
Please supply my Annual 2011 Vintage McLaren Vale Futures Shiraz order for delivery as:-

Offer is for 12 bottles for $252

payment details are below.

Your Delivery Details

First Name         Last Name

Company Bs Ph

Hm Ph      Fax Mb

Address                City

State Code        Email:

Signature Delivery Inst.

Method of Payment

     Direct Debit: CBA 065 125 1016 7539

     Cheque  Account (pre approval only)

     Master Card Visa

Name on Card

..................................................................

Card No

........................../..................../..................

Expiry Date ........... / .............

  YOUR UNIQUE
    Opportunity

McLaren Vale Annual WINE ‘FUTURES’
OOOOOFFER No. FFER No. FFER No. FFER No. FFER No. 2323232323

This highly  acclaimed wine has achieved an enviable reputat ion,This highly  acclaimed wine has achieved an enviable reputat ion,This highly  acclaimed wine has achieved an enviable reputat ion,This highly  acclaimed wine has achieved an enviable reputat ion,This highly  acclaimed wine has achieved an enviable reputat ion,
23 vintages from 1984 thru’  to 201123 vintages from 1984 thru’  to 201123 vintages from 1984 thru’  to 201123 vintages from 1984 thru’  to 201123 vintages from 1984 thru’  to 2011

Online @ www.haselgrovevignerons.com/shop
    Ph. 08 8383 0886,   0418 845 576   or Fax  08 8383 0887

                   or Post to Box 271 James Haselgrove Wines McLaren Vale SA 5171

BBBBBTTTTTHEHEHEHEHE ‘F ‘F ‘F ‘F ‘FUTURESUTURESUTURESUTURESUTURES’’’’’

Haselgrove Vignerons Pty Ltd  t/as James Haselgrove Wines
Producers Licence: 50808115 Direct Sales Licence: 51401348 ABN  64 405 944 99

It is an offence to purchase wine if under 18 years old. By placing an order you are stating you are at least 18 years of age.



Number of Offers

Offer No. 23Offer No. 23Offer No. 23Offer No. 23Offer No. 23
Buy 6 bottles now prior to release

at $252.00 & receive 12 bottles($21.00pb)

FREIGHT FREE AUSTRALIA (conditions apply)

$____________

If you would like to learn more of the previous Futures wines visit www.haselgrovevignerons.com.
Go to the Haselgrove Scrapbook page for a definitive look at the history of many of the past Futures wines.

Your very limited and exclusive offer of the 2011 Futures wine. Normally priced at $42.00/btle - $504.00/dz
Delivery November/December 2013

This offer is limited & can only be reserved on a payment with order basis - The Offer Closes October 31st  2013, or before if sold out.

BUY 6 BOTTLES AND RECEIVE A BONUS 6 BOTTLES
THAT’S 12 BOTTLES - JUST $21.00 PER BOTTLE

DELIVERED TO YOUR DOOR LATER 2013

2010 Vintage

89 points

James Haliday
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2008 Vintage Futures - Winestate

Magazine 5 Stars  - 2010 McLaren Vale

Regional tasting - 5 Stars Equal Top of

Class, 2010 World’s Greatest Shiraz

Challenge 5 Selected for the Winestate

Wine of The Year 2010 “Taste Off” - James

Halliday 2011 Rating 91

2007 Vintage Futures - James Halliday

2010 Companion Rating 92 “Incredibly

concentrated and very ripe, possibly pushing the

envelope; prunes and chocolate, and

unashamedly big in every respect off 70 year-

old-vines, to 2020”. - Winestate Magazine 5 Stars

and selected for the Shiraz Challenge Grand taste

off - Winewise Small Vignerons Gold Medal -

Winestate 2009  Annual  “Best of Style “  5 *

2006 Vintage Futures - James Halliday

2009 Companion Rat ing 87 “P lenty  o f

flavour, but does struggle in vain under its

load of  a lcohol ,  to  2013” .  Winestate

Magazine 2 x  3  Stars ,  1  x  4  Stars ,  -

Winestate’s International Shiraz Challenge

III 41/2 Stars.

2005 Vintage Futures - James

Halliday 2009 Companion Rating 94

“Classy strongly regional style; medium

bodied black fruits and dark

chocolate;  quality French Oak and ripe

tannins easily carry alcohol; 70 year old

vines, to 2025”. 2008 Wine Wise Small

Vignerons Gold Medal Top of Class  -

Winestate Magazine 2 x 3 Stars, 1 x 4 Stars.

How to
Order

2009 Vintage Futures - made from

70 year old vines on the rich sands of McLaren

Vale. The wine has been aged in French and

American oak for 21 months and is made

under the direction of Nick and James

Haselgrove at the Adelaide Winemakers

Cellars, Grant Gully Road at Clarendon. One

of the wines chosen for the Winemaker of the

Year Award to Nick Haselgrove in 2010.

Fruit for this release comes from very old vineyards in the famed McLaren Vale wine region. Rich, concentrated fruit was handpicked then open fermented
before being put to oak to finish fermentation and then matured for 22 months (approximate as wine is still in oak)This wine has great potential and it is
expected to mature well over the next 20 years or to personal requirements. It is bottled to maintain freshness on opening. Our recent value pedigree:-


