
New York City Showcase

Event Wrap Up



On 27 and 28 September 2017 Tyson Stelzer hosted 
the inaugural USA showcase tastings of  

Tasmanian sparkling wines  
at Rouge Tomate in New York City.

Two events showcased Tasmania’s finest sparkling cuvÉes, 
the first for tourism trade and lifestyle media 

and the second for wine trade and media 
alongside a showcase of the top cuvÉes in 

Tyson’s new release, The Champagne Guide 2018-2019.

Both events featured an invitation only selection of the 
highlights of Tyson’s Australian Sparkling Report.

Showcasing:

Apogee Deluxe Vintage Brut 2013 and Apogee Deluxe Vintage Rosé 2014 

Arras Late Disgorged 2003 and Arras Grand Vintage 2008 

Clover Hill Tasmanian Cuvée NV and Clover Hill Tasmanian Cuvée Rosé NV 

Delamere Blanc de Blancs 2012 and Delamere Sparkling Rosé NV 

Ghost Rock Catherine Cuvée Exceptionnelle 2013 

Kreglinger Rosé 2006, Pipers Brook Vintage 2010 and Ninth Island Rosé NV 

Jansz Tasmania Premium Cuvée NV, Jansz Tasmania Premium Rosé NV 
and Jansz Tasmania Vintage Cuvée 2011 

Josef Chromy Vintage Sparkling 2011 

Nocton Vineyard Sparkling NV 

Pirie NV, Pirie Vintage 2009 and Pirie Vintage Rosé 2009 

Stefano Lubiana Reserve Brut NV and Stefano Lubiana Grand Vintage Brut 2008
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This is what they had to say...

Thank you for introducing me to the best sparkling wines of Tasmania. 

I almost said ‘champagnes’! They are on that level! 

Carol Duval-Leroy, Champagne Duval-Leroy

I am very impressed with these wines. They are so far ahead of the 

Tasmanian sparklings we first saw in the US fifteen years ago. 

These are not what people expect from Australia, but they are beautiful 

wines. More interesting than English sparkling. Last year when a big 

influx of English sparkling wines landed in the US, I called around a 

bunch of sommeliers and asked them if they felt they might list them 

and they said maybe just one. But I see great potential for these wines 

today to be listed. The challenge, however, is that Tasmanian sparkling 

above SRP $35 is a hard sell in the US. 

Elin McCoy, Bloomberg

Great to get an intensive look at the current state of Tasmanian fizz. 

Thanks to Tyson Stelzer, many examples poured for the first time ever in 

the US. Tasmania has very interesting opportunities here at the moment. 

Also great to catch-up with The Godfather of Tassie. 

Andrew Pirie in fine form. Let’s do this again!  

Chuck Hayward, Wine Buyer and Writer, Vinroads

It was a real pleasure learning more about beautiful Tasmania through its 

delicious sparkling wines. It was definitely eye opening and very exciting 

to see what is happening there. The wines were amazing, your team was 

wonderful and I look forward to sending people to Tasmania! 

Sekita Ekrek, Travel Advisor, First in Service Travel

We don’t get to see these wines in the States, and the wines are amazing. 

Really great stuff. It’s fantastic to see Tasmania being promoted in the States.  

Keith Beavers, Wine Educator & Cohsultant, Wine Skool’D

A fascinating look at the sparkling wines of Tasmania. 

The Josef Chromy was just delightful, while the Ninth Island RosÉ 

brought an interesting new perspective. Cool stuff. 

Lauren McPhate, Tribeca Wine Merchants



Tasmanian sparklings tasted great. We are going to have to  

stay on our toes to keep doing our best here in Champagne! 

Alexis Vaernewyck, Sales Manager, Duval-Leroy

As a sommelier I would love to have access to listing these wines. 

John Freitas, Wine Director and Sommelier, L’Escale

We are seeing great interest in Tasmanian wines. 

There is a strong opportunity for these brands in the US. 

