


RACHEL LINCOLN

0407 018 367
rachel@studiolinc.com.au
studiolinc.com.au

ABOUT

Hello. My name is Rachel Lincoln and with over 12 years experience designing for print and digital
mediums, | have diverse skills to provide effective designs, ideas and tools that deliver results.

Design is more than just good looks. It is a critical tool to create meaningful conversations and
build emotional connections in a busy and complex world.

I believe in collaboration. Taking the time to listen to your needs and understand goals forms the
foundation of a solid brief to design valuable, relevant solutions. It's important to look at the bigger
picture and understand the role of the project as part of your broader business objectives.

Design has to be effective. Taking a look at the current state of play is essential. Analysing your
existing data, competitors and assets paints a clear picture of where you're at and identifies
opportunities you may be missing. | help you find, keep and grow the right customers through
effective marketing, design and print strategies.

I have many technical and creative skills that can be broadly applied to print design, digital projects
and marketing strategies.

Design delivers results. Designing for clients across different industries — food, wine, healthcare,
conferences, events, advertising and marketing to name a few — over the last 12 years has been the
most valuable training ground. | also have a Bachelor of Digital Media and Graduate Certificate in
Design from the College of Fine Arts (UNSW).

My attention to detail, honesty and integrity has helped develop successful long term partnerships.
I'm committed to making the delivery system smooth and easy, leaving you with more time focus
on what you do best.
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Bridge The Gap

WEBSITE

SUMMARY

Design and build of a responsive website
that reflect the newly defined visual
identity. The contemporary aesthetic
allows users to engage with the key
messages, content and calls to action.
Informationis presented in the context
of how it benefits/is relevant to visitors.

INVOLVEMENT
Lead designer and developer

ABOUT  SERVICES TYPES OF THERAPY FUNDING & REBATES FAQS BLOG CONTACT Q@

The Gap Speech is a mohile paediatric speech pathology service that offers a

range of therapy delivery models on Sydney’s North Shore, in either the home or school setting.

We assume ability and rec that ild come: h their own unique strengths and

twith an individualised therapy approach, utilising evidence

ASSESSMENT THERAPY CONSUL

Formal standardised and informal Therapy can be delivered in Consultat

assessment tools are used to assess individual, peer, group or skype behaviou

RENEE PETHERBRIDGE




MEETTHETEAM FADS BLDG CONTAC

MOVE WELL
LIVE WELL

BE HAPPY
¥

)
3

BOOK ONLINE NOW

MOVE WELL
[IyE WELL
BEHAPRY

§

WE PROMISE A DUKCK RECOVERY
THAT WILL IMPROVE YOUR
PERTORHANCE I OUR 'WONDERF 1
SPACE

WEVEBOTYOUR
DEPOT.

WE PROMISE A QUICK RECOVERY
THAT WiLL IMPROVE YOUR
PERFORMANCE N OUR

The Physio Depot

WEBSITE

SUMMARY

Design of resposive for new business
to communicate values and services,
optimise for SEO and drive online
bookings.

INVOLVEMENT
Lead design and developer



Nerada Tea

WEBSITE

SUMMARY

Delivery of new company website

for Nerada Tea. Key objectives were

to communicate brand story and
provenance of key products, implement
blog and online store to manage sales of
online-exclusive products.

INVOLVEMENT
Project management and creative
direction

Nerada

THE BLACK'TEA

AUSTRALIA MAKES

1, Virsiagcres B

« AUSTRALIA MAKES
T

! _Neiada 4

THE BLACK TEA £ ]
AUSTRATIA
HELP US KEEP THE

LOOSE-LEAF TEA FOR
TEA IN AUSTRALIA MAKES

PLASTIC FREE JULY




Nerada Tea

EMAILS

SUMMARY

Design of responsive email template for
use across a range of email automations
and monthly newsletters. Also provided
regular creative input for messaging,
themes and copy for each monthly
newsletter.

