
  SUMMER is a BREEZE  
   

Cofield Wines 2002 Sauvignon Blanc Semillon 
 OFFER 1

$13.50 per bottle 
  ADD TO 

YOUR ORDER 
FREIGHT FREE!    

2007 Cleanskin White $80.00 per dozen 

Zesty citrus & pineapple – a great summer quaffer 
                                                     

(Both prices have been adjusted to include your member saving – Hurry, offer only while stocks last)   
 

SPECIAL WINE OFFER                        NOVEMBER 2007 PRICE QTY TOTAL 
Cofield Wines 2002 Sauvignon Blanc Semillon $13.50/bottle   
2007 Cleanskin White dozen $80.00/dozen   

Sub-total  
 

 

OTHER COFIELD WINES I WOULD LIKE TO 
ADD TO MY ORDER FREIGHT FREE 

 

CC PRICE 
 

QTY 

  
  
  
  
  
  

Sub-total 
 

(Membership Number __________ ) 
 

 
 

FREIGHT FREE OPPORTUNITY 
 

 
 

Add to your Cellar Circle Selection by choosing 
from the enclosed wine list. Forward this 
additional order to us before your Cellar Circle 
wine is dispatched and we’ll send your wine 
free of any freight charges. 
 

 
Your regular Cellar Circle Selection will be 
sent early next month. Should any of your 
details need updating, please fill in your 
new details below and fax this form back to 
us. You can also send us an email at 
topdrop@cofieldwines.com.au
 

  
 
 
 
 

TOTAL 

 

 

Order and Payment Details &/or Change of Credit Card or Delivery Details 
Mr Mrs Miss Ms Dr   

Name:  

Address:   

Suburb:     

State:    Postcode:   

Phone (BH):     

If unattended: Ã Please leave a card 

Ã Please leave the wine    

Where delivery is to your door, we prefer that the address be attended.   Every 
effort is made to retain current prices, but prices are subject to change 
without notice. 

Credit Card Details  

Ã  Visa Ã  MasterCard  Ã  Amex Ã  Cheque 

                

Expiry Date: ___ /___ Amount: $   

Card Holders’ signature:     
Declaration:   A licensed person or their representative has not 
purchased this wine for resale.  I am over eighteen years of age. 

Signed:     
Send your completed form to us by fax: 02 6033 0798 
or by post: PO Box 24 Wahgunyah Vic 3687

OFFER 2
 

 See below for details 

mailto:topdrop@cofieldwines.com.au


CELLAR CIRCLE NEWS                     BUDBURST 2007       

Sitting in airports always 
gives us a great opportunity 
for reflection. Time re-
moved from the hustle and bustle of 
everyday business to think about work 
happenings and the direction that we’re 
heading.  
Lately, I’ve had plenty of time for this to 
occur and I am stoked with the results. 
I think I mentioned in the last newsletter 
how nervous I have been in taking over 
from Max and Karen. Well, the nerves 
have now gone as I have settled into the 
new role and they have been replaced 
with a great sense of anticipation for 
what is to come for our little family busi-
ness. 
My new position has led to young Dave 
Whyte moving up into the winemaking 
role, in charge of all day to day cellar ac-
tivities. 
With myself as senior winemaker and 
Dave’s attention to detail on the floor, 
the quality of our wines is looking fantas-
tic and the future direction for Cofield’s 
l o o k s  v e r y  b r i g h t  i n d e e d . 
 
We look forward to sharing this exciting 
journey with you. 
Cheers, 
Damien 

Well what a hectic winter! 
This is supposed to be our 
quiet time when the vines 

lie dormant, and we take a break, so to 
speak.  Not this year!  We have seen two 
very successful dinners, our inaugural 
sparkling dinner at the winery, and our 
cellar circle dinner at Melbourne’s Bot-
tega Restaurant.  Both dinners were won-
derful with great food, good company 
and of course sensational wines.  We look 
forward now to heading north to Can-
berra.  It was great to meet some new 
members and also to see those familiar 
faces.  What a hard job we have! 