Simon Buck, Wine Dogs Imports

Good day for Tasmanian sparkling in NYC! Great show! 

Tom Donegan, Market Development, Hudson Wine Brokers

A really unique event. I thought that hosting sparkling wine 

was a great way to showcase Tasmania – and delicious! 

Paul Tumpowsky, CEO, Skylark Travel Group

I love the Arras cuvées! The complexity is just incredible. 

Nicole Burke, Krug US Brand Ambassador

There is not a single bad wine in the room! 

Morton Hochstein, Writer and Educator, Wine Spectator

Bringing these wines to the US has smashed some preconceptions 

about Tasmanian Sparkling. 

Gabby, Guest

I thoroughly enjoyed the snap shot of many good Tassie sparklers 

provided on the evening! It is terrific to see how far  

the Tasmanian wine industry has come in 40+ years 

David Anstice, Guest

Thank you for an amazing event. You did a fantastic job  

and I could definitely tell from the vibe in the room  

how much everyone was enjoying themselves. 

Karen Stotz, Trade Marketing Manager, North America, Tourism Tasmania





Tasmanian Sparkling in NYC
We were refreshingly surprised by the excited buzz of interest around our inaugural Tasmanian Sparkling 
Showcase in New York City. While hosting our showcase for The Great Australian Red the day before, our 
trade and media guests were exclaiming in anticipation of our Tasmanian tasting.

The US knows Australia for big red wines, not elegant sparklings. The US of course makes plenty of its 
own big reds, but little of significance in sparkling. They don’t know Tasmanian sparklings. Very few 
are available on the ground. And hence the heightened interest in experiencing a sneak preview of this 
captivating and emerging category.

In a month when New York City is inundated with tastings and events, we were delighted by the 
attendance of both our travel trade & lifestyle media tasting on Wednesday night and our wine trade & 
wine media tasting on Thursday, with key commentators and sommeliers committing big chunks of time to 
fully getting their heads around each and every cuvée. Joe Czerwinski, Managing Editor of Robert Parker’s 
Wine Advocate, took a few hours to methodically taste every cuvée in his own order.

Wine Buyer and Writer Chuck Hayward made the six hour flight all the way from San Francisco to attend 
not one but both of our Tasmanian Sparkling Showcase events, and was a great ambassador in the room to 
answer questions and endorse the wines.

Tasmanian sparkling pioneer Andrew Pirie greeted every guest with a taste of his Apogee cuvée and was 
actively engaged in conversations for the entirety of both events around the past, present and future of 
Tasmanian sparkling, in his own magnificently authoritative yet eloquently humble way.

We had the privilege of showcasing Tasmanian ocean trout from Petuna and Cape Grim Beef from Greenhams, 
beautifully prepared by the kitchen at Rouge Tomate and very much enjoyed by guests of both events.

The US is a price-sensitive market, and writer Elin McCoy (Blooomberg) pointed out that an influx of 
English sparkling has struggled to gain traction due to its champagne price point. She suggested that the 
sweet spot for Tasmanian sparkling in the US is under SRP $35.

Showcasing four of the top (and most expensive!) champagnes from my new edition of The Champagne 
Guide alongside our line up of Tasmanian sparkling proved to be strategic and fortuitous. Far from casting 
the Tasmanian cuvées in an inferior light, in fact the opposite effect occurred. Carol Duval-Leroy herself, of 
the great house of Duval-Leroy, exclaimed, ‘Thank you for introducing me to the best sparkling wines of 
Tasmania. I almost said ‘champagnes’! They are on that level!’

Many of the buyers and media in the room made the point of expressing their desire for these cuvées to be 
made available in the States.



This tasting achieved its aspiration of sparking interest in Tasmanian sparklings in the US, and presenting 
a sneak preview of some of the cuvées destined for that market. The time is ripe for estates not yet on the 
ground to make plans to establish distribution, and many of these conversations are already underway.

