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Exciting times ahead …

Leanne De Bortoli, Director.

It’s hard to believe it has only been one year since we purchased Rutherglen Estate vineyard 
and the iconic Tuileries

This last year has been spent working with Chief 
Winemaker, Marc Scalzo and Viticulturist, Matt Partridge 
to get to know the vineyards and region a lot better.

You may have noticed a few changes to the labels in 
recent times as we integrate the brands and update the 
appearance to refl ect this. Our goal is to continue to 
make the quality of wines you have come to expect with 
minimal changes to them. Having said that, we believe 
in the potential of Rutherglen to make some exciting, 
affordable whites and reds in the style of Southern 
France, Southern Italy, Spain and Portugal. In the past 
year, we have planted more Shiraz, Grenache Blanc, 
Fiano and Arneis. Watch this space.

Rutherglen Muscat continues to excite us and we have 
put down a sizable quantity of Muscat from the 2019 
vintage. Along with existing stocks, our plan is to release 
a Grand Muscat as part of our revamped icon fortifi ed 
range, along with Black Noble and a 20 Year Old Tawny. 
Very exciting indeed!

Along with these changes, we have started to upgrade 
the facilities in Tuileries. If you have visited recently, you’ll 
have noticed that reception has moved to a more central 
location into the old Cellar Door space, next to the new 
Cellar Door. Coupled with new signage, our aim is to 
make it easy for visitors coming through this historic 
site. Tuileries restaurant is still producing excellent meals 
under the talented hand of Mark Ciaveralla and we 
feel it is a good complement to our Locale Italian-style 
restaurant in the Yarra Valley.

In the near future we will be looking at ways to extend 
the value of your Wine Club membership to include 
benefi ts at our Yarra Valley, Bilbul and Hunter Cellar 
Doors. Stay tuned.

Meanwhile fi ngers crossed for a calm 2020 harvest and 
vintage.

Cheers,

Leanne

De Bortoli Rutherglen new reception



ReVive-

Can you recall the fi rst wine you tried?
I remember from the age of about ten 
sitting around the family table after 
dinner eating roasted chestnuts and 
being allowed to try some red wine. My 
fi rst perfect food and wine match! I am 
fortunate to have Italian parents and 
my father managed a bottle shop in 
Wangaratta. He often let me try the new 
samples from the local producers from 
Morris’, Brown Brothers and Baileys.

When did you fall in love with wine?
Helping Rick Kinzbrunner plant his 
Nantua Vineyard in 1995. It taught me 
the importance of soil aspect climate and altitude, and 
the realisation that great wine can only be made from 
great vineyards.

Do you remember that moment? What happened?
After working all day planting vines, I was lucky enough 
to be invited back to try a Chateau Margaux (fi rst growth) 
which completely blew my mind. I couldn’t believe how 
such complex aromas and fl avours could end up in a 
wine.

Do you have an all-time favourite wine? Why is it this 
wine?
Giaconda Chardonnay! Helping Rick I always enjoyed 
watching their Chardonnays, from starting off so tight 
and minerally, and then evolving into such a complex 
amazing wines. I love wines that are allowed to show 
their provenance.

What is your all-time favourite wine memory (other than 
a wine itself)?
Tasting wines from all around the world with my friends. 
While undertaking studies at Charles Sturt University at 
the Wagga Wagga campus, at the end of the day we 
would get together and try to outdo one another with 
who could bring in the most interesting wine.

ReVive-
Meet our Chief Winemaker Marc Scalzo …
Q&A Session

Other than your own wine, what is the 
wine that you like to drink at home?
I am a seasonal drinker. I love crisp 
whites in the warmer months and 
big reds and Muscat’s in the cooler 
months and I mix it up in Spring and 
Autumn. My constant is I am always 
looking at different Chardonnays.

What is your ultimate food & wine 
match?
A slow cooked Beef Bourguignon 
with a fi ve year old Renaissance Durif. 
The richness of the stew with the bold 

Durif fl avours and grainy tannins leave you wanting 
more of both the wine and food.

What do you think is special about your wine region?
The climate is ideal for growing the varieties we 
do such as Fiano, Viognier and Durif. I also love 
the fantastic traditions but what makes Rutherglen 
special is the comradery amongst the other local 
wineries.



Product News
Noble One is a truly iconic Australian wine ...

