
YERING STATION SPRING 2009 ORDER FORM

WINE 

BOTTLES 
PER 

CARTON
PRICE PER 

BOTTLE

DISCOUNT 
PER 

CARTON
PRICE PER 
CARTON

QUANTITY 
ORDERED 
(BOTTLES) PRICE

2004 Yarrabank Cuvée 6 $38.00 5% $216.60

N.V.  Yarrabank Crème de Cuvée 6 $30.00 5% $171.00

N.V. Champagne Devaux Grande Réserve Brut 6 $87.00 5% $495.90

N.V. Champagne Devaux Blanc de Noirs 6 $93.00 5% $530.10

N.V. Champagne Devaux Cuvée D 6 $103.00 5% $587.10

2008 Mr Frog Chardonnay 12 $14.95 5% $170.45

2008 Mr Frog Pinot Noir 12 $14.95 5% $170.45

2004 Mr Frog Cabernet Shiraz 12 $14.95 5% $170.45

2008 Yering Station Sauvignon Blanc 6 $22.00 5% $125.40

2008 Yering Station Pinot Gris 6 $22.00 5% $125.40

2006 Yering Station M.V.R. Marsanne Viognier Roussanne 6 $26.00
6 for the 
price of 5

$130.00

2006 Yering Station Chardonnay 6 $26.00 5% $148.20

2008 Yering Station Pinot Noir Rosé E.D 6 $22.00 5% $125.40

2007 Yering Station Pinot Noir 6 $26.00 5% $148.20

2005 Yering Station Nebbiolo 6 $26.00 5% $148.20

2006 Yering Station Sangiovese 6 $26.00 5% $148.20

2006 Yering Station Shiraz Viognier 6 $26.00 5% $148.20

2006 Yering Station Cabernet Sauvignon 6 $26.00 5% $148.20

2008 Yering Station Late Harvest Riesling (375ml) 12 $18.00 5% $205.20

2006 Yering Station Pinot Gris Late Harvest 6 $22.00 5% $125.40

Yering Station 5 Year Old Tawny 6 $19.50 5% $111.15

2005 Yering Station Reserve Chardonnay 6 $75.00 – $450.00

2005 Yering Station Reserve Shiraz Viognier 6 $75.00 – $450.00

1999 Yering Station Reserve Cabernet Sauvignon  
* Special Museum Release

6 $85.00 – $510.00

Collectors edition Jeroboam (3L) Decade Celebration `1996-2006’ 
2006 Yering Station Pinot Noir

1 $120.00 – –

2007 Yering Station Single Vineyard Willow Lake Old Vine Chardonnay 6 $60.00 – $360.00

2007 Yering Station Single Vineyard Coombe Farm Vineyard Chardonnay 6 $60.00 – $360.00

2007 Yering Station Single Vineyard Inverness Ridge Pinot Noir 6 $60.00 – $360.00

2006 Yering Station Single Vineyard Smedley Lane Shiraz Viognier 6 $60.00 – $360.00

2006 Yering Station Single Vineyard Carr C Block Shiraz Viognier 6 $60.00 – $360.00

2006 Yering Station Single Vineyard Yarra Edge Cabernet Sauvignon 6 $60.00 – $360.00

FREIGHT
(IF REQUIRED)

TOTAL

38 Melba Highway   PO Box 390   Yarra Glen Vic 3775   T +61 3 9730 0100   F +61 3 9739 0135  www.yering.com

  Please tick here if you do not wish to receive any further information from Yering Station.

YOUR DETAILS

Title	 Name

Address

	 State	 Post Code

Telephone (D)	 (M)	 Email

Special Delivery Instructions (e.g. if no one home please leave on porch)

 

I enclose payment of $	  by cheque      postal order

or please debit my:   Bankcard     Mastercard     Visa     American Express     Diners

Card No. 	 /	  /	 /	 Expiry date	 /	 Signature

Date 	 /	 /		  Order packed by (Office Only) 

Freight Costs 6 PACKS 12 PACKS
EXTRA CASES 

(6 PACKS OR 12 PACKS)

Melbourne Metro $8.00 $10.00 $5.00 each

All other destinations $12.00 $15.00 $8.00 each

No further discounts apply. Vintages subject 
to availability. Please ask for a quote for all 
other regions or amounts greater than 10 cases. 
Includes mixed cases.