So as to extend the influence of this event, four dozen leftover unopened bottles were supplied to Julie 
Earle-Levine, PR Manager, North America for Tourism Australia, and were forwarded to key media not 
able to attend the tasting. She also plans to show these to Steven Ciobo, Australian Minister for Trade, 
Tourism and Investment, during his visit next week. A further dozen without current US distribution were 
offered to Dominique Bach, G-squared-lab, to be poured for his circle of trade contacts.

Many of our guests commented on the potential for follow-up events to further reinforce the calibre and 
refinement of Tasmanian sparklings in the US.

It was a great privilege to present these wines. I must confess to feeling more than a little humbled when 
Carol Duval-Leroy commissioned me to introduce her to the top three wines in the room, and then made 
her exclamation that they were on the same level as champagne. Carol is never one to use superlatives 
lightly. Never have I heard such endorsement of any sparkling wine from the champenoise.

Big thanks to each of the supporting estates for their not insubstantial efforts to get their cuvées into the US 
(we got every one of them there in the end!), and to Wine Tasmania, Tourism Tasmania, Wine Australia, 
The Tasmanian Department of State Growth, Petuna and Greenhams for all of their support.

Tyson.





Attendee List
Travel Trade & Lifestyle Media

David Anstice, Guest of Andrew Pirie, danstice@comcast.net

Joshua Bird, Director of Sales, USA East Region, Qantas Airways, joshuabird@qantas.com.au

Jonathan Campbell, Premier Aussie Specialist, Aussie Trip Advisor, jonathan@aussietripadvisor.com

Susan Coghill, GM - Creative, Content & Campaigns, Tourism Australia

Limor Decter, Luxury Travel Advisor & Concierge, Ovation Vacations, Ldecter@ovationtravel.com

Julie Earle-Levine, PR Manager, North America, Tourism Australia, jearlelevine@tourism.australia.com

Sekita Ekrek, Travel Advisor, First in Service Travel, sekita@firstinservice.com

Chuck Hayward, Writer, Media, chuckhayward@mac.com

Brenda Irizarry, Travel Consultant, Tzell Travel Group, birizarry@tzell.com

Johanna Jainchill, News Editor, Travel Weekly, jjainchill@travelweekly.com

Manike Jainchill

Ronan Koniarski, Manager, Farebreakers International Travel, ronen@farebreakers.com

Jason Lawrence, US Mission in New York

Joey Levy, Luxury Travel Advisor, Ovation Vacations, jalevy@ovationtravel.com

Helena Marks, Luxury Travel Advisor, ProTravel, helena.marks@protravelinc.com

John McGee, Research & Communications Manager, Artisans of Leisure, jmcgee@artisansofleisure.com

Jens Michael-Bopp, First Secretary, Economic Affairs, German Mission in New York, jens-michael.bopp@diplo.de

Joanne Morgan, Premier Aussie Specialist, Aspire Down Under, joanne@aspiredownunder.com

Elizabeth Myers, Leisure Agent, Valerie Wilson Travel, elizabeth.myers@vwti.com

Tony Perrottet, Contributing Writer, Smithsonian Magazine, tonyperrottet@gmail.com

Dr Andrew Pirie, Winemaker, Apogee

Richard Pizzini, Luxury Travel Advisor, Tzell Travel, RPizzini@Tzell.com

Scott Richardson, Director of Public Diplomacy, Australian Consulate-General, scott.richardson@dfat.gov.au

Lisa Ronson, CMO, Tourism Australia, lronson@tourism.australia.com

Jane Ross, Guest of Andrew Pirie

Susan Shevlin, Travel & Leisure Expert, Tzell Travel, sshevlin@tzell.com

Julian Simpson, Second Secretary, Australian Mission to the United Nations, New York, Julian.Simpson@dfat.gov.au

Karen Stotz, Trade Marketing Manager, North America, Tourism Tasmania, Karen.Stotz@tourism.tas.gov.au

