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C o o l  C l i m a t e  

ABN 40 907 391 705 
1692 Murrumbateman Road 

Gundaroo NSW 2620 
Australia 

Phone: 02 6236 8694 
Fax: 02 6236 8030 

Email: wine@tallagadrahill.com.au 
Web: www.tallagandrahill.com.au 

TALLAGANDRA HILL is a small family 

owned winery located in the premium 
wine producing Canberra District. Noted 
for its excellent cool climate wines, the 
Canberra District offers a long slow       
ripening period with wet springs and dry 
autumns. Perfect for producing premium 
grapes that have good flavour and high 
natural acidity. 

Established in 1998, it currently produces 
wines made from Shiraz, Cabernet           
Sauvignon, Cabernet Franc, Chardonnay, 
Riesling and Viognier. 

The goal of TALLAGANDRA HILL is to       

produce premium wines that compliment 
great food and are a joy to drink on their 
own. Attention to detail from the pruning 
and  training of vines, through to           
vinification, maturation and bottling,      
ensures that the highest standards are 
achieved. 

TALLAGANDRA HILL wines are available 

through the cellar door, mail order or     
selected local restaurants.  

Fo r  mor e  in f o r mat i on  p l eas e                                                                                 
visit the website: 

www.tallagandrahill.com.au 

Or contact   wine@tallagandrahill.com.au 
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2002 Cabernet Sauvignon 
The 2002 Cabernet Sauvignon exhibits a slightly leafy aroma along with currant and 
black fruit flavours.  With an almost glass staining intense red-purple colour and 
persistent tannins, this wine will cellar for a considerable amount of time. This wine will 
compliment a meal of pasta or smoked meats.12.5% ALC/VOL - Best drinking now to 
2010 

2003 Cabernet Sauvignon 
This wine displays ripe berry fruit and violet characters. There are hints of licorice and 
leather on the nose. Aged in French hogsheads, new oak flavours dominate. This wine 
is the perfect accompaniment for rich  casseroles or hearty stews. 13.5% ALC/VOL - 
Best drinking now to 2009 
 

2003 Shiraz 
2003 was a superb year for Shiraz. Though picked very ripe, the fruit still retained the 
high natural acidity and spicy flavours of cool climate Shiraz. Plum and cherry flavours 
dominate with a hint of pepper. Ageing in American oak has added a subtle vanillin 
finish. This wine goes well with char grilled meats or roasts. 13.7% ALC/VOL - Best 
drinking now to 2012 

2004 “9 Barrels” 
2004 “9 Barrels” is a blend of 75% Shiraz and 25% Cabernet Franc.  Elegant berry fruit 
flavours of the Cabernet Franc compliment well the spice and pepper flavours of the 
Shiraz. Made in limited quantities from selected parcels of fruit, this wine will reward 
careful cellaring. 12.7% ALC/VOL – Best drinking 2006 to 2012 

2005 Shiraz Viognier Magnum gift pack + 2 tasting glasses 
The 2005 Shiraz Viognier blend combines the spicy berry flavours of cool climate shiraz 
with the subtle apricot floral lift of Viognier. This blend results in a wine that is both 
powerful and elegant. Made in limited quantities from selected parcels of fruit, this 
wine will reward careful cellaring. 14.2% ALC/VOL – Best drinking 2008 to 2014 

2005 Rosé  (Cabernet Franc) 
Rosé is one of the all time great “food wines”. This Rosé, made from Cabernet Franc, 
displays great floral aromas with subtle raspberry and cherry flavours. Perfect for a 
lazy weekend lunch or bar-b-que. This wine goes particularly well with Mediterranean 
foods. Serve slightly chilled. 13.5% ALC/VOL - Best drinking now to 2008 

2004 Riesling 
This wine displays intense lime and citrus fruit flavours with a crisp acid finish so typical 
of cool climate Riesling fruit. Sealed under a screw cap, it will retain its freshness for 
many years. This wine is the perfect accompaniment for Thai and other spicy Asian 
dishes. 12.2% ALC/VOL - Best drinking now to 2009 

2003 Chardonnay 
This Chardonnay exhibits the crisp tropical fruit and fig flavours of this noble variety.  
Fermented and aged in French Vosges oak, this wine shows good oak integration 
without overpowering the primary fruit  flavours. 13.4% ALC/VOL - Best drinking now to 
2007 

2005 Verjuice 
Verjuice is a mild acidulant produced by pressing partially ripe wine grapes. The juice 
is then stabilised and bottled without fermentation. Gentle acidity and crisp flavours, 
make it a premium natural food enhancer. Ideal for marinating meats, poaching fruits 
and adding zest to salad dressings. 

Freight 
Half Dozen 

 
Dozen 

 
$9.00 
 
$12.00 

 
$9.60 
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$17.00 

 
$45.00 

 
$21.00 

 
$19.50 

 
$18.50 

 
$18.50 
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I certify that I am over 18 years of age 

Name on card 

I attach a cheque for $ 

Please debit my credit card $ 

Much has happened over the last year at TALLAGANDRA 

HILL . The new Cellar Door / Coffee Shop has finally 

opened. Serving good coffee, delicious cakes and fine 
wine on weekends and public holidays, it’s a great 
place to relax with friends and family. It can also be 
booked for corporate off-site meetings and private        
functions. 

Along with the opening of our new Cellar Door facility, 

TALLAGANDRA HILL  has launched a Cellar Club to     

reward our loyal customers and make it easier to    
obtain our wines. Cellar Club members receive two 

deliveries annually of their selected TALLAGANDRA HILL 

wine packs. Benefits of joining the Cellar Club include 
a 10% discount on all purchases, advance invitations 
to special food/wine events and exclusive invitations to 
wine tastings and  benchmarking events. For more 
information contact wine@tallagandrahill.com.au. 

TALLAGANDRA HILL has also released some great new 

wines. The 2004 Rosé proved very popular and has 
now sold out. The 2005 Rosé is now also delighting 
palates. “9 Barrels” is one of our premier reds and is 
already winning awards. In limited release is our first 
Shiraz Viognier blend. Currently available in magnum 

gift packs with a pair of TALLAGANDRA HILL  tasting 

glasses. New releases to watch out for later this year 
include the standard size 2005 Shiraz Viognier blend 
as well as a dry white Viognier.   

Keep an eye out for an invitation to a degustation   

dinner at Grazing in early September.                    

                 Enjoy ! 

Annemaree & Brad Schafferius  

Winter 2006 Wine List  Order Form 

Order total: 

Freight: 

Total: 

Wine Price Qty. Subtotal 

2005 Shiraz Viognier Magnum 

2002 Cabernet Sauvignon 

2003 Cabernet Sauvignon 

2003 Shiraz 

2004 “9 Barrels” 

2005 Rosé  

$18.50  

$18.50  

$21.00  

$19.50  

$17.00  

$45.00  

2004 Riesling  

2005 Verjuice 

2003 Chardonnay  

$17.00  

$17.50  

$9.60  

Name 

Address 

Phone Fax 

Email 

Postcode State Town/Suburb 