WINEMAKER NOTES
2004 YARRABANK Cuvée 
Colour: Pale straw, excellent persistent fine bead 
forming a delicate crown. 
Nose: A very attractive, yeasty nose with blossom, 
lime/citrus & almond. Complex & subtle.
Palate: Lively, focused, vibrant & quite floral on the 
palate. The incredibly fine & delicately textured 
palate belies the wine’s wealth of intensity & fruit. 
The acidity is extraordinarily fine & delineated, the 
hallmark of the Yarrabank style. Great poise  
& balance. Understated long classy finish.
Cellar: To drink now & up to ten years. 

N.V. YARRABANK Crème de Cuvée
Colour: Strawberry blonde.
Nose: Strawberry & white peach characteristics 
enhanced by yeasty, nutty tones.
Palate: The palate is creamy & luscious with rich 
cherry & spice flavours enhanced by refreshing zesty 
acid. This wine has a long fresh finish.
Cellar: Ready to consume now, but will age gracefully 
for the next 2 years.

N.V. CHAMPAGNE DEVAUX Grande Reserve Brut
This wine is an elegant, aperitif style champagne with 
enough power & concentration to accompany your meal. 
The majority of Pinot Noir brings strength & a long finish. 
The Chardonnay lightens this blend & gives fineness. 
The complex nose offers hints of bakery, nutty & herbal 
aromas. The palate is fresh & lively with a long finish due 
to the addition of 20% barrel aged reserve wine.

N.V. CHAMPAGNE DEVAUX Blanc de Noirs
This blend of several crus of Pinot Noir shows  
fruity, voluptuous, & liveliness. The use of about 20 % of 
reserve wine ensures a perfect balance with an aromatic 
complexity. The dosage contributes to the bouquet 
with a touch of vanilla. Concentrated & complex nose 
with aroma of mature pears, baked apples & a touch of 
aniseed. Rounded & full bodied. Well balanced palate 
with a vigorous & persistent finish.

N.V. CHAMPAGNE DEVAUX Cuvée D
Cuvée D. is a homage to the Maison Devaux as well as 
the expression of the individuality that sets it apart in the 
world of Champagne. Carefully balanced using a range of 
reserve wines aged in barrels, the character and aromas 
of the Cuvée D. join together in wonderful harmony to 
create a great Champagne. A blend of 66% Pinot Noir 
and 34% Chardonnay the nose shows hazelnuts and spicy 
flowers with buttery notes. The palate, quite vigorous at 
first, is beautifully balanced between the elegance of the 
Chardonnay and the rounded and fruity Pinot Noir and 
shows hints of small red fruits, toasted brioche and coffee

2008 Mr Frog Chardonnay
Colour: Pale straw.
Nose: Clean and mineral with Citrus flavours. 
The nose is fresh and elegant.
Palate: Medium weight with the bright citrus fruit 
supported by well integrated French oak. Good 
length in the finish with typically cool climate 
finesse and delicacy.
Cellar: Drink now – 2012.

2008 MR FROG Pinot Noir
Colour: Crimson red.
Nose: Bright red cherry fruit complemented with 
subtle vanillin oak.
Palate: Good structure and depth of fruit. Lovely 
savouriness on the finish.
Cellar: Drink now – 2012.

2004 MR FROG Cabernet Shiraz
Colour: Deep purple red.
Nose: Dark cherry & blackberry characters with 
hints of leather & nutmeg spice.
Palate: Rich, dark berry fruit with great intensity & 
weight, complemented by soft, fine grain tannins.
Cellar: Drink now, or over the next 3 or 4 years.

2008 YERING STATION Sauvignon Blanc
Colour: Light yellow green colour.
Nose: The bouquet is fragrant & clean, with gooseberry, 
herbs & citrus fruit aromas with a hint of oak complexity.
Palate: The wine has excellent pungency with 
gooseberry flavours & mineral, flinty characters. A long, 
lively palate with wonderful texture. Crisp acidity gives  
a classic Sauvignon bite to the finish.
Cellar: Drink young while the fruit & freshness remain 
at its peak.

