
ANNA’S WAY 
ML  

  Pinot Noir 2016* 
 

This wine is made with gentle handling 
and sourced from fruit in Marlborough. 
The wine has good depth of flavour, 
sweet fruit on the palate and aromas of 
cherry, plum and blueberry with a touch 
of savoury & spicy complexity. 
 
Food Match: 
This is a great wine with venison or 
lamb, delicious for the barbeque or  
enjoy with friends and a platter of soft 
cheeses. 

TĀHUNA 
ML Sauvignon 
Blanc 2017* 
 
This Marlborough Sauvignon Blanc 
has intense aromas of tropical fruit 
with tones of grapefruit and  
gooseberry.  Beautifully balanced, 
this wine shows a lively freshness 
with a long flavoursome finish.   
 
Food Match: 
Delicious with grilled fish, fragrant 
Thai curry, or young soft cheese.  
Serve lightly chilled. 

TĀHUNA 
Sparkling Brut* 
 
The Chardonnay for this 
Sparkling Brut  is sourced 
from our Hawke’s Bay  
vineyards. 
It is a fruit driven style with  
fresh melon and apple  
flavours on the palate.  It is 
a clean and refreshing wine. 
 
Food Match: 
Excellent as an aperitif or try 
with oysters and other  
seafood. Delicious for  
summer.  Drink well chilled. 

TĀHUNA 
HB Merlot  2017* 
 
Great colour and aromas of plum and 
dark berryfruit, typical of Hawke’s Bay 
Merlot.  
This wine is sourced from our local  
vineyards and has silky tannins giving it a 
soft finish perfect  for drinking any time 
of the year. 
 
Food Match: 
Fantastic with hearty pastas, beef and 
New Zealand lamb.  

SAVEÉ SEA 
ML  
Pinot Gris 2016 
 
Harvested in sites in the Awatere 
Valley this is a juicy off-dry Pinot 
Gris with attractive stonefruit and 
honey dew melon flavours. Rose  
petal and pear aromas and a spicy 
finish.   
 
Food Match: 
Try this with seafood, grilled  
vegetables or a platter of soft ripened 
cheeses. 
Serve lightly chilled.  

WAIMEA  
ESTATES 

   ML Rose 2017* 
 
This Marlborough Rose is a  
predominately Pinot Noir blend. 
Rose hip, red berry and rhubarb 
notes on the nose with bright  
florals of jasmine and lavender. The 
palate is ripe melon and crunchy red 
apple. 
 
Food Match: 
Try with spare ribs, rich pasta, 
braised meat or a platter of soft 
white cheeses.  Delicious for  
summer.  
Serve lightly chilled.  

B O O S T E R  W I N E  G R O U P  L P    
W I N E  O F F E R  F U N D R A I S E R  F O R    

LORRAINE LAULAU – PROCEEDS TO BELLEVUE SCHOOL 
By promoting this offer you know you are distributing fantastic wines at unbeatable prices and 

Booster Wine Group LP will donate $40.00 (incl GST) per case back to Lorraine to assist 

 with fundraising for the Jubilee Corner outdoor learning and play space at Bellevue School.  

Included in this offer we have some superb wines to enjoy now or stock up your cellar. 

Wine can be purchased by the bottle or in case lots.  

Your support is greatly appreciated. 

*Offer available while stocks last.  Booster Wine Group LP reserves the right to change vintage &/or brand of wine offered to a wine of equal quality and 
value dependant on stock levels.                                                                                             Licence No 29/OFF/052/19    Expiry 8/10/22 