Damien and I did manage to have a little 
break and headed for the sun.  We caught 
up with Max and Karen while we were 
north, which worked well for both of us.  
We had a chance for a nice dinner out 
with friends & the grandparents managed 
to get a dose of their grandchildren to 
make it through their winter absence. 

I must thank all those who have made 
suggestions to name our new vineyard.  
After some research into the lands history 
and much deliberation we have settled on 
a name -  “Netherby Vineyard”.  I will go 
into the details and history behind this 
name next time we chat. 
 
Melanie. 
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It is great to be away and it 
is great to be back! The 

800mls of rain in 28 hours on the Sunshine 
Coast certainly tested the van, but as we 
were in quite a protected park, the 120kph 
wind did not worry us too much. All in all, 
we quite enjoyed the experience. To come 
home to such dry conditions, meetings on 
water use, limited irrigation water availabil-
ity etc, seemed surreal.   
 
It is good to see the drought is finished in 
some areas, the canola crops, bright yellow 
in a patchwork of dark green grain crops, 
are spectacular and must bring relief and 
joy to their farmers. 
 
As we travel around the caravan parks and 
meet like minded people sharing this life-
style and chatting about life in general, it is 
surprising the parallels our life paths have 
taken. I had to send home for some more 
wine, probably testament to the fact that I 
talk too much!! 
 
The boys are doing such a good job of 
managing the winery, maybe I should have 
pulled the pin earlier. I do miss having a 
chat to Jill, Mell and Sharon in the office, 
then wobbling out the back to annoy Dave 
and Damo. Five o’clock is a good time to 
catch up with Joel at the tasting bench as 
we usually have a glass or two and reflect 
on our navels.  
 
Continued on page 2... 

FROM THE HEART 
- MELANIE 

MAX’S        
MESSAGE IN A    
BOTTLE 



        WHAT’S ON 

Retirement - so far, is good. The 
thing I am enjoying most is catch-
ing up with old friends that have been a bit ne-
glected over the years. The telephone is getting 
a good workout. It is much more satisfying than 
writing letters, although I like to do that too. 
The biggest disappointment is the stage 4 water 
restrictions. I had expected to be spending hours 
in the garden and local nurseries. I’m now aim-
ing to keep the established trees and shrubs alive 
if possible. It was quite a shock to see how dry 
the soil was when we returned from Queen-
sland. 
Being estranged from work is a bit odd, espe-
cially when I flit through and don’t know what’s 
going on. Many of your good wishes do filter 
down to me, so thank you very much. I’m try-
ing to get Max to take me to the Pickled Sisters 
for lunch at the weekends in the hope of seeing 
some old friends from my cellar door days. 
Please say “hello” if you see me.  
Until then, best wishes, from Karen. 

 

OUR CIRCLE OF FRIENDS 

 

OCTOBER 25th 
Canberra Dinner - Cost will be $100pp (for 
CC members & partner) or $105pp (for non-
members 

NOVEMBER 3rd 
Vine, Wine & Dine,  Cofield Wines Spring 
Dinner - Cost is $85pp (for CC members & 
partner) or $90pp (non-members) 

 
Other Events in the Region 

Tour de Rutherglen is being held on 6th & 
7th October, so dust off the old pushbike & 
come along for a tour through the majestic old 
vineyards & wineries, including Cofield’s. 

Young Bloods & Bloody Legends weekend 
is the 27th & 28th October. This is involves 2 
days of wine, food & frivolity. 

For more info visit www.rutherglenvic.com 

EVENTS - JILL                             

Left: Ruth 
examining our 
sensational 
Quartz Vein 
Malbec... 

Right: Ruth and 
friend Jenny 
enjoying regional 
fare via a tasting 
plate... 

A Sparkling  
Degustation 
Our first Sparkling De-
gustation Dinner on the 4th August was 

amazing.  
The Pickled Sisters ab-
solutely excelled with 
an extremely creative 
menu and the bubbles 
flowed all evening!  
We are going to con-

tinue this as an annual event because it was 
lots of fun and it’s also a great way for you 
to follow the development of our Sparkling 
range. More details will 
follow in future newslet-
ters. 