2008 YERING STATION Pinot Gris
Colour: Pale straw.
Nose: Notes of citrus & crisp green pear with whiffs 
of straw, spice & a touch of creaminess.
Palate: A lush & silky texture with delicious ripe fruit 
complemented by a crisp, fine acid & a delightful 
savouriness.
Cellar: Drink young.

2006 YERING STATION M.V.R.  
Marsanne Viognier Roussanne
Colour: Straw.
Nose: Forward fruit exhibiting fresh peach & 
apple characteristics, complemented by orange 
blossom & spice.
Palate: Shows excellent weight with clean nectarine, 
peach & apple. Good clarity & soft acid with a  
mineral finish.
Cellar: Drink now – 2010.

2006 YERING STATION Chardonnay
Colour: Pale straw.
Nose: Citrus notes & subtle cashew with soft 
minerality & great freshness.
Palate: Good texture & roundness on the middle 
palate, linear acidity with wonderful length & precision. 
True to Yering Station’s style.
Cellar: Drink now – 2012.

2008 YERING STATION Pinot Noir Rosé E.D. 
Colour: Salmon pink.
Nose: Elegant lifted red-fruit aromas of cherry & red 
currant with rose petal, Turkish delight & spice notes.
Palate: Delicate fruit flavours on the palate, 
complemented by floral notes & subtle tannins. Clean 
& minerality mouth watering softness with a crisp & 
trademark ‘extra-dry’ finish.
Cellar: Drink in its youth.

2007 YERING STATION Pinot Noir
Colour: Rich, cherry red.
Nose: Bright, dark cherry, raspberry & vanilla bean 
spice with a soft dusty, earthy complexity.
Palate: Medium bodied, delicate soft tannin with well 
balanced fruit expressive of the cool climate terroir.
Cellar: Drink now – 2016.

2005 YERING STATION Nebbiolo
Colour: Light red with brown, orange hues.
Nose: Mix of cherry & apricot on the nose with hints 
of tar & dustiness.
Palate: Light bodied, dark berry fruit with well 
integrated tannin & tarry, earthy characters.
Cellar: Drink now – 2012.

2006 YERING STATION Sangiovese
Colour: Deep, cherry red.
Nose: A wonderful combination of bright plum & 
cherry fruit with spicy nutmeg, coffee & hints of  
old worn, leather boots.
Palate: Medium bodied, sweet & sour cherry enhanced 
by meaty, leathery characters, a good mid palate 
acidity & lengthy tannins.
Cellar: Drink now – 2012.

2006 YERING STATION Shiraz Viognier
Colour: Dark cherry.
Nose: ‘Sweet & savoury’– this wine is a great example 
of cool–climate, co–fermented Shiraz Viognier. 
Uplifted, floral components of the Viognier & dark 
berry, soft Christmas cake spice of Yarra Valley Shiraz.
Palate: Savoury & silky with good tannin structure & 
fabulous length.
Cellar: For another 8 years.

2006 YERING STATION Cabernet Sauvignon
Colour: Vibrant purple/red.
Nose: Lifted aromas of dark berries, pepper and spice 
with hints of violets and liquorice that complement  
the toasty, mocha oak.
Palate: A concentrated palate revealing intense 
flavours of blackberries, spice and cedar. Tightly 
structured with toasty French oak characters and 
fine grained, persistent tannins. A complex wine that 
finishes long and powerful.
Cellar: Up to 15 years

2008 Yering Station Late Harvest Riesling (375ml) 
Colour: Pale straw.
Nose: Bright citrus & Nashi pear with richness
of honey & brioche.
Palate: Made with late picked Riesling grapes from 
the Yarra Valley, this wine is simply delicious! Amazing 
balance of viscosity & acidity. Luscious honey with 
freshness of Nashi pear & lemon complemented by great 
natural acidity & minerality.
Cellar: Drink young.
Vinification: The Yarra Valley Riesling grapes in this wine 
were hand picked late in the season. The berries were 
naturally sun concentrated. The grapes were pressed 
directly into a stainless steel tank to keep the freshness.

