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Eat Italy! Drink Italy! 2006

ibo italiano, vini rossi e bianchi, espresso caffé e musica...Join
Chrismont November 18 & 19 in greeting la primavera with a
magnificent festival of newly released Chrismont wine, mouth-
watering cuisine and a first rate Italian celebration. Italian chefs
Patrizia and son Anthony Simone join us from their renowned
restaurant, Simone’s of Bright, to serve a tantalising array of dishes
taking you into the heart of Italy. Lunch $15-18. Sausage sizzle for
the Kids.
Toast la primavera with new releases LA ZONA Arneis 2006, LA
ZONA Pinot Grigio 2006 and LA ZONA Sangiovese 2004. The
complete LA ZONA ltalian and the ever-popular Chrismont classic
varieties will be available for tasting and purchase.
Entertainment is guaranteed with Paris & Co returning with their
unparalleled performance style - perhaps a return of 2005’s conga
line! Vittoria caffé will be served; sip it as you relax in the midst of
the budding vineyards.
e Bookings not required; coaches by prior appointment only.
e 18 & 19 November—11AM to 5PM both days
e Download the event card with complete details here.

Eat Italy! Drink Italy! is part of the La Dolce Vita weekend as organised by Wines of the King Valley - a
region-wide celebration of the sweet life, new release wines and all things Mediterranean. Download the
La Dolce Vita celebration brochure here.

What happens at budburst?

Late in winter, those buds set in the previous season which remained after
winter pruning are in the final resting phase of dormancy and low
temperatures only inhibit budburst at this stage. As temperatures increase, the
® vines wake from their winter dormancy and buds swell and become woolly in
appearance. As the buds mature and grow longer, leaves begin to expand
leading to visible green shoots.

Our winemaker, Warren, reports our Marzemino (pictured) were the first vines to
experience budburst this spring. They are planted in our Whitfield vineyards
which are slightly lower in elevation than our vineyards in Cheshunt. A concern
always at this time of year is a late frost. Vines lose their ability to tolerate low temperatures
after a period of warming in spring, so that any frosts occurring after budburst can cause
damage.

FROST UPDATE: Chrismont did suffer frost damage in the last week of September. While we
have lost initial shoots on a number of varieties, we won’t be able to assess the full extent of
the damage until we can assess any secondary shoot development. That teaches this editor
not to write about frost concerns so early in the season!

Ordering Information

0 rdering your favourite Chrismont and Chrismont LA ZONA wine, including the
new release Chrismont LA ZONA Arneis 2006, is simple, quick & secure.
Choose from one of the following options:

e Order online via our website;

e Download the order form from the web site and fax to 03 5729 8253; or

e Ring us direct on 03 5729 8220.
We ship the majority of orders via Australia Post, all to the nominated address of
your choice. We can ship internationally. How easy is that?

If you believe you received this message in error, to remove your name from our mailing list, or
have questions or comments, email us at feedback@chrismont.com.au or call +61 3 5729
8220.
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News Just In...
e We're proud to share with you our new
Chrismont LA ZONA Arneis 2006! See pg 2 .

e Shipping charges reduced for QLD ($20) &
WA ($25) per case! We're working to lower all
shipping costs even more.

Recent Reviews

2005 PINOT GRIGIO

BEST BUY
PETER FORRESTAL—Gourmet Traveller Wine

2005 RIESLING

GREAT SPRING DRINKING
Fergus McGhie—Canberra Times
A BEAUTY
TIM WHITE- theage(melbourne)magazine
STRIKING
JENI PORT—The Age

% % % % DAVID SUTHERLAND
The Border Mail

DELIGHTFUL RICK ALLEN
www.pmdwines.com

2004 MARZEMINO

IMPRESSIVE PADDY KENDLER
50 FANTASTIC WINES
Herald-Sun
ELEGANT FERGUS McGHIE
Canberra Times