INVOLVEMENT

Creative direction, lead designer,
copy writing and project manager for
development

“Try your hand at making a batch of Anzac biscuits with our easy recipe View this email online

\\{
Nerada

Australio’s Top Drep

A CUP OF TRUE BREW

Australians’ love of tea is well known, but its place in this country's history reaches far beyond
white settiement. Read more about the infusions brewed by the indigenous peoples, and how tea
was an essential part of life during World War I.

DISCOVER OUR

Black Tea

»

ANZAC BISCUITS NERADA TEA ROOMS

Q had lately, see our latest pi

report View this email online

4
Nerada

Plendalion Wealher Repert

Our home state of Queensland has copped a battering of late, with extreme weather conditions
wreaking havoc. The Nerada plantation in Malanda has not been without its challenges, we've had
lots of rain but thankfully no flooding. Our Plantation Manager, Tony Poyner, gives you a firsthand
tour in this short video to show you how our tea plants have fared.

Insider Exper-Teas

Have you checked out our tea stories lately? There's lots of tea wisdom and facts to make the
most of your brew. Read more here. We have two new editions this month. Enjoy.

TASTING TEA LIKE A
PROFESSIONAL

Being a tea taster would be a dream job
right? But it is actually a skill honed over
many years. We asked Bill Benson, our
first plantation manager, how he refined
his craf, the steps involved when tasting
and what to look for when assessing tea.

TEA AND WINE:
BEVERAGES WITH A
LOT IN COMMON

Tea and wine have a lot of similarities
when you think about it. Both drinks are
dependent on the forces of nature as well
as the skill of the grower and blender.
Learn more about what these two
beverages have in common in our blog.

During war times homemade ANZAC
biscuits were often sent to soldiers
overseas. They are still made today in
honour of the Australia and New Zealand
Army Corps and are delicious served with
a cup of Nerada Australian grown

We are pleased to announce that our
Visitors Centre has re-opened under the
new name of Nerada Tea Rooms. There's
been some management changes and a
greater focus on the tree kangaroos who
reside outside. We are open seven days a

(Cesking wilh Nerada, Tea

There's nothing better than a family recipe to bring back memories as you reminisce about good
times. We've found two tempting Nerada recipes for you to enjoy. For more, head 5

_v.', EE

ur

pesticide-free black tea. week from 10am — 4.30pm.

(',omu] will walw

and share your #neradatea experience

VISITORS CENTRE HEAD OFFICE
933 Glen Allyn Road PO Box 1420
Malanda, Queensland 4885 Sunnybank Hills, Queensiand 4109
T: 461 (07) 4096 8328 T: 461 (07) 3272 0444
E:
Get directions

unsubscribe  update your subscription preferences

HONEY-GLAZED
CHICKEN

Fire up the barbecue and serve this
honey-glazed chicken - its a real crowd
pleaser. But what does this recipe have to
do with tea you ask? The secret ingredient
is Nerada black tea try it

GRANNY'S NUTTY
WONDERS

This delicious biscuit recipe has been a
long-time favourite of the Russell family,
owners of Nerada Tea, especially when
served with a cup of our Australian grown
black tea. We suggest making a double
batch for when guests drop in.

Your #neradalea phelos



Nerada Tea

CONTENT
CREATION

SUMMARY

Concept development and creative
direction to create visual content for use
across website, emails and social media
channels.

INVOLVEMENT
Briefing, creative direction, propping and
styling
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Waditeseed Shertbread

Nerada Tea Awslralic's
Freshest Tea

ovides a subtle

This is shortbread with an Australian twist. The
utty flavour, while Nerada's Lemon Myrtle

azesty finish
y

RECIPE EBOOK

you'l find the picturesque Atherton Tablelands. It an hour and a half from Cairns, INGREDIENTS METHOD.
and an often undiscovered part of Australia. For Nerada Tea, its our backyard.
' )
“This region class tea 2
a arow in perfect harmony Myrle You couid lsodo his with a mortar and peste
with parks. U st 2
o o 3. Add the wattlesedsand tea 0 th buter mistureand mixurcl
ur single-origin 360-hect combined. On  low eting add the lur o the buterand mix
in our tea. This can be tough, 115g asersugar untfully combined.
Rainf 340g plain flour .
2tbspicing sugar.