Paul Tumpowsky, CEO, Skylark Travel Group, Inc., p@skylark.com

Heather Van Hull, Aspire Down Under, heather@aspiredownunder.com

Gary Walther, Freelance Travel Writer, Contributing editor at Forbes Life & major luxury lifestyle magazines,  
gwalther@earthlink.net

Lauren Waugh, International Senior Lawyers Project

Barionia, Guest of Josh Bird, Wine & food blogger

Bonnie, Guest of Tony Perrottet

Gabby, Guest of Scott Richardson





Attendee List
Wine Trade & Media

Dominique Bach, G Squared Lab, dominique@g-squared-lab.com
Keith Beavers, Wine Educator & Cibnsultant, Wine Skool’D, contact@keithbeavers.net
Bruce Bernstein, CEO, BB & Co, bbcousa@yahoo.com
Jon Bonné, Senior Contributing Editor, Punch Drink, jbonne@punchdrink.com
Ian Boyle, Operations Manager, Kemeny’s, iboyle@kemenys.com
Simon Buck, Wine Dogs Imports, simon@winedogsimports.com
Nicole Burke, Brand Ambassador, Krug US, nicole.burke@krugus.com
Winnie Burwell, Wine Consultant, SolStars Fine Wines, info@winewinnie.com
Clément Calleja, Eastern Regional Manager, Champagne Billecart-Salmon US, ccalleja@champagne-billecart.fr
Young Chin, Wine Buyer, Paulie Giles Restaurants, youngtakashi@yahoo.com.au
Shana Clarke, Events Manager, events@rougetomate.com
Joe Czerwinski, Managing Editor, Robert Parker Wine Advocate, joecz@robertparker.com
Fred Dexheimer, MS, Educator, WineBow, fred.dexheimer@winebow.com
Christian Dinello, Sommelier, NoMad, cdinello@thenomadhotel.com
Tom Donegan, Market Development, Hudson Wine Brokers, tomd@hudsonwine.us
Carol Duval-Leroy, Chairman & Chief Executive, Duval-Leroy, carol-duval-leroy@duval-leroy.com
Julien Duval-Leroy, Directeur Général Adjoint, Champange Duval-Leroy, j.duval-leroy@duval-leroy.com
John Freitas, Wine Director, sommelier, L’Escale, jhfreitas@yahoo.com
George Galey, American Wine Estates, george@eamericanestates.com
Chuck Hayward, Writer, chuckhayward@mac.com
Elish Healy, Sales Representative, Little Peacock Imports, elish@little-peacock.com
Morton Hochstein, Writer/educator, writes for Wine Spectator, mortonherbert@yahoo.com
Joe Ingram, Wine Buyer, Paulie Giles Restaurant, Greenpoint, ingramj10@gmail.com
Aimee Lasseigne, Owner, Bottlerocket Wine & Spirit, aimee@bottlerocket.com
Sabra Lewis, Champagne Influencer, sabralewis@gmail.com
Mark Lightfoot, Partner, Screw Top Imports, mark@screwtoptimports.com
Gordon Little, Owner and Founder, Little Peacock Imports, 
Bill Marsanco, Wine and Travel Writer, billmarsano@rcn.com
Elin McCoy, Bloomberg, elinmccoy@gmail.com
Lauren McPhate, Fine Wine Specialist, Tribeca Wine Merchants, lauren@tribecawine.com
Anna Micic-Viducic, Public Relations Manager Estate & Cru Selections, Terlato Wines, Annam@twg.com
Ricardo Morgan, General Manager, Rouge Tomate, r.morgan@rougetomate.com
David Muhs, AGM, Burke & Wills & The Manhattan Cricket Club
Christina Musial, Australian Government
Emily Peters, Wine Dogs Imports, emily@winedogsimports.com
Andrew Pirie, Apogee
Jane Ross, Guest of Andrew Pirie
Aileen Sevier, Terlato Wines, seviera@terlatowines.com
Sarah Tracey, Head of Wine, Rouge Tomate, s.tracey@rougetomate.com
Alexis Vaernewyck, Sales Manager, Duval-Leroy, a.vaernewyck@duval-leroy.com
Thomas Woltz, Guest of Andrew Pirie
Alice, Champagne Billecart-Salmon US
Brian, Guest of Andrew Pirie

