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Welcome to all Paramoor Wine Club Members! 
What a lovely time of year it is at Paramoor!  We’ve had day after day of almost perfect 
grape ripening sunshine and lots of great stuff going on in the winery.  Why not come 
and visit us and taste for yourself?  It’s a fabulous way to spend a relaxing morning or 
afternoon!  And, as Paramoor Club members we are always pleased to give you and 
your friends a personalised and detailed tour of our winery which has recently tripled in 
size to cope with increased production requirements. 

In this Newsletter we announce the release of no less than four new wines, make three 
terrific special offers and reveal our 2010 program of events! 

Please read on….. 

Cellar Door Sales 

Paramoor Winery cellar door sales now open every day 10am—5 pm!  Including public holidays. 

No need to call and make an appointment, just drive in. 

See you soon! 
 

Will and Kathy Fraser 

 

2009 Paramoor Pinot Gris 

It’s a bit sad that the 2008 Pinot Gris/Noir is now sold out but here is a very worthy 
replacement!  The 2009 Pinot Gris crop from our Paramoor vineyard was small but 
extremely good.  An entrancing floral bouquet leads into an intense palate of pears and 
citrus.  Well worth a try - but be quick because there’s not a lot of it! 

 
2008 Paramoor Chardonnay 

This is a classic Macedon Ranges chardonnay - lots of citrus, some melon and white 
peach and just a light touch of oak.  This wine was awarded a silver medal in a very high 
quality field at the Macedon Ranges Wine Show last October.  Currently unlabelled and 
is being sold at a great price (see our Special Offers). 

 
2008 Paramoor ‘Bennett’ Shiraz 

Named after our second grandson Ben (his mother is a fan of ‘Pride and Prejudice’!) this 
is a gorgeous deep, dark red wine with a marvellous future.  Mulberry and blackberry 
fruit flavours are followed by toffee, caramel and vanillin and tremendous length on the 
palate. 

 
2008 Paramoor ‘Ivy Mae’ Merlot 
Named after our granddaughter Ivy Mae, this is a merlot for the ages.  As well as lots of 
‘up front’ soft berry fruit you will find a wide range of spices and nutty flavours.  As good 
as they come! 

 

New releases 
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 Those of you who are interested in the program of 
events at Paramoor for 2010 will notice the absence of 
the monthly Celtic Folk Music evenings - which have 
been a feature here for more than seven years.  Sadly, 
due to several factors, which include recent changes to 
the Liquor Licensing Laws, these lovely evenings will no 
longer take place in the Paramoor Barn on the first 
Friday of each month.  Instead, they will occur on the 
second Friday of the month beginning May 14, 2010 at 
the Woodend RSL hall.   

We wish the Celts and Cobbers every success for the 
future.  

 

• Saturday 15 May - 1pm - 4pm 
‘Braemar’ Celtic Folk Music Concert 

• Saturday 29 May 7pm for 7.30pm 
Campaspe House/Paramoor Degustation Dinner 

• Sunday 18 July - 1pm - 4pm 
Gilbert & Sullivan Opera Victoria ‘The Arcadians’ 

• Sunday 6 September - 10am - 4pm 
Paramoor Farm Fayre 

• Sunday 10 October - 1pm - 4pm 
‘Pearly Shells’ Jazz Concert (via The Gallery Mt 
Macedon) 

• Saturday 13 & Sunday 14 November 
10am - 5pm 
Macedon Ranges ‘Budburst’ Festival 

• Sunday 21 November - 1pm - 4pm 
Harp Society of Victoria Concert (TBC) 

 
For further information call Will and Kathy Fraser on 
03 5427 1057 or email enquiries@paramoor.com.au

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

2010 Program of events at 
Paramoor Winery & Farm 

Celts and Cobbers Folk Music Nights 

Easter Special Offers 

Offer 1 
• 1 dozen 2008 Paramoor unlabelled Chardonnay 

Special Price: $150 (RRP $198) 
 

Offer 2 
• 3 x bottles of 2008 Paramoor ‘Ivy Mae’ Merlot 
• 3 x bottles of 2008 Paramoor ‘Bennett’ Shiraz 

Special Price: $115 (RRP $132) 
 

Offer 3 

• 3 x bottles of 2007 Paramoor ‘Mister Jack’ Pinot Noir 
• 3 x bottles of 2007 Paramoor ‘The Fraser’ Shiraz Cabernet Sauvignon 

Special Price: $150 (RRP $180) 
 

To place an order, please see the order form at the back of this newsletter or telephone Will or Kathy Fraser 
on 03 5427 1057 or email enquiries@paramoor.com.au 

