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A L C O H O L

1 3 . 5 %

P H

3 . 6 5

T A

6 . 2  G / L

R S

6 . 5 G / L

Riverina, NSW.

Deep cherry tones.

A nose of blackberries and mulberries.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dry summer. Harvested in late March,

when the baume was 13.5 and fermented in stainless steel tanks.

2 Monkeys Cabernet Merlot, embraces best of both the Cabernet

Sauvignon and the Merlot grapes to create a blend that stimulates the

palate with lush berry flavours and invigorates the senses. Enjoy with fine

cheeses or slow cooked pork.

D GOLD
SILVER
SILVER

2022 China Wine and Spirits Awards
2022 USA Wine Ratings
2023 China Wine and Spirits Awards
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R E G I O N
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T A
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R S

6 . 0  G / L

Riverina, NSW.

Dark violet hues.

A nose of ripe red plums and blueberries.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dry summer. Harvested in mid March,

when the baume was 13.5 and fermented in stainless steel tanks.

A velvety rich Merlot with delicious plum and berry flavours that is

accentuated by a soft and pleasing oak aroma. Enjoy with chargrilled

Beef Eye Fillet on mash and a side of freshly steamed asparagus.
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2020 China Wine and Spirits Awards
2020 NSW Wine Awards



R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A L C O H O L

1 3 . 5 %
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T A

6 . 6 2  G / L

R S
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Riverina, NSW.

Dark magenta tones.

Currants and dark chocolate.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dry summer. Harvested in mid March,

when the baume was 13.5 and fermented in stainless steel tanks.

A medium-bodied Shiraz successfully combining berry fruit and spice

flavours that offer a smooth, pleasing finish. For the ultimate Shiraz

experience, serve generously with a cut of perfectly cooked beef steak.

A W A R D S

SILVER
BRONZE
BRONZE
BRONZE

2022 USA Wine Ratings
2022 Riverina Open Challenge
2022 Riverland Wine Show
2023 China Wine and Spirits Awards
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V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S
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R S

1 . 5 G / L

Riverina, NSW.

Pale lime hues.

A nose of tropical fruit and citrus.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dru summer. Harvested in mid February,

when the baume was 12.2 fermented in stainless steel tanks.

A fresh tasting, zesty wine with guava and citrus flavour and a clean crisp

finish. Served chilled and enjoy with tiger prawns and satay chicken fresh

off the grill.
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D GOLD
GOLD
4 STARS

2022 China Wine and Spirits Awards
2022 European Wine Challenge
2021 Wine State Magazine - 94pts
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V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A L C O H O L

1 1 . 5 %

P H

3 . 0 6

T A

7 . 2 4  G / L

R S

1 . 5 G / L

Riverina, NSW.

Pale lime hues.

A nose of tropical fruit and citrus.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dru summer. Harvested in mid February,

when the baume was 12.2 fermented in stainless steel tanks.

A fresh tasting, zesty wine with guava and citrus flavour and a clean crisp

finish. Served chilled and enjoy with tiger prawns and satay chicken fresh

off the grill.
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SILVER 2023 China Wine and Spirits Awards

A W A R D S



R E G I O N
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A L C O H O L

1 3 . 0 %

P H

3 . 3 2

T A

6 . 9 5  G / L

R S
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Riverina, NSW.

Light yellow tones.

A nose of stone fruits.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dry summer. Harvested in late January,

when the baume was 12.2 fermented in stainless steel tanks.

A deliciously fresh Chardonnay full of peaches and cream flavours and a

crisp minerally finish. Serve chilled and enjoy with roast chicken or BBQ

prawns.

A W A R D S

BRONZE 2022 Riverina Open Challenge
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A L C O H O L

6 . 0 %

P H
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T A

8 . 3 2  G / L

R S

9 2  G / L

Riverina, NSW.

Light straw tones.

A bouquet of musk and guava.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dry summer. Harvested in early February,

when the baume was 12.2 fermented in stainless steel tanks.

A refreshingly fruity Moscato with pale straw hues has sweet rosewater and

tropical fruit flavours, accentuated with a fine spritz. Serve chilled and enjoy

it with fresh fruit and brunch, desserts or a tasty antipasto.

A W A R D S

BRONZE
BRONZE
BRONZE

2022 Riverland Wine Show
2022 Melbourne International Wine Comp. 
2022 Riverina Open Challenge
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R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A L C O H O L

6 . 0 %

P H

3 . 0 5

T A

8 . 2  G / L

R S

8 9  G / L

Riverina, NSW.

Pale pink hues.

Rose petals and raspberries.

Early spring rains set up growth for an excellent canopy giving the fruit

good protection over the warm dry summer. Harvested in early February,

when the baume was 12.2 fermented in stainless steel tanks.

Sophisticated and bubbly, this frizzante-style Pink Moscato is pretty

in pink and laced with sherbet. Breath in the sweet aroma of rose petals

and raspberries and savour its refreshingly fairy floss and musk

flavours. Fabulous at anytime of the day. Serve well chilled.

BRONZE 2022 Riverina Open Challenge

A W A R D S
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