Media unable to attend – sent samples post-event
Julie Case, Writer, julie@juliehcase.com
Ray Isle, Executive Wine Editor, Food & Wine, Wine & Spirits Editor, Travel + Leisure & Departures, ray.isle@foodandwine.com
Adam Robb, Writer for WSJ, New York Mag, T and Conde Nast Traveller & others
Jon Troutman, Writer, VaynerMedia, Jtroutman@vaynermedia.com
Penny Weiss, Wine Blogger & Writer, thewineknitter@gmail.com
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It’s my great pleasure to welcome you to the first ever dedicated showcase of Tasmanian sparkling wines in the United States.

In Australian capital city wine show history, no sparkling wine has ever eclipsed all still and fortified wines to win 
champion wine of show. Until now.

Over the past two years, Tasmanian sparklings have been awarded the highest recognition in Australian wine shows 
not once but four times, winning the trophies for the Best Wine of Show in The National Wine Show in Canberra, 
The Sydney Royal Wine Show, The Royal Queensland Wine Show and The National Cool Climate Wine Show.

In the wake of such tremendous domestic success of Tasmanian sparkling, it’s time for Australia to unveil its finest 
fizz on the world stage.

Today’s line up is an invitation-only selection of my favourite Tasmanian sparkling producers, both the famous 
names and the smallest boutiques, to showcase to you why this emerging category is so exciting.

For the past seven years, champagne has been a special focus of my writing, events and tours, and I am about 
to launch the fifth edition of The Champagne Guide. This interest has springboarded me into reviewing 500 
Australian sparkling wines for the Halliday Wine Companion and my Australian Sparkling Report (free download at 
tysonstelzer.com/articles). Today’s tasting represents a hand-picked selection of the highlights. 

The significance of Tasmania at the pinnacle of Australian sparkling cannot be overstated. Most parts of mainland 
Australia are warmer and sunnier than northern Europe and consequently not well suited to producing truly great 
white or rosé sparkling wines. Climate change is only serving to exacerbate this situation.

Australia’s isolated, cool, southerly island state of Tasmania is privileged to a marginal and challenging climate 
well suited to premium sparkling growing. Across my tastings this year, Tasmania has again confidently reaffirmed 
its place as Australia’s sparkling capital. It is my privilege today to show you why.

I am grateful for the support of my participating wineries and food producers and to Tourism Tasmania, Wine 
Tasmania, the Tasmanian Department of State Growth and Wine Australia for their financial and physical support.

Tyson Stelzer.

New York City 2017

Wine
Australia

Proudly supported by:

Apogee Deluxe Vintage Brut 2013
12% alc, 49.4% pinot noir, 38% chardonnay, 10% meunier, 2.66% fromonteau, 100% Apogee vineyard, Lebrina, Pipers Brook, 25% 
fermented in old French oak barriques, disgorged 2 March 2017, 8.5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Apogee Deluxe Vintage Rosé 2014
12.5% alc, 88% pinot noir, 12% chardonnay, 100% Apogee vineyard, Lebrina, Pipers Brook, 25% fermented in old French oak 
barriques, disgorged 8 March 2017, 8.5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

House of Arras Grand Vintage 2008
12.8% alc, 65.6% chardonnay, 34.4% pinot noir, 74.4% Derwent Valley, 13.3% Freycinet, 5.6% Coal River Valley, 2.2% Yarra Valley 
(Victoria), 1.1% Tamar Valley, 1.1% Huon Valley, 1.1% Pipers River, 1.1% Riverland (South Australia), 5.3% first use French oak 
barriques, 100% malolactic, disgorged May 2016, 5.4g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