What is Noble One?
Noble One is a Botrytis Semillon, a luscious, rich 
dessert style wine based on the famous Sauternes 
of Bordeaux, France. It is a precious wine which can 
only be produced under certain climatic conditions. 
Essentially the grapes get wet and rot in their bunches 
on the vines. A mould, (botrytis cinerea mould) or 
“noble rot” starts by rotting the grape skins, usually 
while they are still on the vine, which starves the grape 
of water, concentrating the sugar in the fruit to intense 
levels. Only after careful processing does this Semillon 
become a truly special wine.

Why is Noble One important for De Bortoli?
Essentially the creation of Noble One put the 
family winery on the map both in Australia and 
overseas. It raised the profi le of premium Australian 
wines internationally and its success helped boost 
the confi dence of local winemakers to take risks, 
experiment with new styles and expand the repertoire 
of the Australian wine industry. It could even be argued 
that Noble One single-handedly put sweet dessert 
wines on the radar of Australian wine drinkers.

A myriad of factors were ranged against the De Bortolis 
making a botrytised wine, from complete indifference in 
the market to whether an Australian sauternes-style wine 
existed or not to the steadfast belief that making such a 
wine in Australia was impossible. But then the combination 
of Deen’s determination, Darren’s education and ambition 
and a series of lucky circumstances coincided and all 
assumptions about what could or could not be done in 
the Australian wine industry were suddenly up in the air.

Noble One is a testament to the pioneering and 
experimentation that is a part of the De Bortoli culture. 
Always looking to push the boundaries and explore new 
ways to do things.

What Does it Taste Like?
It is bright golden in colour with alluring aromas of citrus 
marmalade, quince and vanilla bean with attractive 
oak. A medley of quince, fi g, honey, crème brulee and 
citrus marmalade with a refreshing acidity which offsets 
the richness and lusciousness to give a deftly balanced 
fi nish. Nutty oak adds to the tactile layers of this wine 
adding to the impressive length and style.

Darren De Bortoli created Noble One at the family winery in Griffi th in 1982, to this day it is still one of the most 
awarded wines in history. More than three decades after this pioneering Botrytis Semillon took the world by storm, 
internationally acclaimed Noble One remains the benchmark of Australian ‘Botrytis’ dessert winemaking.

ENJOY WITH: Noble One is a wonderful match for rich, strong cheeses such as Stilton, 
Spanish Valdeon, Roquefort, and most blue cheese styles. It is also sensational when 
paired with poached fruit like pear, quince and fi g especially when they appear with 
a creamy dessert accompaniment such as panna cotta or creme brulee.



ReVive-

2019 Pinot Grigio
Pinot Grigio is our most popular Italian white wine 
varietal in Cellar Door. Made in the traditional dry 
Italian style it has spice, hints of pear, almonds 
and dried herbs on the nose, with a lovely citrus 
fi nish. A textural wine that can be enjoyed equally 
as well with food or on its own.

EAT WITH: This wine suits most styles of food but 
shines when paired with roasted fig, gorgonzola 
piccante and smoked pancetta.

Autumn Mixed Tasting Pack

2018 Shelley’s Block
The three Rhone varietals of Marsanne, Viognier 
and Roussanne have an affi nity for each other and 
blend superbly together. The wine is pale straw in 
colour, with complex citrus, spice, apricot, ginger 
and some hazelnut and dry herb aromas. A well 
balanced wine with amazing intensity makes this 
an ideal food wine.

EAT WITH: The perfect wine for seafood, we 
recommend whitebait fritters with citrus aioli.

2018 Tempranillo
This gorgeous Spanish red wine varietal is a deep, 
dark red wine with vibrant red hues. It has aromas 
of crushed dark red berry fruit and a cherry 
compote with subtle elements of tobacco. The 
wine is full bodied and fi nishes with mouth-fi lling 
grainy tannins.

EAT WITH: A versatile wine that is not hard to match 
with food due to its overall appeal. We recommend 
risotto with zucchini, chilli, mint and baked ricotta.

2018 Savagnin 
Savagnin is typically a late-ripening white variety 
which suits the warm climate of Rutherglen. Our 
Savagnin is fruity and crisp, with fresh fl oral and 
bright grapefruit-like aromas. A vibrant palate 
of pear, honeysuckle and lemon zest, along with 
wonderfully subtle savoury heath and herbal 
fl avours. It has a lovely citrus fi nish with good 
length and balance.

EAT WITH: A great all rounder Savagnin is perfect 
for any get together. Try it with barbecued garlic and 
chilli prawns with saffron mayonnaise.