5. Proheatoven to 1S0°C (130°C fan-forced) and i two baking rays
vith baking paper. Pace  iece of plasti wrap on your bench top.
and lghtlydust with flou. Placethe dough on the plastc wap and
top it another ayerofplastic.Rollout the doughto approximately
Smim thickbetween the two layers of wp.

6. Remove the top plastic wiap and cut cookies n your referred
shapes. As these are very delcae shortbread cookies se the bottom
Tayerofplasic urap t help tansfr isculs tothe baking ty:

todustshortbread

Design of a recipe ebook as an incentive to encourage
email recruitment via the website. The recipes were all AR T ko e (W

year. That's almost

tea, with the

of tea, all harvested

photographed to create a unique piece for the brand. The

h

results for the campaign were also excellent, with hundreds O

of new subcribers added to their email list.

Bake for 20-25 minutes o unti ight goiden.
Remove shortoread from the oven and allow to cool o the trays.
Sprinkle with cing sugarand enjoy!

Nerada

INVOLVEMENT

Briefing, creative direction, lead designer and recipe editing
Tced Greew Tea wilh

Lemen & Lime

Flowrless (hai
(hecolale (ake

Rich, dense and decadent, this cake is for chocolate

e ra a the Cha tea bags and milkin  small saucepan, Tea Bags heat add the tea bags and set asidetoseep

‘2pfor 10 minutes, then stain,discaring tea bgs.

the choclte,butterand sugarn  eatproofbowl

»saucepan of simmering watr. i hrough he los 2 lemors,siced, ‘

g cha ikt meed nd oot toganish and dscrdte e bogs.

s
USEWPIOKARII0N 4 Combine lme and emon icesand 3 cups
(750micoldvatrima e .

e egg yolks o th chocolte misture, then ld n Tosee 5. Pourteamixureinothjog and st vl
J mond mealand cardomom untl combined. lcecubes combined.Add more honey o aste, f desirec

yfoldheeggies o the chocciate imond Sl it sigs Chilithe idge

e then pout ntoprepard cake z 6. Servechiledgreen e over e s with

- e emonsces,and i e

A\ for 4050 minutes.Stand for 10 minutes or more) i
then remove from i and cool completelyon
» tay. Serve dusted it cocoa, i desied.

Nerada

neradatea.com.au neradatea.com.au

Eart Grey Lee Cream (Christimas (ake

hisrich, fuit-filled traditional cake is sure to be the star attraction

Adelicious dessert for any tea lover,this luscious ce cream i infused
e gathering, and its incredibly easy to make.

with the delicately perfumed note da Earl Grey Tea. atany fe

; — ‘ 3 P g - - werion
¢ ; ] 5 & a2 ' X eneorenrs nerwo
. ; i o 3 i e o ot o e - [ ——
: il ¥ S ; s o e oo Tt e

‘

6 tbsp Nerada Loose-Leaf

Mearwhil, prepare an e bathin a large bowl then place another S0 mied peel

chopped
Grated zestof 1 orange Fold n the it misture and marmalade, then .

