A 20% DISCOUNT ON PRICES STATED BELOW ON ALL ORDERS

FOR YORDAR

SHIPPING TO YOUR OFFICE IS $19.95 PER DOZEN WINES

2017 Artemis Sparkling Riesling $35

Floral, honey & red apple on the nose, firm & well balanced acidity.
Citrus on the finish and good palate structure (12g/1)

2017 Artemis Pinot Grigio $20
Watermelon, ripe pear on the nose with lime, peach and soft oak

2018 Artemis Sauvignon Blanc $25

Fern like & herbaceous on the nose, with notes of passionfruit & cut
grass. Fresh, elegant and structured with fine acidity

2017 Artemis Chardonnay $30

Ripe peach & hazelnut on the nose, well balanced palate showing
nectarine & fine oak. Lightly wooded

2017 Artemis Pinot Noir $25

Strawberry, black currant & cherry on the nose, caramel & spice on
the palate, medium acidity and subtle oak

2015 ‘Close Vine’ Pinot Noir $45

Cherry and marzipan aromas combined with forest floor moss,
savoury and toffee apple notes. Savoury, long finish

2017 Artemis Shiraz $35

Nose of cherry & pink pepper, soft delicate tannins, juicy red forest
fruits, vanilla & spice on the palate with fine premium French oak

2016 Artemis Cabernet Merlot Petit Verdot $40

Ripe cassis & violet characters, sour cherry & subtle black pepper,
rich tannin structure. Premium French oak

2018 ‘Last Leaf’ Riesling $20

Light & fresh, late pick. Hints of pineapple & green apple on the
nose. Pear notes on the palate, cleansing sweet finish (81g/l)

Located 630
mtrs above sea
level and 1.5 hrs
south of Sydney.
Artemis is a
scenic and
charming
vineyard, cellar
door and
winery to spend
a few hours!

Known best for
growing Pinot
Noir, our
signature wine
is grown on low
yielding vines,
has a complex
palate is hand -
picked and
made in small
batches
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We don’t do
this.. but we do
use the best of
old & new
world
techniques




Sunshack Cider & BEE mead.
You can make your own mixed box of 9 bottles for $50 or 15 bottles $80
BEEmead, Australia's first sparkling mead

BEEmead is made with a blend of Australian clover honey & New Zealand Manuka honey, spring water &
natural botanicals.

Sunshack Cider is Australia's very own fruit wine cider
Sunshack cider is naturally fermented, well balanced and created with a winemakers touch using the
finest Australian and New Zealand fruits.

Manuka Honey BEE mead (4.5%)

Australian Clover honey & NZ Manuka honey
Honey & floral aromas with a medium honey sweetness, fine sparkles & a citrus like finish
Honey & Ginger BEE mead (4.5%)
Australian Clover honey
Brewed with Buderim ginger & ginseng, fresh herbaceous character

Honey & Spice BEE mead (4.5%)
Australian Clover honey, Brewed with cinnamon & nutmeg, taste like Christmas!

Sunshack Pear Cider, (4.5%)
Juicy Williams pears, medium to dry sweetness and a refreshing long finish

Sunshack Apple Cider (4.5%)

Vibrant Granny Smith apples, and subtle floral characters. Medium to dry
sweetness and a crisp finish

Sunshack Feijoa & Elderflower Cider (s

NZ grown Feijoa’s, Tasmanian Elderflower & High country apples
An exotic & unique floral aroma, balanced with a firm acidity and a medium to dry finish

Sunshack Apple & Passionfruit Cider (s
Passionfruit juice from QLD, and cold fermented High Country apples
Intense passionfruit and lychee aromas, natural acidity and a clean, medium to dry finish

Sunshack Pear & Mango Cider (s%)

Ripe, juicy QLD mangoes & cool climate pears
Bowen mangoes abound the nose & palate, balanced with natural fruit
sweetness and a fine bead of bubbles