2006 YERING STATION Pinot Gris Late Harvest
Colour: Very pale gold.
Nose: Citrus, apricot & lychee with floral, 
honeysuckle notes.
Palate: Honeydew melon, lemon & toffee with 
a soft acid cutting through the light viscosity.
Cellar: Enjoy now & for the next 3 years.

YERING STATION Five Year Old Tawny.
Made from specially selected parcels of shiraz grapes 
& aged in oak barrels for five years, this wine is nutty  
& rich & a style of wine generally served with cheese.

2005 YERING STATION RESERVE Chardonnay
Colour: Bright, light straw with green tints.
Nose: A pristine, clean style with wonderful bright 
citrus & white nectarine fruit. A delicate mineral 
complexity & restrained oak influence.
Palate: A wonderful mouth–filling entry, this wine is 
incredibly focused & precise. There is ample natural 
acidity to carry the texture & weight of this wine.  
A very long, elegant finish.
Cellar: Drink now – 2020.

2005 Yering Station Reserve Shiraz Viognier
Colour: Deep purple, red.
Nose: Bright, vibrant blackberry with blackcurrant 
& dark chocolate notes. The nose also shows earthy 
characters with hints of savoury, toasty oak.
Palate: Medium bodied & laden with concentrated dark 
berry fruit. Dry tannins, finishing with spicy vanillin oak.
Cellar: Great cellaring potential. Up to 10 years.

2006 YERING STATION Collector’s Edition Pinot Noir
Colour: Medium garnet red.
Nose: A perfumed nose of intense black cherry & spice 
with subtle charry oak & lovely complex whole bunch 
characters.
Palate: An elegant & rich Pinot Noir with flavours of 
cherry kernel & plum enriched by savoury, spicy oak. 
This wine shows excellent balance & finishes silky, long 
& fine.
Cellar: Potential to age for many years to come. 
Drink from 2010 – 2015. 

2007 Yering Station Single Vineyard 
Willow Lake Old Vine Chardonnay
Colour: Pale straw
Nose: Lemon and lime dominates the nose with hints 
of green apple and wet slate.
Palate: The extremely long and lean palate exhibits 
great minerality and chalkiness. This is attributed to 
the soils in which the vineyard is located.
Cellar: Drink now – 2012

2007 Yering Station Single Vineyard 
Coombe Farm Vineyard Chardonnay
Colour: Bright light straw 
Nose: White peach and pear lead on the nose with 
restrained oak, leesy complexity and a hint of struck 
match in the background.
Palate: The incredibly rich, creamy texture on the 
palate finishes long, with crisp acidity.
Cellar: Drink now – 2014

2007 Yering Station Single Vineyard 
Inverness Ridge Pinot Noir
Colour: Garnet
Nose: Cool climate fruits of raspberry and 
strawberry are present on the nose along with well 
integrated French oak.
Palate: The palate has supple tannins with well balanced 
acidity and excellent depth and persistence of flavours.
Cellar: Drink 2008 – 2014

2006 Yering Station Single Vineyard 
Smedley Lane Shiraz Viognier
Colour: Dark cherry
Nose: Intense blueberry, pepper and spice are present 
on the nose with hints of vanillin oak in the background.
Palate: The excellent palate weight is complemented by 
the supple tannins and impressive persistence of flavour 
Cellar: Drink now – 2021

2006 Yering Station Single Vineyard 
Carr C Block Shiraz Viognier
Colour: Vibrant purple red
Nose: Liquorice, violets and blueberries lead on the 
nose along with fine cedary oak.
Palate: The palate displays firm, ripe tannins hints of 
mocha oak and dark fruits leading into a powerful finish.
Cellar: Drink 2011 – 2021

2006 Yering Station Single Vineyard 
Yarra Edge Cabernet Sauvignon
Colour: Deep, rich red
Nose: Strong aromas of cassis and plums meld 
seamlessly into charry mocha oak.
Palate: The palate displays firm, ripe tannins 
complemented by dark berry fruit sweetness  
and a lengthy finish.
Cellar: Drink now – 2021