/ \ . . 2 ; *, &> ¥ Gt Bowtoer s Set e
/ ‘ { ' A Sy ~ AL [ 2009 anchedalmonds
N . y X & > e Whisthe gayolks withihe emiing s cupsarn b ud 3. Bt hebtterandsugarunsmooth Add eggs
b S eplhot oot imé beaog elletweeneoch atdin
~ et ik mire o e yos. Gty Rk el he ik
~ mixture, then add yolk mixture to the remaining milk mixture. e i the flours,a it ata time, mixing well at
mon Betwecn echadion,
> Plcecustard miture n bowlover  saucepan of simmering vater -
Ve b S el OSSN oy et s st
- ) - Rt imlow ek st g oty it oo emdsiongher decorte wih i whe st s
/ Spo0n ek amhegns o o e Sufac and he s e bakefo 4houts ol e nsered
e thickens enough to coat the back of the spoon. To test i it i thick 5009 butter into the centre comes out clean. Cool in the tin
o3 gt (oGl h cstard o e backof he 9000 so0gsugar o D, thh kot a e oo
- . T e o B

combined and suga dissolves. Whisking continously, add

decorate with  layer of marzpan, then fondant

B
for 3-5 minutes,or untl ooled. Transfr custar toacontaines, cover 500g plan flour
icing,ifdesired.

and refigerate for atleast 4 houts orovernight, 1259 sefasing four
Pourthe chilled custad nto sn cecream maker nd feeze according Exta whole nutsand glacé
the manufacturer's nstructons, Churn e cream il the texture it optional o decorate
resembles Soft serve Transer cecream 10  storage container and Marzgan and fondantcing
frecze uni eady toserve. (optional to decorate

Nerada

neradates.com.au neradatea.com.au



Scarﬁg}ough

WINE CO.

FREE

CLASSIC FLIGHT TASTING

EXPERIENCE FOR TWO

Restaurants - Romantic Experiences - Local Produce - Breakfasts
Take Away + Accommodation - Great Cellar Doors

‘There are so many great places to eat out in the Hunter Valley so you really will be

spoilt for choice when trying to decide where to go. Here are a few suggestions to get
you started on your search for the ultimate dining experience in the Hunter Valley.

Vst own Cllaw [Foors

Searkorough Wone Co.
PR

‘The Scarborough family would like to invite you
to experience one of the most unique tasting
experiences in the Hunter Valley. Revel in the
home grown environment that extends from the
warm welcome at our inviting cellar door; o the
taste of our wines that are distinctly regional

For a taste of home grown hospitality, make sure
you visit our Gillards Road cellar door.

© 179 Gillards Rd, Pokolbin

N w‘hwz?k om #ww\mlgx
Scarborough on Hermitage is another home

for Scarborough Wine Co. This bright, modern
space is one of the Hunter Valley’s most exciting
vermes and offers a unique and exceptional
tasing experience.

If you want a definitive Hunter Valley experience
and to feellike you are part of the extended
family, make sure that you stop by.

© 972 Hermitage Rd, Pokolbin

B cellar@scarboroughwine.com.au 0 1300888545

For groups of 8 or mare bookings are essential. If you do not book, please do not
be surprised if we are unable to accommodate you.

Amanda's on the Edge: The daily curry is
always a winner, as e the picturesuque views

from the restaurant,
1039 McDonalds Road, Pokolbin NSW 2320

“The Cellar: If you have a large group chef Andy
‘Wright offers a whole suckling pig on the menu
with 48hrs notice - worth being organised for.
2090 Broke Road, Pokolbin NSW 2325

‘wwthe-cellar-restaurant.com.au

‘Esca Bimbadgen: 1¢s a thrill to walk through
the winery to get to the restaurant.

790 McDonalds Road, Pokolbin NSW 2320
wwwhimbadgen.com.au

‘The Mill Restaurant: Gorgeous views over
Hermitage Rd accompany the comfortable
surroundings of this restaurant.

Corner Hermitage Road and Mistletoe Lane,
Pokolbin NSW 2320.

‘Wwwestatetuscany comau

@ Qotal Ereduee

Tinklers: Pokolbin Mountains Rd, Pokolbin
NSW 2320
www.tinklers.com.au/produce

Lovedale Smokehouse: 64 Majors Lane,
Lovedale NSW 2320

Binnorie Dairy: Corner of Lodge Rd. and
Lovedale Rd, Lovedale, 2320, NSW

‘Atboth our Cellar Doors we currently have a selection of our Offshoot, Classic and “The Obsessive’
Ranges available for tasting. When you arrive at either of our cellar doors, we invite you to choose

2 tasting experience that suits you from the selection below. Our SIP Experience and all Group
Tastings (9+ people) must be booked in advance.