House of Arras EJ Carr Late Disgorged 2003
12.9% alc, 61.1% chardonnay, 38.9% pinot noir, 82.2% Upper Derwent Valley, 8.9% Huon Valley, 7.8% Lower Derwent Valley, 1.1% 
Murray Darling (Victoria), 100% malolactic, expedition liqueur aged in French oak barriques (1.5%), disgorged December 2015, 
6.5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Clover Hill Tasmanian Cuvée NV
12.0% alc, 55% chardonnay, 38% pinot noir, 7% meunier, estate grown Coal River Valley and Pipers River vineyards, base vintage 
2015, reserves aged in large oak foudres (5%) and barrels (2%), disgorged May 2017, 9g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Clover Hill Tasmanian Cuvée Rosé NV
12.0% alc, 53% chardonnay, 41% pinot noir, 6% meunier, estate grown Coal River Valley and Pipers River vineyards, base vintage 
2015, reserves aged in large oak foudres (5%) and barrels (2%), disgorged December 2016, 11g/L dosage of 2017 Tasmanian pinot 
noir still wine

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Delamere Sparkling Rosé NV
13% alc, 100% pinot noir, 100% estate vineyard Pipers River, base vintage 2016 with 20% 2014 reserves, no oak, disgorged August 
2017, 5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________



Delamere Blanc de Blancs 2012
13% alc, 100% chardonnay, 100% estate vineyard Pipers River, no oak, disgorged August 2017, 4g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Ghost Rock Catherine Cuvée Exceptionnelle 2013
12.5% alc, 60% chardonnay, 40% pinot noir, Central North Coast, 22% aged in neutral oak, disgorged June 2017, 9.5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Jansz Tasmania Premium Cuvée NV
12.0% alc, 54% chardonnay, 43% pinot noir, 1% meunier, Tamar River, Pipers River, Coal River Valley, 2015 base vintage with 2014 
and 2013 reserves, 20% fermented and aged on lees in mature French oak for 6 months, aged 26 months on tirage, disgorged 
July 2017, 8.5g/L dosage, US LUC $104.30 (6 pk), US RRP $26.99

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Jansz Tasmania Premium Rosé NV
12.0% alc, 80% pinot noir, 20% chardonnay, Tamar River and Pipers River, 2015 base vintage with 2014 reserves, 10% fermented and 
aged on lees in mature French oak for 6 months, aged 30 months on tirage, disgorged July 2017, 8.5g/L dosage, US LUC $104.30  
(6 pk), US RRP $26.99

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Jansz Tasmania Vintage Cuvée 2011
12.0% alc, 56% chardonnay, 44% pinot noir, Jansz single vineyard Pipers River, 50% fermented in aged French oak hogsheads and 
barriques for 6 months, aged 58 months on tirage, disgorged October 2016, 6.3g/L dosage, US LUC $160.30 (6 pk), US RRP $43.99

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Josef Chromy Vintage Sparkling 2011
12.7% alc, 60% pinot noir, 40% chardonnay, single estate vineyard Tamar Valley, no oak, disgorged 23 June 2017, 5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Ninth Island Non Vintage Sparkling Rosé NV
12.5% alc, 65% pinot noir, 20% meunier, 15% chardonnay, Pipers Brook and Tamar Valley, 2015 base vintage, no oak, aged 18 
months on lees, 9.5g/L dosage, US RRP $25

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Pipers Brook Vintage Cuvée 2010
12.5% alc, 55% chardonnay, 45% pinot noir, Pipers Brook and Tamar Valley, 30% fermented in French oak barrels, disgorged 
August 2017 after 5.5 years on lees, 9g/L dosage, US RRP $35

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Kreglinger Vintage Brut Rosé 2008
12.5% alc, 100% pinot noir, Pipers Brook and Tamar Valley, 100% fermented in old French oak barrels, disgorged August 2017 
after 9.5 years on lees, 7g/L dosage, US RRP $50

