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e silnotan - BOTHAM MERRILL WILLIS

Merrill Willis label via the Geoff Merrill website.

| These wines, normally only available in the UK, will also be served at two
dinners we will be conducting at The Royal Adelaide Golf Club and Links Hope
Island on the Gold Coast immediately following the one day games in Adelaide
and Brisbane, during the last week of January 2011.

% Reserved seats will cost $135 in Adelaide and $140 in Queensland and include
pre dinner drinks, a 3 course dinner, all wines with the meal, including our newly
released Henley Shiraz 2002 being served with the Cheese course.

. | e Guest speakers at the dinners will be Sir lan Botham and lan Healy, who will be
e e oined in Adelaide by Channel Nine commentator Mark Nicholas.

As seats will be limited we suggest that you get in early!

Tickets to attend the dinners can be reserved by contacting Leanne at the winery
on 08 8381 6877 or via email info@geoffmerrillwines.com.au

-

THE ROVAL ADELAIDE GOLF CLUR
INCORTIRATLD

i BOTHAM
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The Story

lan Botham and Bob Willis
are two of the biggest
names in the modern era
of world Cricket. Geoff
Merrill &s r
International stage of
Winemaking is equally
impressive.

" A mutual passion for their
respective  professions,
cricket and wine, drew
them together during the
~ English Tour of Australia in
~ 1978. Since then a lasting
| friendship has developed
| over many bottles opened
and balls bowled.
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BOTHAM

2008 Chardonnay

MCLAREN VALE

There are aromas of cream, toast, and
peach on the nose. Generous and rich
palate, with some stone fruit and
cashew notes. Overall a style that has
softness and generosity, but without
being overblown, some vanillin notes
also showing through. Well integrated
and easy drinking style.

David Lemire 1 Master of Wine

MERRILL

2006 Cabernet Sauvignon

CABERNET SAUVIGNON

Ripe aromas on the nose with
mulberry and blackcurrant, and some
nutty oak notes. Palate is rich and
shows lots of sweet ripe fruit. The
tannins have softened with bottle age,
and there is good varietal character
with some eucalyptus, redcurrant and
tobacco flavours lingering through to
the finish.

David Lemire 1 Master of Wine

WILLIS

2006 Shiraz

MCLAREN VALE

The 2006 Shiraz has more lifted spice
aromas, and has good medium bodied
drinkability. Developing well in body,
the elements are all in check, with no
excess of oak or alcohol showing
through. A savoury style, with a touch
of seaweed character that McLaren
Vale Shiraz can show, and some
leather and clove notes.

David Lemire T Master of Wine

REVI

Geoff Merrill
2002
Henley Shiraz

The best Henley yet; still youthful and
tightly focused, cork permitting with
another 20 years in front of it, the
intense black fruits seamlessly
interwoven with tannins and oak.

Rating 96

James Hallida
2010
Wine Companion

E WS g
2 aren Vale

Shiraz Grenache Mourvedre

One of t he
characters has put this blend together
for 30 years and is a great believer in
letting it settle down in the bottle. The
49% shiraz and 46% grenache are
softening  delightfully,
seamless with
beguilingly expressive
fruit, spice and a solid
core that tells you this
is @ serious wine
beyond its beauty.

_ Geoff Merrill

93 points

The Advertiser, Oct 2010
TOP 100 WINES

Geoff Merrill
2010 Bush Vine
Grenache Rose

F -bizz uBright pala @nls precisien aidemakingi n

of bush vine grenache reflects a

quarter of a century of experience; the
cherry/raspberry fruit flavours rely on
crisp acidity, not residual sugar for
their impact.

Rating 92

James Halliday
2011
Wine Companion




NEWSe€he Lordds Tayv

Geoff Merrile | ect ed Chai rman of The Lorddés T
w For those not aware, The Lordo6s Taver
P habitually watched cricket from the Ti;
The Lor drthe Lordoés Taverners Australia was fol
Taverners organisation with branches in all States and Territories of Australia. Members come from all walks
Australia of life, but have a love of sport (in general) and a love of cricket in common. However, most
(SA Branch) importantly they have a desire to raise money to support disadvantaged children.
The Lordoés Taverners Australia is best describec

sponsorship, fund raising activities and donations. All monies in excess of administration expenses are distributed to worthy
causes.

