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- Christmas 2008 - Special Offer
i Welcome again to Noyce Brothers Wines, now in our 5th vintage, and an initiative of international film
I-—L-I director Phillip Noyce and his brothers Michael and Peter.
WS 208 Vintage -
| '] What a year; rain, rain and more rain, and the
N loss of some of our grapes through bunch rot.
_ But in the end we were saved by the combination
P of our unique climate in Wollombi Valley in the

F Lower Hunter Valley, great soils, the talents of our
et winemaker Rhys Eather, and the hard work of our
" vineyard manager Graham Doran. We won’t be
S releasing our latest vintages just yet, but they really
are showing great promise.

So, wait for our next Newsletter in early 2009 for . :
some real surprises! leking our 2008 vintage in the lifting fog

Stock clearance for Christmas - Great buys and drinking

We plan to release our 2007 wines in early 2009. In the meantime we have some wonderful offers
which make excellent christmas buying and drinking; 1 red and 3 lovely whites; all under $10. A great
special is our medal winning 2004 shiraz; a real steal at only $9.90 (incl GST).

How to order

To take advantage of our offers simply complete the Order Form on the following page and return it to
Noyce Bros (by fax or email). Or, even ring us on 0416 245655 or 02 9144 1479,
and give us your order and credit card details.

We are certain that you will be delighted with the classic
taste of Noyce Bros Wines.

Enjoy!
Michael, Peter and Phillip Noyce

PS: In 2009 our customers will be able to enjoy our wines at
our new tasting rooms in Wollombi. More news later.

Wine SeleCtion - Two of our beautiful vinyards

Choose from the following specials and place your order for delivery before Christmas.

Aouce ('Srox. 2004 Shiraz - Bronze medal winner at 2006 NSW Small Winemakers Show

This wine is drinking well now, is aging nicely, and will benefit from further cellaring. Made from hand-
picked grapes producing a spicy, gamey character. Matured in French Oak for 14 months.

Noyce Bros. 2006 Chardonnay (lightly oaked)

Sally Harper, the sommelier at Bathers’ Pavilion restaurant in Sydney chose our chardonnay for its
“lovely palate structure and fresh vibrant style”. This chardonnay is pale gold, delicious fruit driven style
with a well balanced palate. The wine has great length, wonderful complexity, and great balance.

Noyce Bros Wines 02 9144 1479 F 024998 3132
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e Wine Selection...continued

Abice Bros. 2006 Semillon

e
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o Similar to our 2005 Semillon and with outstanding fruit flavours with a crisp, mineral finish. Ideal
,._L.] accompaniment to fresh seafood dishes, and will develop into a classic Hunter semillon.

Abice Bros. 2006 Verdelho

[ -.1 This wine has fresh, clean, focused fruit, with pineapple and tropical fruit flavours that lend themselves
perfectly to Asian cuisine, and has a lovely full finish.

Pt Order Form

il
Name: Delivery Details:
Address: AdAress:
State: ... Postcode: ............ State: ...l Postcode: ............
Email: e, Special Instructions: ...
Payment Method: [ Mastercard [J Visa
Card Number: 0000 U000 D000 oOooo

Cardholder Name: ...,
Expiry Date: [/
Cardholder Signature: ..........ccoooiiiiiiiiieiiecs

2008 Order Form Bottle (Inc GST) Quantity Price

(Inc GST)
2004 Shiraz $9.90
2006 Chardonnay (lightly oaked) $9.90
2006 Semillon $9.90
2006 Verdehlo $8.80
**Freight:
Total:
* Minimum Order 12 Bottles
** Freight Cost per case Sydney & NSW Central Coast $10.00 Inc GST
Elsewhere $15.00 Inc GST

Order By: Phone: 02 9144 1479 or 0416 245 655
Fax: 024998 3132
Email: sales@noycebros.com.au

Noyce Bros Wines 02 9144 1479 F 02 4998 3132
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