Melbourne  
Dinner 
Since the last newsletter 
Damien, Melanie & my-
self enjoyed a great eve-
ning at our 3rd “In the 
City” dinner in Mel-
bourne  at Bottega. A 
beautifully aged scotch 
fillet was enjoyed with 

the 2003 Quartz 
Vein Shiraz and 
the 2005 Shiraz. 
Sensational! We 
enjoyed the com-
pany of a mix of 
old and new 

members and trust everyone enjoyed the 
evening as much as we did. 
Canberra Dinner 
Thursday 25th October 2007 
After last year’s great evening in Canberra 
we have organized our next dinner on 25th 
October at The Boat House by The Lake. 
Invitations have already been sent to mem-
bers in the Canberra area, but if we have 
missed sending you 
an invite and you 
would like to attend, 
please contact the 
winery. 
Vine, Wine & 
Dine 
Saturday 3rd No-
vember 2007 
This is our next din-
ner at the winery. Come and join us all for 
a lovely evening with fabulous food pre-
pared by the Pickled Sisters Café matched 
to a selection of our    
  → 

Twice cooked duck. - 
superb! 

Damien flourishing 
the sabre, creating 
sparks as the bubbles 
flowed freely at the 
inaugural degusta-
tion dinner. 

Continued from page 1... 
We had some news that one of our Cellar 
Club members have lashed out and bought 
a new van - it would be nice to run into 
Julie-Anna and Tony on the track, but I 
fear my wine stock would need to be re-
plenished to continue our journey. 
 
We look forward to seeing you and are 
always interested in the activity around 
the winery. So, will sign off now. 
Cheers to all, 
Max 

Cellar Circle members enjoy-
ing the night at Bottega. 

CONGRATULATIONS! To Ken from 
Nerrina in Victoria who has won an In-
troductory Tasting Pack just for filling in 
the survey at Cellar Door. ENJOY!  
You too can WIN! Next time that you 
visit Cellar Door at Cofield’s simply fill 
in a Survey form for your chance to win 
an Introductory Tasting Pack worth over 
$100!   WIN  WIN  WIN  WIN  WIN  WIN   

beautiful wines. We will be commencing 
with bubbles on the lawn at 7pm. A fea-
ture this year will be a WINE AUCTION 
of some of our aged 
stock that we have 
discovered - so be 
prepared to covet 
some gems! Cost is 
$85pp (CC member 
& partner) or $90pp 
(non-members)  
 

Bookings for all dinners are being taken 
through the winery so call me on 02 6033 
3798 or email                   
topdrop@cofieldwines.com.au 

 

Cheers 
Jill 

Winner of the “options 
game”! 

CONGRATULATIONS! 

Fabulous dessert from 
the 2006 dinner in Can-
berra! 

Thankyou to Ralph & Ruth Newman 
for sending in these lovely pics. These 
were  taken when the Newmans 
recently visited us at Cellar Door! 

Remember - we love to include 
photo’s from our members so 
feel free to email us your happy 
snaps! 

A FEW WORDS       
FROM KAREN 



there are over 10,000 acres of Chenin 
blanc. Nearly a third of vines in South 
Africa are Chenin blanc and in California 
it is the third most widely planted white 
wine grape. Australia has close to 1,500 
acres and New Zealand 500.  What a 
popular variety!!   
 
Here at Cofield Wines, we like our 
Chenin with a touch of sweetness, which 
is balanced by zesty acidity mentioned 
earlier, so it’s not a cloyingly sweet wine.  
Our Chenin is the perfect wine to match 
to a spicy Asian dish, such as chilli 
prawns, as the sweetness cuts through 
the chilli and enhances the flavours of 
the dish.  Why not try a glass or two 
when you next whip up your favourite 
spicy feast - or visit us during Spring and 
enjoy it featured in our Regional Tasting 
Plate. 