 

* Offers are valid until 30 April 2010 or until stock is sold out.  Freight charges are additional. 

mailto:enquiries@paramoor.com.au
mailto:enquiries@paramoor.com.au
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Campaspe Country House and Paramoor Winery Harvest Festival Dinner  
Saturday 29 May  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gilbert & Sullivan Opera Victoria and The Malvern Theatre Company present 
The Arcadians 

Sunday 18 July, 2pm 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

The Arcadians is a charming Edwardian Musical Comedy.  A huge hit in its day, running for 809 performances in 
1909-1911.  It tells the story of James Smith, a London Restauranteur who crash lands his plane in Arcadia.  The 
Arcadians are shocked by his wicked ways, and transform him into the guileless youth, Simplicitas.  With him they 
travel to London, where they captivate the Londoners at the Askwood races.  The music and fun look both back to 
Gilbert & Sullivan and forward to Musical Comedy and Music Hall.  It is full of delights.  With a new, snappy book 
by Melvyn Morrow, Musical Direction by Ben Kiley and Direction and Choreography by Robert Ray, this revival 
promises to be one of the happiest musical comedy highlights of 2010.   

Cast includes Ron Pidcock, Simon Cooper, Rachel Sztanski, Bruce Raggatt, Brett O’Meara, Julia Harper, Anna 
Castle, Robyn Pidcock, Vanessa Petrie, Andrew Mcgrail, Michael Try, Darren Rosenfeld, Zoe Taylor, Susannah 
Middleton. 

For further information on the performance, please visit www.gilbertandsullivan.org.au 

 
To book tickets please call Kathy Fraser on 03 5427 1057 

or email enquiries@paramoor.com.au 
 

A wide range of Paramoor wines will be available by the glass or bottle. 

Olives, cheese platters, tea and coffee will also be available for purchase. 

Campaspe Country House Hotel and Restaurant, Woodend, is one of the most beautiful and highly regarded 
places to dine in the whole of the Macedon Ranges.  Originally built as the country home of Mr and Mrs Dick Pratt, 
it is a grand house set in the kind of glorious English garden for which Mount Macedon is famous. 

As part of the Daylesford and Macedon Produce Harvest Picnic celebrations, Campaspe House is staging a four 
or five course dinner with each course matched to a Paramoor wine.  Expected price, including cost of wine, is 
around $100 per person.  Campaspe’s dining room will accommodate only 30 people, so if you are interested in 
participating you shouldn’t hesitate to make a booking! 

 
Campaspe House:  Phone 03 5427 2273, Fax 5427 1049 

www.campaspehouse.com.au 

mailto:enquiries@paramoor.com.au
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TASTING NOTES

2008 Chardonnay 
Macedon Ranges 

13% alcohol 

Screw cap 

Colour: Pale gold 

A classic Macedon 
Ranges chardonnay with 
lots of citrus, some melon 
and white peach and just 
a light touch of oak.  This 
wine was awarded a 
silver medal in a very high 
quality field at the 2009 
Macedon Ranges Wine 
Show.  Currently 
unlabelled and priced 
accordingly.   

2007 ‘Joan Picton’ Pinot 
Noir 
13.5% alcohol 

Colour: Dark plum 

Gold medal and trophy 
winner for best pinot noir,  
Macedon Ranges Wine 
Exhibition 2009, this is 
already a Macedon 
Ranges classic.  The vines 
are 20 years old, MV6 
clone, and are growing at 
about 800m altitude on red 
volcanic soil situated on 
the northern face of Mount 
Macedon.  The wine is 
unfiltered.  This is a rich, 
velvety and supple wine 
full of the flavours of plums 
and cherries with lots of 
spices. 

Best until 2022 
 

2007 ‘The Fraser’ 
Shiraz/Cabernet 
Sauvignon 
Central Victoria 

14.5% alcohol 

Colour: Deep Burgundy 

A very similar wine to the 
remarkable 2006 'The 
Fraser'.  A wonderful 
aroma, delicious berry fruit 
in the palate, lovely long 
silky tannins and great oak 
make the 2007 ‘The Fraser’ 
a most enjoyable food 
companion now and an 
excellent collector’s item for 
those who wish to put it 
away for a few years.  

Best until 2022 

 
 
Please come and visit 
us.  Our cellar door is 
open daily from 10am 
until 5pm. 

Alternatively, you can 
order our wines by 
telephoning, emailing 
or faxing us the order 
form on the following 
page.  

