Welcome to O'Reilly’s Canungra Valley Vineyards!

We are delighted to introduce our new manager, Duncan Butterfield, so next
time you're visiting the vineyard be sure to introduce yourself and say hello. ‘|
have been involved in the Wine industry since 1996 and | look forward to
sharing my extensive experience and knowledge in both viticulture and
winemaking with my new colleagues,” said Duncan. “We will be bottling some
wooded Chardonnay and a Semillon in the next couple of weeks, along with a
Shiraz thereafter. | look forward to meeting you all at our members Christmas

Fiesta on 3 December and sharing a glass or two of our finest.”

RSVP now to our Annual Members Christmas Fiesta!

This year we will hold our Christmas Lunch on 3 December where guest will be entertained by Joe Philips, a virtuoso on the

rhythmic Flamenco guitar who captures audiences with his true essence of the Gypsy Latino sound with his guitar playing.

On arrival, all guests will be greeted with Sangria and a tasting barrel of olives, dips and Turkish bread by the creek. This will

be followed by our Chef's BBQ Tapas Menu where guests will be offered Paella, a traditional Spanish rice dish containing
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mixed seafood, pieces of chicken in a saffron based sauce; Succulent Pork Ribs marinated in our own special Spanish

Sauce and Chorizo Sausage with a hot dipping sauce at $20 per person.
If you purchase your wine on this day you will receive a massive 40% discount off Generation and Platypus range.

For more information and to make a booking please contact Sam Dusting on 07 5543 4011 or

wine@canungravineyards.com.au

Launched this October a Blended Subtropical Vintage to O’Reilly’s Canungra

Valley Vineyards Fermenting House of Reds

On Sunday 23 October 2011 members joined us at the Vineyard to launch a mélange Bernard Chambourcin Shiraz 2010
that was lovingly picked by members and sent to the winery for fermentation on 13 February 2011. After aging in French and
American barrels for 16 months it was blended with a small parcel of South Burnett Shiraz, delivering spicy red and dark
berry fruits on the nose with a ripe mulberry palate and a savoury finish. Chambourcin is a subtropical grape variety that is
ideally suited to the South East Queensland climate. Chambourcin produces good-quality, ruby-coloured wine that has a
reasonably full, slightly herbaceous flavour and aroma. This grape is used to produce lush sparkling red, still red wine and
port all available at O'Reilly’s cellar door.

Michelle McJannett and friends enjoying a wonderful afternoon of

fine wine and company at the Bernard Chambourcin Shiraz launch

Crush Newsletter November 2011 Page | 2




Enjoy the festive season with wonderful wine deals

This year we have some great discounts to help fill up your wine cellar with your favourite O'Reilly’'s wines making it easy to

entertain throughout Christmas and New Year's celebrations. Some of our specials include:

Lona Reserve Blush: A sparkling Semillon dosaged with a Petit Verdot & Chambourchin Liqueur, with wild strawberries on
the nose and subtle berry characters on the palate, it is a delicious summer sparkling and at a generous festive price of
$23.15 (20% Discount off a single bottle purchase)

White - Vince Reserve Verdelho: A subtle pineapple and passionfruit on the nose with tropical and melon fruits on the
palate with hints of stone fruit. This wine has a lovely dry finish to complement the fruit on the palate. It is a cool crisp white
at a great festive price of $19.95 (20% Discount off a single bottle purchase))

Red - Shane Reserve Shiraz: A lovely cool climate Shiraz with nutmeg and cinnamon spice complementing plum
characters on the nose. Perfect tribute for a traditional Christmas meal with its dark berry and cherry characters on the
palate finishing with hints on vanillan oak, members festive price is $23.15 (20% Discount off a single bottle purchase))

Gift

Voucher — N

O'Reilly’s Canungra Valley Vineyards gift voucher is an ideal gift for

lovers of the vine. Whether it’'s a full bodied Verdelho, fizzy Sparkling, a
fermented red or a country style gourmet picnic basket at O'Reilly’s
Canungra Valley Vineyards, O'Reilly’s gift vouchers provide the perfect

gift for that someone special. Please contact reservations on 1800 688

now!

A’ 7(—)/4/. ‘ 722 or reservations@oreillys.com.au to purchase your gift voucher
( / Ne y s
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Flying High with the Birds of Prey

Hosted by our famous birdman, Mark Culleton who has a very unique one-on-one encounter for Birds of Prey enthusiasts at
the Vineyard where you meet with the largest Bird of Prey in Australia, the Wedged-Tail Eagle or the once endangered

Peregrine Falcon that can fly over 300 Kilometres per hour.

For more information and to make a booking, please contact reservations on 1800 688 722 or

reservations@oreillys.com.au.
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