am - 4:00pm 
Where	 Willow Creek Vineyard 
Price	 $115.00 p.p. (includes lunch with wine) 
Bookings	 Willow Creek Vineyard on 03 5989 7448

Peninsula Piers & Pinots
When	 7 March 2011 
Where	 Flinders Foreshore adjacent to Pier 
Bookings	 03 5989 2377 
Website	 www.mpva.com.au

Red Hill Long Lunch
When	 Friday 12 March 2011 
Where	 Red Hill Showgrounds 
Bookings	 03 5931 0177 
Website	 www.mpva.com.au

Summer is definitely the time to be out and about on the peninsula. Join us for a taste and a chat  
at one of these upcoming events, including the 2011 Portsea Polo for which we are now the official 
wine partner.

2006 Willow Creek Vineyard  
Brut
Made from Mornington Peninsula’s hero varieties 
pinot noir and chardonnay, this sparkling has 
a fine and steady bead with subtle aromas of 
strawberries and cream. There are hints of 
honey and almonds brought on by the extended 
time on lees and these characters flow through 
to the palate to complement the mouth-filling 
mousse and seamless, long finish.

2008 Willow Creek Vineyard 
Cabernet Sauvignon
A classic, cool climate cabernet brimming with 
all the unmistakable aromas of cassis, cedar 
and chocolate that make this style so alluring. 
The palate has elegant, but substantial tannins 
with great length of blackcurrant fruit and slight 
dried herb and aniseed flavours.

2010 Willow Creek Vineyard 
Sauvignon Blanc
Needing cool growing conditions to be at its 
best, our sauvignon blanc shows all the grassy 
characters and crisp acidity that make this style 
so appealing. There’s aromas of passionfruit and 
a typical hint of struck-flint minerality, which 
flow through to the palate and provide a crisp, 
long finish.

2010 Willow Creek Vineyard  
Pinot Gris
A relatively new (but very welcome) addition to 
the Willow Creek Vineyard range, our pinot gris 
is pale straw in colour with aromas of ripe pear 
and almond. These characters follow through to 
the palate which shows textural complexity from 
the inclusion of some solids from pressing and a 
bone-dry structure.

2010 Willow Creek Vineyard  
Rosé
A true summer delight made for sharing with 
good friends on warm afternoons. Boasting a 
pale crimson hue, this wine offers strawberry 
and cream aromas with subtle dried mint 
and floral notes. The palate is full of vibrant 
cranberry and strawberry flavours which merge 
together to create a lip-smackingly dry and 
tangy finish.

Willow Creek Vineyard  
Extra Virgin 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’s a great gift for 
Christmas.

Uncover the treasures of the Mornington Peninsula at Willow Creek Vineyard – local produce,  
cool climate wines and warm hospitality ... stay a while.

Every bottle of wine we make at Willow Creek Vineyard is an expression of the gentle flow of life  
that can be found at our home on the Mornington Peninsula. Our wines impart a genuine sense  
of place whether you drink them inside or outside our gates.




