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Christmas special

A case of 
medal winners
for $220

 details.......... page 1

Vintage Club

•Accommodation
•Breakfast
•Unlimited golf

see details......... page 2

Lucky winner
Ken Yendall from Victoria is
the lucky winner of dinner for
two at the Cornwall.

see details.........page 2

Early show success 
Brook Eden wines have
begun quietly picking up
medals......... see details page 2

Silver Medal at 
the National cool 
climate show....

Xmas
special

Only until  January  31

Straight or mixed case, 
all medal winners...

$220
delivered free,

to Vintage Club members

anywhere in Australia.

To order.......
Just fill out the enclosed order form and send it 
back via the reply paid envelope, or fax it to us 

on 03 6395 6211

Budburst in the top Chardonnay

September 15 2005

Join the Vintage Club
now.......
Take advantage of this and future
specials. Enjoy the benefits of
membership. Join the Vintage Club
now. Just send us an email to
members@brookeden.com.au with
Join in the subject line, or phone :
03) 6395 6244 and we’ll do the rest.

Win
dinner for two

Buy any two cases of Brook
Eden wine during December or
January and you could win
dinner for two!
This offer is open to all, you don’t have
to be a Vintage Club member to enter
and you can enter as many times as you
like.

Each time you purchase 2 cases of Brook Eden
wine during December or January we’ll enter you
in the draw to win dinner for two at Ursula’s. The
winner will be drawn in February, the results pub-
lished in the next newsletter and the prize is valid
for 12 months. So if you’re planning a trip to Nth
Tassie, here’s your chance to dine out on us at one
of Launceston’s smartest and finest. The prize is to
the value of $120 plus your choice of a bottle of
Brook Eden wine, with our compliments.
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THE BENEFITS OF MEMBERSHIP
Special prices on wine is only part of the benefit of membership. Whether
you’re living in Tassie, or just visiting for a short break, Vintage Club members
can take advantage of this exclusive offer during Summer.

Stay & Play at
B A R N B O U G L E D U N E S

Luxury accommodation,
breakfast, plus unlimited
golf. only.....$110 a day

(per person twin share)

WINNER......
Brook Eden’s current release wines have only been in the bottle since
March, (or a little over a month for the ‘05 Riesling) and they’re quietly
collecting medals already.

We’re particularly proud of the silver at the National Cool Climate Show
awarded to our 2004 Pinot Noir and the bronze the 2005 Riesling won at
the Hyatt International Riesling Challenge, against Rieslings from all over
the world.

and speaking of winners......
Ken Yendall of Victoria is the winner of the draw from last newsletter’s
competition of dinner for two at the Cornwall. Congratulations Ken, enjoy
Tony’s wonderful food with our compliments anytime during the next
twelve months.

To enter this month’s draw, just purchase two or more cases of Brook Eden
wine during December or January and you’ll be in the draw to win dinner
for two at the very stylish bar and restaurant.

Play one of the great courses of the 
world during your Tasmanian visit.

Barnbougle Dunes is rated in the top 50 golf courses of the
world (another of Tassie’s well kept secrets) and if you’re
coming from overseas, or interstate, a game here would
normally cost you $80.

As an exclusive offer to Brook Eden Vintage Club mem-
bers, you can play golf all day for free when you choose to
stay at one of Barnbougle’s stylish apartments overlook-
ing the course and Bass Strait.

Exclusive to Vintage Club members and only until the end
of January 2006. Just show your Vintage Club membership
card when you check in.

CHILLED!?
Try something different for hot summer days:
slightly chill the ‘04 Pinot before you serve it!!

This won’t necessarily work with all Pinot Noir, but the ‘04, while it’s
young, copes wonderfully with being slightly iced and if you like seafood
but prefer drinking red, then the combination of slightly chilled, lighter
style Pinot and pan seared Tuna or Ocean Trout is a cracker.

It’ll raise a few eyebrows, upset a few traditionalists, draw comment, but
be roundly enjoyed.

And making wine to be enjoyed is what Brook Eden is about.

eMail or snailMail?
How do you prefer we keep in touch? If you’d rather we send you news-
letters and special offers by email, send your email address to
members@brookeden.com.au and we’ll save a few more Tassie trees.

Brook Eden Vineyard
167 Adams Road
Lebrina TAS 7254
ph: 03 6395 6244 fax: 03 6395 6211
e: mail@brookeden.com.au
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