2015 Limited Release Shiraz Durif
This Limited Release wine is a carefully balanced 
blend of Shiraz and Durif. The Shiraz offers ripe 
stone fruits such as plum and elegant dark spices 
whilst the Durif adds intensity, fi rm tannin and 
richness. It is a full bodied, rich and complex 
wine. With some bottle age on its side this wine 
is simply superb for drinking now.

EAT WITH: A rich, full bodied wine deserves a meal 
of equal strength to match. We suggest rolled lamb 
shoulder with pea puree on a bed of potato mash.

2016 Renaissance Durif 
Our fl agship Durif is simply stunning. A full 
bodied and complex wine it is defi nitely one you 
can cellar for many years. Aged in a combination 
of new and older French oak this wine is smooth 
and elegant and has lovely aromas of blackberry, 
chocolate, licorice and spicy fruit, enhanced by 
vanilla and cedar.

EAT WITH: Try a red wine braised beef cheek with 
baby onions and carrots, served on parsnip mash.

Any changesneed to be made by Friday 27 March

Time for tastings

If we don’t hear from you by Friday 27 March 2020 your default pack selection 
will be automatically despatched in early April.

Contact our Cellar Door on 02 6033 6100 or ruthcellarclub@debortoli.com.au 
or simply fi ll out the enclosed order form and send using our reply paid address.

Moved address, new phone number, email or credit card details changed in the last six months?
Now is a great time to update details for your De Bortoli Rutherglen Estate Cellar Club membership. 

Simply contact us with your new details to ensure your pack is delivered to you promptly.

NEW LOOK



De Bortoli “Noble One” Month
Visit us at any time during the month of April and be a part of our 
Cheese & Dessert Matching Mini Degustation, featuring the famous 
De Bortoli Noble One & Rutherglen Muscat. This will be available 
everyday during lunch and dinner and in a special Masterclass at 3pm 
on weekends and on Good Friday.

Masterclass bookings essential. Call 02 6033 6100.
Cost: $45 p.p. available 7 days

March

April

May

June Limited Release 
Shiraz Durifmonthof theWine 

Easter Hunt Sunday 12 April, 11am

Calling all adults & children to join us on Easter 
Sunday for our Easter Hunt. Why not grab 
breakfast in the cafe and then head out on 
a hunt for clues and/or eggs.Tickets & clues 
available from Cellar Door – prizes include; gift 
vouchers, wine and produce platters.

Cost: Adult hunt $20 p.p.
FREE: Children’s Easter Egg hunt

Upcoming Events

Rutherglen Shiraz 
Masterclass
Saturday 7 March, 3pm

Join our winemaking team 
to explore the Rutherglen 
Shiraz and compare it to 
other Victorian Shiraz growing 
regions.

Cost: $20 p.p. at Cellar door

Indigenous Art Talk
Saturday 7 March, 4pm

Wander through our art collection, 
wine glass in hand and experience 
a casual fl oor talk with Art Director 
Hans Sip.

FREE: At Cellar Door

Treasures of the North East 
Dinner
Saturday 7 March, 6.30pm–10.30pm

Join us for an evening of delicious food, fi ne wines 
and great company. Showcasing wines from our 
Rutherglen and King Valley vineyards, each course 
will feature wine from both regions. Dinner will be 
in the courtyard (weather permitting).

Cost: $125 p.p. $115 p.p. (Cellar Club members)

Tastes of Rutherglen Weekend 7-8 March

Late Harvested Degustation Dinner
Friday 22 May, 6.30pm

Join De Bortoli Senior Executive Winemaker, Julie Mortlock and 
discover an amazing range of late harvested wines. This degustation 
will feature local produce, three stunning courses matched to local 
wines followed by a cheese and dessert ensemble matched to a range 
of De Bortoli late harvested wines including; Noble One, Botrytis 
Semillon by Florence Broadhurst and Rutherglen Muscat.

Cost: $140 p.p including matching wines $130 p.p. (Cellar Club members)
  $90 p.p. Food only

Love & Light 
Wedding Festival Rutherglen
23 & 24 May

Do you know anyone planning a wedding? 
Call us about our Open Day and Menu 
Tasting options.

“Noble One” Long Lunch Saturday 6 June, 12.30–3pm

It’s the Queen’s Birthday and she’s inviting you to our inaugural 
“Noble One Long Lunch” to celebrate. You are expected to 
dress accordingly, think the best of British and come dressed 
in your fi nest frock, fur coat, sports jacket, dapper tweed, even 
your kilt! Lunch will include canapes & three courses all based 
around a “Noble'' theme. In true birthday party style there will 
be music, games, lucky door prizes and best dressed awards.