Until next time, cheers. 

Mell M 

It’s spring….don’t you 
just love it; the birds are 
singing, the bees are hum-
ming and the sun is shin-
ing (maybe not so good, 
as we could do with some 

rain).  It brings on a thirst for white 
wine and in keeping with this we are 
going to look at Chenin Blanc, a fa-
vourite wine of many Cofield fans.  So 
grab a glass and away we go. 

Chenin blanc is arguably the most ver-
satile of all wine grape varieties.  It 
produces crisp, dry and semi-sweet 
table wines, light sparkling wines, 
long-lived, unctuous, nectar-like des-
sert wines and even brandy – all these 
styles are produced in various areas of 
the wine world from Chenin Blanc. 
No matter the style, a certain floral, 
honeyed character along with zesty 
acidity are the sensory trademarks of 
Chenin Blanc.  Fans of our Chenin 
will be familiar with these characteris-
tics.  
Chenin Blanc is resistant to many dis-
eases and it’s vine vigour, tendency to 
early bud burst and late ripening 
makes it a suitable variety to grow in 
climates too warm for many other va-
rieties. The vine also grows well in 
many soil types and can be very vigor-
ous in either sandy loam or clay loam.  
It might be said that Chenin blanc is 
France's most successful export vari-
ety, if you consider the vine rather 
than the wine. The native region for 
Chenin is the Loire Valley, however, 
there is less planted in all of France 
than in most wine-producing coun-
tries of the New World. In Brazil, 
Chile, Mexico, and Argentina, where 

Since harvest I have put 
up a fence, to keep the 
sheep from wandering up 
to the Pickles for lunch, 
keeping with our “green” aim.  

Sheep add fertilizer to the earth whilst 
keeping the grass short, saving the 
need for mowing using the tractor and 
reducing our greenhouse emissions 
and compaction of the earth from 
tractor use. 

Last season was tough, no water, but 
due to improved soil health, I think not 

VIEW FROM 
THE VINEYARD 

SWIRL, SNIFF, SIP & SPIT A TASTE OF THE REGION 
AT  

CELLAR DOOR 
The onset of Spring sees our Cellar Door Re-
gional Tasting Plate change to reflect the com-
ing season.  The new Plate includes a flight of 
three of our wines, each wine matched to a 
sample of regional produce for only $12.00. 

• 2006 Chenin Blanc to savour with King 
Valley Sun-dried Tomato and Capsicum Pate  

• 2003 Max’s Blend matched with Milawa 
Cheese Company King River Gold 

• QVP Shiraz to complete the trio to enjoy 
with The Pickled Sisters Panforte 

• A chunk of home made bread from The 
Pickled Sisters to relish with some  fruity 
Lyric Olive Oil. 

A perfect way to experience our local fare 
and enjoy a quick bite whilst on your wine 
tasting adventure…... 

A new B&B for Wahgunyah  

TREVERNA 
7 Elizabeth Street, Wahgunyah 

Your hosts Trevor Adams and Verna Mackay are 
waiting to pamper you! Step back in time and enjoy 
a relaxed stay at the NEWLY opened TREVERNA 
Bed & Breakfast. This wonderfully renovated Heri-
tage listed home boasts 3 beautifully furnished 
rooms, each with king bed and ensuite.  

SPECIAL PACKAGE for Cellar Circle Members - 2 nights for $250 

To launch the opening of “Treverna”, Trevor & Verna are offering our Cellar Circle mem-
bers a 2 night package for two people including a full country breakfast (cereal, fruit, juice, 
bacon & eggs, tea, coffee) for JUST $250!  

So next time you are visiting and need somewhere to stay ( and you want to laze about in 
your jammies until lunchtime!), give Trev & Verna a call 02 6033 3708  or  
email treverna@bigpond.com  

as bad as it may have been. It looks 
as though this next season will be a 
tough one also, so lets pray the gods 
let water fall from the sky for the next 
few months. 

