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PIPERS BROOK:TASMANIA

ORDER FORM NOVEMBER 2011

VARIETY SINGLE 12-bottle VINTAGE QTY TOTAL
BOTTLE CASE CLUB
PRICE PRICE PRICE
SPARKLING BLANC de NOIR 2006 40.00 36.00 32.00 $0.00
RIESLING (dry) 2009 25.00 23.00 20.00 $0.00
TRS RIESLING (semi-sweet) 2009 25.00 23.00 20.00 $0.00
PINOT GRIS 2010 25.00 23.00 20.00 $0.00
CHARDONNAY 2009 32.00 29.00 25.60 $0.00
PINOT ROSE 2010 25.00 23.00 20.00 $0.00
Water’s Edge PINOT NOIR 2010 26.00 24.00 20.80 $0.00
PINOT NOIR 2008 39.00 35.00 31.20 $0.00
SUBTOTAL 0
* See newsletter for discount details LESS HALF-CASE DISCOUNT* $0.00
Mail / Web order only available by case lots (6 or 12 bottles, straight or mixed) FREIGHT
Sparkling can be supplied in 6-bottle cases, or as part of a mixed case of 12.
$0.00
TOTAL
I PP
ADDRESS. ... .ttt ettt ea e e ettt et e ettt tat e et et ettt na e e e e ettt nana e e e e tarnnnan
..................................................................... STATE............ceeviviveveeenen....POSTCODE..........cceneneee
PHONE ( ) T MOBILE ... e e e e v e e e e nn e
T |
DELIVERY INSTRUGCTIONS. ...ttt e e st e e s s ra s e e et s e sasarasa e e s e e sannrarnnn e e nnsans
VINTAGE CLUB MEMBER YES [ 1 NO | WOULD LIKE TO JOIN THE VINTAGE CLUB [
PLEASE DEBIT MY : [ ] MASTERCARD ] visA
CARD NUMBER ......cciiiiiiiiii s r s e s e e s e e r e EXPIRY.....ccoiiiiiiiiececeeee
SIGNATURE ... veveeeeeeeeeseeeeeseessesseseesseeseesseeesesseseeesesseeeneeseeeeeseesesesseseees Submit Order

FREIGHT: (per 12 bottle pack, half for 6 bottle pack) Tasmania: $7 Sydney, Gosford, Wollongong, Newcastle: $24. ACT:
$25. Melbourne: $17. VIC country: $20. Brisbane: $28 Gold Coast: $29 QLD country near: $34 far: $40 Adelaide: $24
SA country: $26 NT: $46 far $61 Perth: $34, WA country: near: $38 far: $44 Al prices include insurance.

BROOK EDEN VINEYARD 167 ADAMS RD LEBRINA TAS 7254
ph:03 6395 6244 fax: 03 6395 6211 email: members@brookeden.com.au
www.brookeden.com.au




TASTING NOTES

2006 BLANC de NOIR SPARKLING

Classic, bottle-fermented sparkling wine made from 100% Pinot Noir. Very fine persistent bead, delicate, copper-
hued colour with a fragrant nose of baked pastry and strawberry tart. Elegant, soft, creamy palate of gentle
poached strawberries and red fruits. Excellent cellaring potential. Best served icy cold 13.5% alc/vol

2009 RIESLING
Bright pale straw colour, with a highly fragrant nose of passionfruit and citrus zest. Lingering, rich layers of

grapefruit, passionfruit and citrus, well balanced by some crisp, lively, acid. Wonderful drinking now and will cellar
till 2018. Best served chilled SILVER MEDAL 12.1%alc/vol

2008 CHARDONNAY

Bright straw in colour with a delicate nose of fresh cut pineapple, banana and a hint of smoky oak. The palate is
soft, elegant and creamy with hints of nectarine, lemon and white peach. It has generous length and a clean crisp
finish. This wine will benefit from 1-2 years cellaring, becoming richer and more complex.

Best served at 11°C SILVER MEDAL 12.7% alc/vol

2010 PINOT GRIS

Pale golden straw in colour with aromas of poached pear and honeysuckle. Rich, textural palate of spiced,
poached pear and hints of wild honey. Well balanced, with crisp finish and generous length.