As a benevolent association it 1is the primary a
and disadvantaged children.

Sponsorships, donations and assistance are wel co
Taverners Australia cause and are in a position to help.

Member ship through the Branches is open to all
Taverners Australia. Once accepted, new members must pay the Branch subscription fee and accept the provisions of the
Branch Constitution.

For more information about the Lordds Taverner
Read about Ol Br oom, a British Cricket Fan, ra
Ground last October cycling his way to The Gabba, Brisbane where he was due to arrive in November for the start of the
Ashes.

EUROPEGermany..

During my European trip | spent 3 days with our German
Importers VIF who is based in a small town near the Mosel
Valley, Volklingen.

Besides attending their annual Customer Wine festival, which
was attended by over 1,000 people where | poured Geoff Merrill
wines alongside winemakers from ltaly, South Africa, France,
Germany and Austria, there was also a Saar meets Australia
Gala Dinner at the Park Hotel Albrecht, where a unique menu
including Australian Ostrich, Lamb and bacon was matched to a
selection of wines from Weingut Dr Seimens and Geoff Merrill.

The star dish was a traditional German potato ball that was stuffed with Aussie Ostrich and served with a local dark green
cabbage 1 this was served with Geoff Merrill Bush Vine Shiraz Grenache Mourvedre 2006 and a Weingut Dr Seimens Pinot
Noir 2009, while dessert was a Peach Melba served with Dr Seimens Serriger Wurtzberg Riesling Spatlese 2009.

The following day we had an opportunity to visit Weingut Dr Seimens stunning Herenberg Riesling Vineyard (pictured above)
that slopes sharply down towards a meandering Saar River in the Mosel Valley. During autumn, this is one of the most
beautiful places on earth.

Due to the dramatic slope and steepness, tending the vineyard is very difficult. All grapes have to be hand picked.
(and we think our conditions are toughé¢e¢)
Peter JamesMarketing Manager , Geoff Merrill Wil
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SWITZERLAND, Landolt Weine Zurich

We are delighted to announce that our new
Importers in Switzerland are Landholt Weine AG.
STATE OF ORIGIN GOLF SERIES, SA vs Queensland Formed in 1834 Landolt Weine is a family owned

Following a narrow defeat last year up in Queensland, The SA team company Based in Zurich and besides producing
comprising of Geoff Mer ri | Iwineungerthairovn labeliwhichitheydave beenD a
resoundingly nailed the Queenslanders 7 rubbers to 1in the return ~ doing for 175 years, they also distribute wines from
match played over 3 days at Lady Bay, Kooyonga and Royal Adelaide. around the world to fine dining restaurants and
Needless to say that the victory dinner at Chianti Restaurant (paid for hotels.

by the losing team) was long and expensive! (pictured above, Marketing Manager, Marcel Meis

(pictured above from left, Ken Healy, lan Healy, Tim Prest, Geoff PJ in front of the original wine press used
Chapman, Geoff Merrill, Bruce Li ndnmthelandolaWiney) O6 L e ar

FOREVER THE BACHELOR

Geoff Merrill & loving ité]

In the past year, Cameron, a long time
employee (17 years) at Geoff Merrill Wines
who has never left the Country, has found

the love of his life, got engaged, married,
bought not1 but 2 houses and is about to
leave for China for 3 weeks...and his feet still =
havenodét tollchec

Congratulations! S

T}\} +his pearier 3 yov Il come back for

more faster +han a boomerang,

>

TASTING IN GERMAM, VIF our German Distributors at the

NEW ZEALAND AhtWhsh@el) R é Austier Wine Festival.

designed by our New Zealand agents -
HANCOCKS

(pictured above from left, Peter James, Frank Roeder VIF, German
& Janette Bruwer (South Africa)



