ear Wine Lover,

welcome to our June newsletter.

well, vintage is over for another year, and our tired winemakers' can
finally catch up on some well deserved rest, or waves knowing our team.
in this newsletter we have some great specials to celebrate the end of the
financial year. these are available by using the order form attached or
just mention this newsletter when you visit cellar door this month.

our cellar door staff are looking forward to catching up with our regular
winter visitors so why not pop in and say hi when you're next down our
way.

e purchase a case of our flying fish reds for only $200 (italian job, cabernet
merlot, shiraz or mix it up).

e purchase a case of cuttlefish classic white 2007 or cuttlefish classic red
2006 for just $100 (can be mixed)

e purchase a case of any of our other flying fish, sparkling or reserve wines and
receive a 15%b discount and a free flying fish t-shirt

vintage report — damon eastaugh ...

“the wines from the 2008 vintage are starting to show clean ripe fruit characters as
they are racked off their yeasty lees. our sauvignon blanc semillon blend shows a
slightly fuller palate than the 2007 with more tropical fruit aromas. the shiraz and
cabernet wines show intense colours, the palates are rich with lots of ripe fruit
flavours without excessive alcohols. we are excited about the prospects for these
wines and oak should increase the fruit expression even more.”

Peter Forrestal’s Winter 100 — Sunday Times Magazine 20" April 2008

out of 100 wines specially selected by Australian wine writer Peter Forrestal to
appear in his feature of recommended winter wines, flying fish received
commendations for three of our new release reds. this is what he had to say:

‘sourced from a Margaret River vineyard, this medium-bodied red is wonderfully
fragrant, supple, round and juicy, with ripe, firmish tannins’

‘an approachable blend of sangiovese and nebbiolo which is intense, rich and easy
to like’

‘a well priced red with succulence and approachability while preserving flavours’

surf review — damon eastaugh ...

“the weather has started to throw up some pre winter storms. massive swells that
have peaked quickly and disappeared just as fast have coincided with strong
onshore stormy conditions making surfing difficult. we had great waves in the 20
foot range one day between the storms when the wind hardly puffed but days like
that have been rare.”

new release cuttlefish classic white...

our new release cuttlefish classic white is now available for tasting at cellar door. it’s
also on special this month for $100 a case ($8.33 per bottle).



2007 cuttlefish classic white - fragrant herbal aromas of semillon and sauvignon
blanc dominate with red apple, lime and subtle melon aromas displayed by the
chardonnay. the palate is fresh and light with crisp lemon and lime flavours that
finish with a ripe fruit silkiness.

attached for your convenience is our current mail order form. this can be faxed or
phoned through directly on 08 9755 6600 (phone) or 08 9755 6788 (fax). if you
have any additional enquiries, please don't hesitate to contact us.

until next timel..

cheers,
the flying fish cellar door team.

If you do not wish to receive this newsletter in the future, please reply to this email with ‘unsubscribe’ in
the subject line.