89/100 JAMES HALLIDAY
Australian Wine Companion 2007

BRIGHT & LIVELY MAX ALLEN
Weekend Australian

2004 SANGIOVESE

ONE OF THE BEST RICK ALLEN
www.pmdwines.com

2003 SANGIOVESE

WONDERFUL MARYANN EGAN
Essentials Magazine

MARZEMINO FRIZZANTE

88/100 JAMES HALLIDAY
Australian Wine Companion 2007

Complete reviews for
Chrismont & Chrismont LA ZONA
are available on our web site.


http://www.chrismont.com.au/pdfs/eat_italy_drink_italy_2006pc.pdf
http://www.chrismont.com.au/pdfs/ldv_email_version_2006.pdf
http://chrismontw.cart.net.au/?reload=1
http://www.chrismont.com.au/pdfs/chrismont_order_form.pdf
http://www.chrismont.com.au/06newsevents/reviews_chrismont.html
http://www.chrismont.com.au/06newsevents/reviews_lazona.html
mailto:mailto:feedback@chrismont.com.au?subject=Questions%20or%20comments%20for%20Chrismont%20Wines
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Our Wine Family Grows!

e are very excited about the new addition to the Chrismont LA ZONA range: our 2006

Arneis, an ancient Piemontese variety that has found a home in the King Valley.
Traditionally difficult to grow, Arneis in its Italian regional dialect translates to "little rascal." =
Often used as a blending variety and approaching extinction, it was revived in the early 1970s K(‘%}/ua.}ww/
in Italy when its potential was recognised as a stand alone varietal. An exquisite aperitivo/
sipping wine, a glass of the Chrismont LA ZONA Arneis 2006 offers green apples, pears and L A Z O NA
just a touch of peach; match with braised chicken breasts or seafood. Drink young, slightly P G vALLEY - VICTORIA
chilled and, of course, in good company. ARNEIS 2006

CelebriAe each momerd.. .now with Chrismont LA ZONA Arneis!
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Sole with Grapes

6 fillets of sole, about 170-g each, skinned Preheat oven to 400°F [200°C].

Salt and pepper, to taste Arrange fish fillets into a shallow baking dish.

30 g butter, cut into small bits Sprinkle fillets with salt and pepper& dot with butter.

125 mL slivered almonds Combine slivered almonds, lemon juice, green grapes and chopped
Juice of 1/2 a lemon parsley.

250 mL seedless green grapes Spread mixture all over fillets.

60 mL freshly finely chopped parsley Pour in dry white wine, sherry or Marsala.

125 mL dry white wine, sherry or Marsala Bake into preheated oven, uncovered, for 15 minutes or until just

tender. Serves 6

This spring also brings the release of new vintages for Chrismont LA ZONA Pinot Grigio 2006 and Chrismont LA ZONA
Sangiovese 2004. Our Pinot Grigio, the “grey pinot”, is particularly well suited to our King Valley vineyards and the crispness of
the 2006 vintage proves itself as a perfect aperitivo/cocktail wine while the Sangiovese is a wine to experience rather than
simply to drink. Complete tasting notes for current and previous releases can be found on our website here.

Wine & Vine
, T n ancient variety grown near Alba in Piemonte (northwest Italy). Wine improves with age. The
Recently saved from extinction by a few notable Barolo (Nebbiolo) lder I et the better I like it
producers. Arneis is sometimes referred to as Barolo Bianco or older 1 get, the better L like 1t.
A4l Nebbiolo Bianco although never labelled as such. A vigorous vine of o

¥ notentially high productivity, it can be difficult to grow. Predating the
denominazione de origine controllata laws, this little rascal was

sometimes blended with Nebbiolo to temper the tannin and acidity of
Barolo, much as the French use Viognier in the Northern Rhone.

In addition to the plantings here in the King Valley, Arneis plantings can be found on the
Mornington Peninsula and in the Riverland Wine region of South Australia.

Why Sempre?

Chrismont proudly hails from North East Victoria, specifically the King Valley, Australia’s
uniquely diverse premium wine region. Each wine we produce is a masterful expression of
the vineyards from which it came.

Chrismont’s commitment to excellence in wine and, more importantly, to the successful
relationship with our customers is constant—always present.

sempre [avverbio italiano] always (adverb) through all past or future time...for as long as
anyone can foresee.
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http://www.chrismont.com.au/03ourwines/tastingnotes.html