Cost: $125 p.p. including matching wines
 $115 p.p. (Cellar Club members) Bookings essential.

Winery Walkabout 6 & 7 June
Join us in Rutherglen for the most legendary 
wine festival in the country. In addition to the 
usual festivities we are hosting our inaugural 
Queen’s Birthday Long Lunch.

Tickets and bookings for lunch essential –
www.winerywalkabout.com.au

Noble Onemonthof theWine 

monthof theWine Renaissance VRM 

Shirazmonthof theWine 



Tuileries Talk ...
Autumn in North East Victoria is a truly beautiful time to visit. Warm days, followed by cool 
nights and lovely autumn colours.

Warm days, followed by cool nights and lovely autumn 
colours. It’s the perfect time to plan a mid-week escape 
or weekend away with friends or that special someone. 
With so many quaint towns, world class wineries, 
boutique breweries and fantastic restaurants and cafes, 
why not stay at Tuileries and use Rutherglen as your 
base to explore the best that North East Victoria has 
to offer.

Each king room has a lovely private balcony which 
overlooks the vineyard. There are roomy two bedroom 
options in our Olive Grove which are suitable for families 
or groups. All are a fl at, fi ve minute walk to the main 
street. The perfect location for a truly memorable visit.

Winter Accommodation Packages
Tuileries is offering our Cellar Club members a range 
of Winter Accommodation Packages including 
dinner, bed and breakfast $275 for the one night 
package (excluding Saturday nights) or $495 for 
the two night package. The two night package also 
includes a cheese platter and bottle of wine to enjoy 
in your room. Prices apply mid May to end Sept.

ReVive-

If you haven’t been to Rutherglen for a while you will 
certainly notice a few changes. Our reception area has 
moved into the main building next to Cellar Door and 
is the central hub for the site. Cellar Door has a few new 
additions including some new furniture, kids corner 
and retail spaces providing visitors with somewhere to 
relax and enjoy a produce or cheese platter, or simply 
a glass of wine in air-conditioned comfort. The shelves 
are stocked with a great range of local produce, 
pottery and wine – we have been receiving some great 
feedback about these new additions.

Tuileries Conference Facilities
Did you know we have conference facilities? We offer 
a range of conferencing options ranging from small 
room hire to multiple day full packages including 
accommodation, modern conference room (from 8- 
60), winery tours, wine tastings and all meals. If you 
are looking to organise a meeting or conference for 
your company we would love to talk to you. We offer 
our Cellar Club members discounts on these bookings 
too! Call the Tuileries team on 02 6033 6100 for more 
information.



Special Cellar Packs
ReVive-

Please enjoy wines responsibly.

Mixed Tasting Pack
The Mixed Tasting pack includes the following wines:

2018 Shelley’s Block
2019 Pinot Grigio
2018 Savagnin
2015 Limited Release Shiraz Durif
2018 Tempranillo
2016 Renaissance Durif

White Wine Pack
The White Wine pack includes the following wines:

2019 Pinot Grigio
2019 Arneis
2019 Fiano
2018 Shelley’s Block
2017 Renaissance VRM 
(Viognier Roussanne Marsanne)

2012 Viognier

Renaissance Premium Pack
The Renaissance Premium 6 pack includes the following wines:

2017 Renaissance VRM 
(Viognier Roussanne Marsanne)

2016 Renaissance Zinfandel
2016 Renaissance Durif

Red Wine Pack
The Red Wine pack includes the following wines:

2018 Red (Shiraz Durif)

2018 Shiraz
2017 Sangiovese
2018 Tempranillo
2015 Limited Release Shiraz Durif
2016 Renaissance Zinfandel

Cellar Club price
$200.00

Cellar Club price
$110.00

De BORTOLI RUTHERGLEN ESTATE
Cellar Door
Open 7 Days from 10am to 5.30pm
13-35 Drummond St, Rutherglen VIC 3685

P 02 6033 6100
E ruthcellarclub@debortoli.com.au
W rutherglenestates.com.au

De BORTOLI RUTHERGLEN ESTATE
Reply Paid 291
Rutherglen VIC 3685

To order please choose your most convenient method:

Cellar Club price
$220.00

Cellar Club price
$180.00

Cellar Club price
$115.00

Cellar Club price
$120.00

Cellar Club price
$220.00