Offshoot Tasting Flight of Four
Four wines from our Offshoot Range Four wines of your choice
Camplmerry Comimenty
B P O B T O
Red Wine Lovers Chardonnay Lovers
Selection of current and museum release Selection of current and museum
Pinot Noir Red Blend and Shiraz release Chardonnay
S5 b it e FTa—
$03 P Ouun $03 P Qoo
Classic Flight Get Obsessive
Wines from our Classic and Offshoot Ranges Selection of wines from our Offshoot,
S5pp refundable with purchase Classic and “The Obsessive’ Ranges
JEp—
$ 3 Yo Qs
38 P ©wsone
Group Tasting SIP Experience
Selection of eight wines for groups it xSy

Selection of wines from our Offshoot,
Classic and “The Obsessive’ Ranges served.
‘with local cheeses and smallgoods
303 Ps Ones ©

SSpp. o refundable

St (20 o Pltina, Vg Cu o Wine Clb s,
o endabl

$3 & Pus Opon

\#wub%\)a%;f

‘There are so many wineries in the Hunter Valley offering an outstanding range of

wines and experiences. We have listed a small selection of the many cellar doors to
visit. Some are new, others with a long heritage in the Hunter Valley, some with only a
few wines to taste others with many. One thing is for sure, you have the opportunity to
try some fantastic Hunter Valley wines.

Scarborough Wine Co

HUNTER VALLEY
GUIDE

SUMMARY

Design of Hunter Valley Guide to use as a
recruitment tool on website and Google
Ads campaign. A mobile first experience
was paramount to cater for visitors
accessing information on the go.

INVOLVEMENT
Lead designer



Best's Wines

EMAILS

SUMMARY

Design of responsive HTML template
for use across all email communication,
including automations and monthly
newsletter. Also provided regular
creative input for messaging, themes
and copy for each monthly newsletter.

INVOLVEMENT

Creative direction, lead designer
and project manager for template
development

IT'S A CABARET
OF CABERNET!

— ot

A line-up of star performers to
celebrate International Cabernet Day

The opening act? A limited edition pack of the finest samples of Great
Western cabernet styles, including a classic comeback of some old favourites
we discovered in our cellar.

1994 Cabernet Sauvignon
2012 Cabernet Sauvignon
2016 13 Acre Cabernet

$200 per three-pack
(One bottle of each wine, value $225)
$350 per six-pack*
(Two bottles of each wine, value $450)

*Six-pack includes free freight Australia wide for the next 48 hours only -
valid uniil 11.59pm on Sunday, 1 September 2019,

i

Free Freight on your Favourites
The finale? Free freight* on six bottles or more of your favourite cabernets.
Use code CABERNETDAY at checkout.

*Valid until 11.59pm on Sunday, 1 September 2019. Minimum six bottle purchase. Only

applies to our cabernet wines and not valid with any other offer.

2017 Great Western 2016 13 Acre 2017 Cabernet
Cabernet Cabernet Franc
A fine example of the Great Deep broody aromatics of Dark red with flashes of
Western cabernet style; violets, peppermint and purple and a scarlet hue.
showing rich, mocha and fresh tobacco leaf. The This wine unveils in the
berry fruit with a solid mid- palate shows intense and glass with blackcurrant,
palate weight, thanks to vibrant dark cassis flavours savoury herb and dried
superbly concentrated fruit. that fill the mouth with flowers all on show.
Smooth and velvety tannins layers of concentration Rounded and plush dark
give direction and length. showing elements of leaf, fruit flavours with gently
spice and fine tannins. drying tannins.
$25 per bottle
$45 per bottle $45 per bottle

BUY

** LIMITED RELEASE **

2017 PINOT MEUNIER
PINOT NOIR

Dear Best's Wine Lover,

Vintage 2019 has kicked off. The fruit coming in is first-class and we

couldn’t be happier with the beginnings of our latest wines. Justin has some

help in the winery with new additions to the team, including our Assistant

‘Winemaker Brigitte Rodda who we’re thrilled to introduce below.