Best Serve chilled 13.4% alc/vol

2010 PINOT ROSE’

Pale, strawberry-blush in colour. Fragrant nose of cranberry, poached strawberry and musk. Soft creamy palate of
cranberry, poached strawberry and musky cachou, well balanced by zesty, crisp acid and long, persistent finish.
Delicious with spicy Thai food, or a light fragrant curry. Best served icy cold 13.5% alc/vol

2009 TRS RIESLING

A medium sweet Riesling, pale green straw in colour with a fragrant nose of citrus and jasmine blossom. Luscious
sweetness with layers of pineapple, citrus and honey is perfectly balanced by crisp, zesty acid. Soft elegant
structure and generous length. Best served icy cold GOLD MEDAL 11% alc/vol

2009 ‘WATERS EDGE PINOT NOIR

Deep cherry red in colour, with perfumed nose of dusty ripe plums, maraschino cherry and hint of spice. A
generous balanced palate of sweet, ripe, dark smoky berry flavours, silky tannins and refreshing acid. This wine is
soft and delightful to drink now and will continue to improve with careful cellaring. 13.5% alc/vol

2008 PINOT NOIR

Vibrant deep cherry colour, with a lifted perfumed nose of plum, dark berry fruits, cloves and nutmeg.

It exhibits the structure and complexity expected from a 70% natural or ‘wild’ ferment. A soft, silky palate shows
layers of supple, dark berry fruits, dark chocolate, spice, ripe velvety tannins and some lively acid. This Pinot has
the hallmarks of a wine which will develop significantly, becoming richer and more complex over the next 3-5 years.
Best served at 15° C. SILVER MEDAL 13.5% alcl/vol

THE BROOK EDEN VINTAGE CLUB

A club for the wine-loving supporters of Brook Eden. No joining fees, you only pay for the wine you buy.

To keep your membership current, you must purchase a 6-bottle Members Tasting Pack twice a year, one in summer and one in
Winter. The summer tasting pack is a mixed selection of Riesling Rose and Pinot Gris. The winter pack contains the two Pinots
and Chardonnay. Each pack costs $120 + freight. Vintage Club members enjoy exclusive pricing on all wines (see order-form),
first option on all new release wines and regular special offers in the quarterly newsletter. From time to time we are able to
arrange special discounts for club members on accommodation, dining and other events in Tasmania. These are usually
publicised in the newsletter or on the website.

If you'd like to benefit from membership of the Vintage Club, just ask us at the cellar door or email, fax or phone us, indicating
you'd like to join and we’ll do the rest.

167 ADAMS ROAD LEBRINA TASMANIA t: 03 6395 6244 f: 03 6395 6211 e: members@brookeden.com.au
www.brookeden.com.au




	TOTAL: 0
	ADDRESS 1: 
	ADDRESS 2: 
	STATE: 
	POSTCODE: 
	MOBILE: 
	EMAIL: 
	DELIVERY INSTRUCTIONS: 
	VINTAGE CLUB MEMBER: On
	YES: Off
	I WOULD LIKE TO JOIN THE VINTAGE CLUB: Off
	PLEASE DEBIT MY: Off
	MASTERCARD: Off
	CARD NUMBER: 
	EXPIRY: 
	QTY_SBN_2006: 
	QTY_R_2009: 
	QTY_TRS_R_2009: 
	QTY_PG_2010: 
	QTY_C_2009: 
	QTY_PR_2010: 
	QTY_WE_PN_2010: 
	QTY_PN_2008: 
	TOTAL_SBN_2006: 0
	VC_SBN_2006: 32.00
	VC_R_2009: 20.00
	TOTAL_R_2009: 0
	VC_TRS_R_2009: 20
	TOTAL_TRS_R_2009: 0
	VC_PG_2010: 20
	TOTAL_PG_2010: 0
	VC_C_2009: 25.60
	VC_PR_2010: 20
	TOTAL_PR_2010: 0
	TOTAL_WE_PN_2010: 0
	VC_PN_2008: 20.80
	TOTAL_PN_2008: 0
	Freight: 
	TOTAL_C_2009: 0
	Name: 
	Phone: 
	Area code: 
	VC_WE_PN_2010: 20.80
	Send: 
	SUBTOTAL: 0
	HALF_CASE_DISCOUNT: 0


