
E X P L O R E R  C L U B A D V E N T U R E R  C L U B

Yalumba

varietals: Chardonnay (organic)
region: South Australia

tasting notes
Pale straw in color with green hues. 
Enticing aromas of lemon myrtle and 
pineapple with hints of stone fruit, 
peach and melon. The peach and 
melon initially on the palate leads into 
a rich orange pannacotta mid palate 
with long length of flavor. The palate 
finishes with lingering savory flavors.
$19.99

Thorn-Clarke

varietals: Shiraz
region: Barossa Valley

tasting notes
Black ruby color. Aromas and flavors of 
blackberry gelato, pencil shavings, 
eucalyptus, and earth with a satiny, 
vibrant, fruity medium-to-full body and 
a tingling, interesting, medium-length 
finish. A buoyant and juicy shiraz that 
will make a great plus-one at any meal.
$19.99

Yalumba
The Cigar

varietals: Cabernet Sauvignon
region: Coonawarra

tasting notes
Deep red to crimson in color. An 
aromatic display of Satsuma plum, 
licorice, and heady violets. There are 
nuances of sea spray combined with a 
melange of dark berries. The palate is 
rich and supple, showing great depth. 
Dark blueberry fruits are 
complemented by a savory mid palate, 
showing tapenade and dried herbs. 
Lovely bitter chocolate tannins and 
structure that Coonawarra Cabernet 
Sauvignon is famous for. $39.99

Glaetzer

Wallace

varietals:  72% Shiraz,
28% Grenache

region: Barossa Valley

tasting notes
A blend old vine Shiraz & Grenache. 
The Shiraz component gives the 
wine backbone, flesh and body 
with the Grenache adding a soft, 
vibrant juiciness. Bright red fruits 
and lifted spice on the nose with 
the palate displaying spicy richness 
alongside primary red fruits. Very 
approachable in its youth and this 
wine will develop great complexity 
as it ages. $37.99

cheese pairing

SCREWTOP WINE CLUB MAY 2020

tasting notes
The grass-fed cows on King Island, Tasmania 
produce a unique sweet milk perfect for
making premium specialty cheese. A naturally 
smoked, matured cheese with a deep
smoky ham aroma and creamy cheddar bite. 
Stokes Point Smoked Cheddar is naturally
smoked with hardwood and aged for a minimum 
of nine months. $21.99 lb

King Island Stoke‘s Point

Smoked Cheddar