This month we’re letting you in on two of our best kept secrets: our Pinot

Meunier Pinot Noir and Chardonnay. Both have a loyal following, so don't

delay. Our unique Pinot Meunier Pinot Noir is made with fruit from our

Concongella Vineyard and is not made every year.

If you’d prefer not to order online, please call our cellar door team on (03)

5356 2250.

Cheers,
The Team at Best’s Wines

2017 Pinot Meunier
Pinot Noir

- This is a very special wine. The grapes
come from some of our oldest vines —
0ld Vine Pinot Meunier as well as our
0ld Clone Pinot Noir and Young Vine
Pinot Meunier plots. This deliciously
savoury wine is only made when
conditions allow.

$45

Price per bottle

Introducing Our New
Assistant Winemaker

Brigitte Rodda has joined the Best’s
team as Assistant Winemaker and we
couldn’t be hannier to have her here

2018 Great Western
Chardonnay

Our 2018 Great Western Chardonnay is
a cracker, it has the colour of pale straw
with green hints. Aromas of gun flint
and bread dough. The palate shows
grapefruit characters and fine boned
acidity with a creamy yet savoury
finish. Be quick, this will sell out.

$25

Price per bottle

What Vine Leaves Can
Tell Us

Did you know that a grape variety can
be identified just by looking at its
leaves? Known as amoeloeranhv it has



W HERBALIFE.

HERBALIFE VACATION 2017

Presented b Events Group, Thursday, 2 June 2016

W

AXIS EVENTS GROUP

W HE

BALI

The mere mention of Bali evokes
thoughts of a paradise. It's more than
a place; it's a mood, an aspiration, a
tropical state of mind.

THE WESTIN NUSA DUA

« The resort is situated in a luxury enclave located on Bal’s
southern Peninsula, Nusa Dua

+ Each of the 433 guest rooms and suites are designed in a
contemporary style with touches of nature and traditional
Balinese accents to reflect local surroundings and maintain
atropical edge.

« All rooms and suites feature the Westin Heavenly® Bed to
restore your mind and body with a good night’s sleep

* 5 star rating

+ Sixdining options provide a delightful mix of Balinese
hospitality and international favourites

« Three swimming pools

ROOM RATE PER NIGHT: USD $175 Deluxe Garden (includes
breakfast for two people)

HERBALIFE VACATION 2017 - PROPOSED DESTINATIONS

@ HERBALIFE

AXIS TEAM

Our staff come from various backgrounds within
the industry with a broad range of experience
and expertise.

BUYING POWER

As high volume users of conference and incentive
related goods and services, we command strong
buying power for our clients

CUSTOMER SERVICE

Itis our goal to maintain and fulfil our customer’s
requirements and meet all expectations. It is our
philosophy to nurture an ongoing relationships
with our clients ensuring both parties prosper,
develop and profit

NEGOTIATION

We negotiate as hard as possible with all
suppliers for the benefit of our clients. We have
developed string relationships with suppliers
across the globe to negotiate every element of
the event.

COMPLIANCE

We understand that compliance with your code
of conduct is of paramount importance. We want
to be ambassadors for your brand

COST SAVINGS

We recognise that ensuring cost effective event is
akey consideration when planning and delivering
an event.

Axis Events Group

PITCH DOCUMENTS

SUMMARY

Redesign of Powerpoint template for all
company staff to use for client pitches
and presentations. The template had to
be robust enough to cater for different
clients and pitch types, and easy for staff
to use to ensure the company brand was
consistently portrayed.