A lot of work has been done at the 
new vineyard - getting ready for the 
planting of Viognier in late October. 
Ripping the earth so vine roots can 
grow deeper, the addition of lime and 
gypsum to change soil pH slightly and 
to aid the break up of some clay.  

Planting pine posts and running wire; 
not to mention planning and organizing 
sub surface irrigation so as  to save 
around 30% of our water usage - all in 
an effort to make us more sustainable  

in the future. 

The next exciting phase at the new 
vineyard - planting the posts!  

abababababababababababababababababab



 

2003 QUARTZ VEIN SHIRAZ 
CC: $25.20 CD: $28.00 
Yet another fine wine from our pre-
mium selection, released on August 
29th. 
APPEARANCE:  Deep crimson with a 
plum core. 
AROMA:  Black 
cherry, raspberry, 
hints of cinna-
mon and dusty 
oak. 
PALATE:  Rasp-
berry, sweet fruit, 
spice up front 
and firm tannins 

Cold Stabilisation & 
Heat Stabilisation 

Two very important processes which 
ensure that you get a nice, crystal 
clear, bottle of wine. 

Firstly, Cold Stabilisation, or Cold Stab, 
is the process by which a wine 
(generally a white) is chilled to below 
0°C and an addition of cream of tartar 
is made to remove any Potassium 
Bitartrate (kHT). Potassium Bitartrate is 
a naturally occurring salt in the wine 
that becomes unstable at low 
temperatures and falls out of solution 
forming small crystals in the wine - 
which can look similar to shards of 
glass (this can sometimes cause a 
great deal of concern to wine drinkers, 
but the crystals are harmless to the 
wine). To some in the wine industry 
these crystals are known as wine 

isn’t much Sharon 
won’t take on, she’s 
Secretary of the lo-
cal Picnic Race 
Club and Ring Mas-
ter of Corowa 
Show Society, as 
well as working four days per week 
at Cofield’s and, of course, looking 
after her family.  She says that this is 
enough to keep her busy……for 
now. 
Surprisingly, although Shaz is full of 
life & bubbles herself, her favourite 
wine isn’t bubbles…it’s our Shiraz. 

Meet our energiser bunny, Sharon 
(otherwise known as Shaz or Fluffy).  
Sharon joined Cofield’s about 12 
months ago at cellar door for two 
days per week.  She very quickly 
made herself indispensable and 
about six months ago became our 
Cellar Circle Coordinator and Mar-
keting Assistant (making herself even 
more indispensable). 
Sharon’s passions are her family 
(husband Bernie & son, Josh) and 
her horses (gorgeous spotty ones), 
with wine coming in a slow third.  
Full of enthusiasm and energy, there 

NEW RELEASES      GOLD FOR OUR BUBBLES! 
2003 QUARTZ VEIN MALBEC 
CC: $25.20 CD: $28.00 
Released at Cellar Door  on  August 
28th 2007. Try this wonderful drop 
with duck or lamb. 
APPEARANCE:  Dark crimson ink 
with a purple 
core. 
AROMA: 
Mint/spice con-
fectionery, slight 
floral note & 
sweet oak. 
PALATE: 
Sweet red fruit, 
spice, good 
length & bal-
anced oak. 

diamonds - which is 
a lot more appealing 
t h a n  g l a s s ! 
 

Secondly, a little bit 
about Heat Stabilisation. All wines 
contain protein to some degree. These 
proteins become unstable at high 
temperatures and form a haze or 
deposit in the bottle. 

To prevent this from happening, 
bentonite is added to the wine and 
through a reaction between the 
protein molecules and the bentonite, 
the bentonite binds the protein 
molecules up and these “fall out” of 
the solution in the tank, rather than in 
the bottle. The end result is an 
appealing, clear bottle of wine for you 
to admire and enjoy. - Dave 

 

WHAT’S HAPPENING IN WINEMAKING? 