2008 ‘Bennett’ Shiraz
Central Victoria 

13.9% alcohol 

Diam cork 

Colour: Dark red 

A gorgeous wine with 
typical shiraz aromas and 
lots of mulberry and 
blackberry fruit flavours.  
Toffee, caramel and 
vanillin contribute to great 
‘mouth feel’ and length on 
the palate.  Great drinking 
now but will reward those 
with the patience to put it 
away for a year or two. 

Best until 2022 

 

2008 ‘Ivy Mae’ Merlot
Central Victoria 

13.8% alcohol 

Diam cork 

Colour: Ruby red 

A complex and 
fascinating merlot with 
lots of soft berry fruit 
flavours accompanied by 
a whole range of spices 
and nutty (eg almonds 
and hazelnuts) nuances.  

Named after our first 
granddaughter. 

Best until 2022 

2009 Pinot Gris 
Macedon Ranges 

12.5% alcohol 

Screw cap 

Colour: Clear, colourless 

A complex floral bouquet 
leads into an intense 
palate of pear and citrus 
fruit.  This is a lovely 
refreshing wine with just a 
slight touch of sweetness 
to be enjoyed with a wide 
range of food. 

2007 ‘Mister Jack’ Pinot 
Noir  
13% alcohol 

Colour: Mid plum 

Named after our first 
grandson.  An abundance 
of red cherry and 
strawberry fruit flavours in 
the aroma and in the 
palate, balanced by just 
the right amount of fine 
French oak and 
accompanied by a lovely 
mouth ‘feel’ make this a 
wine of rare character - 
and one that can look 
forward to a distinguished 
future. Gold medal winner, 
Victorian Wine Show. 

Best until 2020 
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Vintage Wine Selection Per bottle 

$ 
Half Case 

Price 
(6 bottles) 

$ 

Case Price 
(12 bottles) 

$ 

 Cost 
 
$ 

2008 Chardonnay 
(unlabelled) 18.00 108.00 198.00   

2009 Pinot Gris 22.00 132.00 240.00   

2008 ‘Ivy Mae’ Merlot 22.00 132.00 240.00   

2007 ‘The Fraser’ 
Shiraz/Cab Sav 30.00 180.00 320.00   

2008 ‘Bennett’ Shiraz 22.00 132.00 240.00   

2007 ‘Mister Jack’ 
Pinot Noir 30.00 180.00 320.00   

2007 ‘Joan Picton’ 
Pinot Noir 38.00 228.00 410.00   

 

Easter Special offers 
   

 

Offer 1 
• 1 dozen 2008 Paramoor unlabelled Chardonnay 

Special Price: $150 (RRP $198) 

Offer 2 
• 3 x bottles of 2008 Paramoor ‘Ivy Mae’ Merlot 
• 3 x bottles of 2008 Paramoor ‘Bennett’ Shiraz 

Special Price: $115 (RRP $132) 

Offer 3 

• 3 x bottles of 2007 Paramoor ‘Mister Jack’ Pinot Noir 
• 3 x bottles of 2007 Paramoor ‘The Fraser’ Shiraz Cabernet Sauvignon 

Special Price: $150 (RRP $180) 
 

   

 
  

  

 Wine Total $ 

 

Freight $ 

TOTAL $ 

* Special offers valid until 30 April 2010 or when stocks run out.  Prices include GST.  Minimum order of 6 bottles. 

 

WINE CLUB MAIL/FAX ORDER FORM 
Paramoor Winery 

439 Three Chain Road Carlsruhe via Woodend Victoria 3442  
Email enquiries@paramoor.com.au Fax 03 5427 3927 

 

mailto:enquiries@paramoor.com.au
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Type of Credit Card: BANKCARD MASTERCARD VISA 
 
Card Number: ____ / ____ / ____ / ____ Expiry Date: ____ 
 
Name of Cardholder: ____________________________________________________________ 
 
Signature: ____________________________________________________________ 
 

• All prices are GST inclusive.  Prices subject to change without notice. 
• Fax this form to 03 5427 3927, or post it to the above address. 

 
 
 
 
 
 
 
Destination Freight charge 

½ Case (6 bottles) 
Freight charge 
Case (12 bottles) 

Melbourne $6.20 $6.20 

Adelaide $12.00 $12.00 

Sydney $12.00 $12.00 

Brisbane $15.00 $15.00 

Hobart $15.00 $15.00 

Perth $25.00 $25.00 
 
 
* Includes GST and insurance.   
 
 
PLEASE NOTE: When placing orders please fax or mail both this page and the order form. 
 
 
Name & delivery address: 
 
 
 
 
 
 
 
 
 
Postcode:      Contact number: 
 
 
Special instructions:   

 

FREIGHT RATES 

 

PAYMENT DETAILS 


	Easter Special offers