INVOLVEMENT
Lead designer



Clear Hayes
PITCH DOCUMENTS

SUMMARY

Design of a minimalist on-screen
Keynote presentation for new client
pitch. The document also included
some animations to deliver messages
at the appropriate moment during the
presentation.

INVOLVEMENT
Lead designer

THE TEAM

B2B doesn’t have to be boring

We are globally curious

We're experts in connecting CH

to marketers Alex Hayes Richie Kenzie Amy Bryant

Clear Hayes
U PRINCIPAL SENIOR CONSULTANT CONSULTANT

OUR PHILOSOPHY ON PR COMMUNICATIONS COMPANY VALUES

Hope is not a strategy v
Don’t ‘do PR’, build platforms g O '

; Expertise Excellence Enjoyment
Create impact

EXPERIENCE IN ADVERTISING RECOMMENDATIONS ON
TRADE PR COMMUNICATIONS MANAGING CONSUMER PR

Breadth of experience beyond PR Set realistic expectations

New approach for changing industry landscape Understand editorial personnel
who we can leverage
Let’s go beyond hope
Bring in outside counsel where appropriate



Redman Wines

CONTENT
CREATION

SUMMARY

Concept development and creative
direction to create content for use
across website, emails and social media
channels.

INVOLVEMENT
Briefing, creative direction, propping and
styling
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CONCONGELLA CHRONICLE

Wining & Dining
in Sydney

D CITY may be famous fori's harbour

wine and some of the best food Australia has to offer

ROCKBUOL BAR & GRILL

For o speciaboccasion dimner, ther’s ot

accolades, and leatures some of Best's awn gems
rackpoolbarandgrillcom.au

THE LODGE BAR
Over on the Balmain peninsula on Sydh

ide The Lodge Bar 1 one of those s welcoming
locals that every suburb needs. Seitle into o
comfy leather lounge and take your pick from the
free-ranging wine list that takes ifs cues from
varietl stars of Australia and around the globe.
thelodgebarcom.au

BIBD
Drop into this Double Bay wine bar for a drink,
lunch (Friday, Saturday and Sunday only) of
dinner soven days  week. Work your way through
a Portuguese-inspired menu of bar snacks or more
substantial fare, and a wide-ranging wine list of
fine local and imported drops, including Bests
bibowinebarcom.as

wy

some friends and enjoy some of Best’s fnest drops.
such as Great Western Riesling, Bin No. 1 Shiraz and
Sparkling Shiraz. merivale.com/ventes/ivy

SMOKE BAS
Situated on_the rooftop of ‘the spaceship’ - as
BarsngaonHouse s aifciomtly known - Scke

Often referred to as Sydney’s coolest bar precinet, ivy all
e CHRISTMAS DELIVERIES)

2016 SPARKLING SHIRAZ

THE MUCH ANTICIPATED RELEASE of our

Shiraz is almost here.

Launching on 1 November 2019, i’ the perfect

choice for the festive season. It's only made in

small quantities and never lasts long - keep an
out on your inbox so you don't miss out,

I NEWS FLASH! § "
M

165 ard o bl thChstmasis imost e To
o yourouite Best swinesdurnghefeste
Ss0s0,0RDERBEFORE 3 DECEMBER 50w can e
deleryintimefor st

place for
i

specilofers ol gallour ol door teamon
R

SEPTEMBER 2818 EDITION

CONCONGELLA CHRONICLE

¢+=+ TOP-RATED HALLIDAY WINES =+

4 EST'S WINES once IIHB CRI" NIS"FN RIESHNO ZII‘D EREAY WESTERN
o s gy
Ty s 2o e botnteivn 9D b e i i e
" Wine Companion,with 13 senses into overdrive. Intense lime 19805 .\:A\u\mgs from Bests ancient

inery ety produeing wines  imotably ohovnpromsing vy
of exemplary quality and typicity”  long life.