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Nocton Vineyard Sparkling NV
12% alc, 60% chardonnay, 40% pinot noir, 100% estate vineyard, Coal River Valley (black cracking clays over crumbly limestone), 
2015 base vintage, no oak, disgorged 21 June 2017, 8g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Pirie NV
12.0% alc, 56% chardonnay, 44% pinot noir, northern Tasmania, 20% fermented and/or matured in older French oak barrels for 
between 2 and 6 months, 2011 base vintage with 40% reserves, disgorged 6 February 2017, 9.5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Pirie Vintage 2009
12.0% alc, 50.5% pinot noir, 49.5% chardonnay, northern Tasmania, 20% matured in oak for 3 months, disgorged 27 July 2014, 7g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Pirie Vintage Rosé 2009
12.0% alc, 98.29% pinot noir 2009, 1.52% chardonnay 2009, 0.19% pinot noir 2008, northern Tasmania, matured in old French oak 
post-ferment, disgorged 31 July 2014, 7.5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Stefano Lubiana Reserve Brut NV
12.5% alc, 65% chardonnay, 35% pinot noir, 100% estate vineyard Derwent Valley, 2014 base vintage with 10% 2012 reserves, no 
oak, disgorged September 2016, 8g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Stefano Lubiana Grande Vintage Brut 2008
12.5% alc, 78% chardonnay, 22% pinot noir, 100% estate vineyard Derwent Valley, no oak, disgorged May 2016, 5g/L dosage

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

Jody Rolfe
Events Manager

Mob +61 419 710 886

Ph +61 7 3848 6605

Fax +61 7 3848 9905

Email jody@winepress.com.au

Web www.winepress.com.au

Wine Press
14 Andrea St

Tarragindi QLD 4121
Australia

LinkedIn Tyson Stelzer

Twitter @TysonStelzer

Facebook TysonStelzer

YouTube Tyson Stelzer

Instagram Tyson_Stelzer

WINE EVENTS
WITH TYSON STELZER

Apogee
Dr Andrew Pirie
andrew@apogeetasmania.com
Ph: +61419434868

House of Arras
Ed Carr
Group Sparkling Winemaker 
Reynell Road , Reynella SA 5161
Ed.Carr@accolade-wines.com
Ph: +61 8 8392 2350
Cell: +61 4 1982 9771
www.accolade-wines.com

Clover Hill
Adam Torpy      
adamt@taltarni.com.au
Ph: +61 400 300 772

Delamere
Francine Austin
info@delamerevineyards.com.au     
Ph: +61 3 6382 7190
www.delamerevineyards.com.au

Ghost Rock
Justin Arnold
justin@ghostrock.com.au
Cell: +61 418 142 030

Jansz Tasmania
New York Distributor: Winebow 
Amber Crown, Northeast Territory Manager
acrown@negociants.com 
Ph: (347) 261-6888

Josef Chromy
Jeremy Dineen                    
info@josefchromy.com.au
Ph: +61 3 6335 8700

Kreglinger, Pipers Brook & Ninth Island
Distributor: Little Peacock Imports
Gordon Little
gordon@little-peacock.com
+16465435680

Nocton Vineyard
Anthony Woollams
General Manager, Nocton Vineyard
anthony@noctonwine.com.au
Cell: +61 (0) 409 205 100

Pirie
Amy Brant, Brand Manager, Brown Brothers Milawa
85 High Street, Kew, Victoria, 3101, Australia 
aebrant@brownbrothers.com.au
Ph: +61 3 9817 0033
Cell: +61 466 536 042

Stefano Lubiana
Steve Lubiana 
steve@slw.com.au
Ph: +61 3 6263 7457

Wine Tasmania
Sheralee Davies, Chief Executive Officer
147 Davey Street Hobart TAS 7000
Ph: +613 6223 3770 Cell: +61 407 004 959
sdavies@winetasmania.net.au
www.winetasmania.com.au
Twitter @WineTasmania

Contacts






