
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WINE LOVERS ORGANIC WINES 
Special price ~ $204/dozen including delivery = over 35% discount + free freight     

 

RRP 

 

SPECIAL 
PRICE 

 

 

NO. 
BOTTLES 

 

$ 

NV Sparkling Blanc de Blanc… NO ADDED SULPHUR 

Made without sulphur from the vineyard to the bottle. This sparkling Chardonnay displays floral 
aromas and a crisp, citrus driven palate. Refreshing, lively with a persistent fine bead.  

$25 
 

$17 

  

NV Scarlett Bubbles  
Aromatic Sparkling Rose with a dash of sweetness. Fresh strawberries and raspberry 
aromas. A bit like grand-daughter Scarlett: one of a kind, a little wild and great fun. 

$25 $17 

  

 
2025 Phoebe Moscato  
Fun and fruity with flavours of orange blossom and juicy peach fruits. 

 
$25 

 

$17 

  

  2025 Sauvignon Blanc 
Explosive guava and passionfruit leap from the glass. The fresh, just-ripe topical fruits are 
driven by a lingering and refreshing acidity. V 

 
$25 

 

$17 

  

 

   2025 Pinot Gris  
Like Springtime in the orchard! Bright nectarine, ripe pear and orange blossom with delicate         
floral notes and a refreshing acid crunch.   V 

 
$25 

 

$17 

  

2025 Gewürztraminer                                                                                                            
Aromas of rose petal, musk and kaffir lime. Refreshing and crunchy with an abundance of floral 
potpourri, orange blossom flavour plus salivating acidity.  V  

$25 
 

$17 

  

 

2024 Chardonnay 

Complex cool climate Chardonnay with sweet grapefruit and nectarine fruit. Generous style 

with a classy French oak finish. V  

 
$25 

 

$17 

  

2025 Rosé  
A smorgasbord of Grenache, Mourvedre, Sangiovese and Barbera varieties.  Bright 
strawberry and watermelon fruits plus subtle tropical flavours lift this modern Australian 
Rosé.  V 

$25 $17 

  

2024 GSM (Grenache, Shiraz, Malbec) 
A cool climate variation on a theme, with a splash of Malbec as the alternative to Mouvedre. 
Vibrant aromatic, floral, cherries and plums. The French oak background adds richness and 
complexity.  V 

 
$25 

 

$17 

  

2024 Super T 
Fragrant spice with blueberry and ripe plum flavours. Generous fruit weight with toasty vanillan oak. 
V 

 
$25 

 

    $17 

  

   2024 Shiraz 
Ripe plums and dark cherry fruits with toasty vanilla oak, generous and silky. Forest berries and 
cedar wood aromas with dark berries and savoury tannins on the palate. V 

 

$25 
 

$17 

  

Full House 
A blend combing Cabernet Sauvignon, Petit Verdot, Cabernet Franc and Merlot. Opulent berry fruit 
with toasty vanilla oak. Generous and powerful. A mouthful of flavour with soft rich tannins. V 

 
$25 

 

     $17  

 

 

 ** Minimum orders of 1 dozen ~ mixed dozens OK ~ $204 per dozen  
(includes $50 back to 2026 NMF) 

 

Freight free 

  

Total $  

Call 02 4998 4217 or 0415 252 573 to place your order Email your completed order form to:  ldavidson@tamburlaine.com.au 

$50 for every dozen 
purchased goes to 

2026 NEWCASTLE MUSIC FESTIVAL 

mailto:ldavidson@tamburlaine.com.au


Licence no: 701120 

 

 

 

Contact Details & Payment Options 

PLEASE COMPLETE USING UPPER CASE WHEREVER POSSIBLE. 

 CONTACT DETAILS  

Ms  Mrs  Mr  Mr & Mrs  Dr  Prof  Other   

Full Name 

Address/Delivery Mobile 

Suburb State  Post Code  

Email D.O.B.  
(NSW Liquor Law Requirement) 

 

(E.g. Leave a card or on front verandah, etc. NB Couriers cannot phone before delivery) 
 

 PAYMENT DETAILS  

Credit card type MasterCard Visa Amex Diners 

 Send invoice – wine will be despatched once payment is finalised 

Name on card 
 

Card number Expiry 

 
Card holder’s signature CCV 

 

 
Office Use Only 

Sales Assistance from: Lou Davidson 

 Paid $   

Offer extended to October 2026  

** If listed vintage sells out we will replace with 

current available vintage ** 

 
 

 

0249 984 217 or  
0415 252 573 

 

ldavidson@tamburlaine.com.au 

Tamburlaine Organic Wines 358 McDonalds Rd, Pokolbin NSW 2320 

tamburlaine.com.au ABN: 63003000164 

Please email completed order form to 

Lou Davidson 

ldavidson@tamburlaine.com.au 

Note: Your order will be processed within two business 

days. 

    

 
    

 

Safe Delivery Instructions 

Add to Mailing List. Check this box if you would like to receive special wine offers from us. 

mailto:ldavidson@tamburlaine.com.au
mailto:ldavidson@tamburlaine.com.au