TXIV SPARKLING PINOT NOIR 
CHARDONNAY  
CC: $21.60   CD: $24.00 
Our Sparkling White recently won GOLD at 
the 2007 Wine Wise Small Vignerons Awards. 
Here’s what the judges had to say : 
“Damien Cofield has been working hard on 
his sparkling 
wines, and this 
one is all the 
proof you need of 
that. Although not 
as complex as the 
trophy winner, it 
is fresh, creamy & 
linear, with excel-
lent acidity. A 
very good aperitif 
style. Highly 
recommended. 
Excellent value. 

The wines selected for your November 
deliveries are listed below : 

Sparkling Selection - $134.60 
2 each of - 
TXVII Kristalee 
TXIV Pinot Noir Chardonnay 
TXVI Sparkling Shiraz 
 
White Selection - $91.40 
2 each of -  
2007 Riesling 
2007 Sauvignon Blanc 
2007 Chenin Blanc 
 
Red Selection - $110.30 
2 each of - 
2006 Sangiovese 
2006 Fifth Son 
2005 Shiraz 
 

Mixed Selection - $100.85 
1 each of the above white and red wines 
Mixed Dozen Selection - $196.70 
2 each of the above white and red wines 
 
Sweet Selection - $94.10 
3 each of - 
2007 Chenin Blanc 
2007 Sweet Ava 
 
Quartz Vein Selection - $156.20 
2 each of - 
2001 QV Shiraz 
2002 QV Shiraz 
2003 QV Shiraz 
Winemakers Selection - $156.20 
as per Quartz Vein Selection 
 

Pricing for these wine selections is based 
on the Cellar Door price of the wine, 
less your saving of 10%, plus a $5 ad-
ministration fee. 

Your November Selection STAFF PROFILE - SHARON MARDLING 



TXIV Pinot Noir  
Chardonnay 

Colour:  Pale gold straw, with 
a fine bead 
Aroma:  Citrus notes with 
hints of yeast nuances 

Palate:  Green apple & lemon: a hint of 
yeasty complexity and a creamy mouth feel 
Serving & Cellaring:  Served best at 5-8°C. 
Drinking now or up to 2014 

Price:  $21.60 Cellar Circle $24.00 Cellar Door 

TXVI Sparkling Shiraz 

Colour:  Deep purple with 
crimson edges & a creamy 
mousse 
Aroma:  Intense blackberries 
with layers of chocolate & 
cherries 

Palate:  Rich up front fruit of blackberries 
& dark chocolate with hints of spice. A full 
mouth-feel & long finish. 
Serving & Cellaring:  Served best at 7-9°C. 
Enjoy now or cellar for a further 10-15 years. 

Price:  $25.20 Cellar Circle $28.00 Cellar Door 

TVII Sparkling Kristalee                           
Colour:  Very pale straw with an intense 
bead 
Aroma:  Lifted aromas of tropical fruit & 
musk with a citrus nuance 
Palate:  Flavours of pineapple & musk bal-
anced with a hint of lemon and a lingering 
sweetness to finish 

Serving & Cellaring:  Served best at 7-8°C. 
Enjoy while young, before 2009 

Price:  $18.00 Cellar Circle $20.00 Cellar Door 

2007 Riesling 

Colour:  Pale greeny straw 
Aroma:  Hints of citrus,  
with floral notes 
Palate:  Grapefruit and 
lime provide a zippy acidity 
balanced by good length. 
Serving & Cellaring:  

Served best at  8-10ºC.  Enjoy now or cellar for 
up to 5 years. 
 

Price:  $14.40 Cellar Circle $16.00 Cellar Door 

2005 Shiraz 

Colour:  Rich violet purple with 
a crimson rim 
Aroma:  Cherries & raspberries 
with a hint of spice & savoury oak 
Palate:  Rich, sweet red fruit & 
raspberries balanced by firm fruit 
tannins & good length 
Serving & Cellaring:  Served 
best at 13-15°C. Will reward care-
ful cellaring until 2011. 

Price:  $17.55 Cellar Circle $19.50 Cellar Door 