2017 THOMSON FAMILY SHIRAZ 2017 LSV SHIRAZ

You'dstand up for royalty,and Bests ancient clone and
bucket is lise-majeste, Just savour
it, drop by drop, as it magically
finds its way down your throat. s
2o th fll b of coologrows 8t e ot te vioger-
shiraz flavours, a conjunetion with

a year made for it by Dionysus and, 2007 BN No. 1 SHRAZ
lory be, comes with a screweap.

wes
2017 BIN NO. 0 SHRAZ bouquet and palate in &n unbroken
The decpest colour and  stream of black cherry, licorice,

but not apologetic, tannins running flavour; finely tuned and _ripe.
alongside the fruits - which don't tannins joining & wisp of French
give the tannins a passing glance.”  oak providing length

Did you know? Esteemed i

Bin No.0Shiraz (9 poins)
Our top tips for
CELLARING WINES
under screw cap

wE x problems with e

. ¢ these wines c
Our experiments reveal that serew caps seem 1o keep wines fresher for

Tonger, e

beginning to understand the possibilties of cellaring wines in this format.

s the aged characteristies begin 10 assert themseles. We're ust

ot seen a lot of really old red wines under serew cap, but our
instincts for the reds follow the whites. We're about to discover @ new
Tongevty o e wines undersrew ap educationsl videos.

wineyovre o bad wine doesn't make t better
St with cork, sres caps will magniy ans fult
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Sparklmg Shiraz
& Raspberry Jelly
WITH CLOTTED CREAM
THIS FESTIVE RECIPE s fom everyone's
o tood icon, Magge Ber O
oarsing s i o tru b of i i,
i Wit e e for 3 Sl
Goer that s s 1o . W it s

Tl o vt s i

TS0mBestssprking tiraz
0

LA CHRONICLE

Meet the
T'S TEAM

LUCY JOYCE
Cellar Door & Wine Club HMans

T tomandraisetinMelboune butwithweskly ripstoa
countrypropetyatCape prapin SuthGigpsan, Ly
{ fosaragalowalregonalicior et gphi

Cattegcrean. tosene

Bring the sparkling shiraz to & boil in &
non-reactive saucepan, then light a mateh
and touch it 10 the surface to burn off the
alcohol. Turn off the heat and stir in the
sugar until dissolved.

Meanwhile, soften the gelatine leaves in
a small bow] of cold water for 5 minutes.
A the sftned glati s 0 the wine

st over a low heat until gelatin

e isaived he genine Remove frm the
heat and allow Lo cool completel
Place the raspberries into your chosen

waiting plate. Serve with clotted cream.

You could also divide the mizture between
individual glasses or ramekins before setting
in the frdge.

SEPTEMBER

o s g e
Wester, uhenshemetan fll nvewih

ot e nda e gty e e

asmallinegardinGreatWestor wheretoyasether o

A babi unter.anrishwolound and Py, a greound.

[ Favourt Bt Wine? i ine Pt Heurir

Administration Manager

Carole move torrat ot Norther Teritor in 194 1t
washerettatsheandher partorran wo usinsses ora
number of s Famis by baen ocus for Crde,

withfour chienand oneandenid tokep e busy. Wihen

theweatheralows,yaucan find er campig fsting bating

andkayaingnGentaring it he iy helovescooking
allgesaf food ndenjoingthe fruitsof herlabnur with

ronds, famiyanda goud gssofrdvine.

CAROLE NICHOLSON
5 Favourt Bost's ine?

ot Wester Cbertet Saghon
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WE READ IT ON

have unique ways of
et dentie, e b sht o o of
fingerprint in the form of their leaves.

READING THE LEAVES — NOT JUST FOR FORTUNE TELLERS
Ampelography is the study of vine leaves. Things

vines are under stress of something i amiss

THEGTEROF AMPRLOGRPRY
until the 19505 that Frenchman

B Gateproduced i i ok
Précis d’Ampélographie Pratique (A Practical
Ampelography), an astonishing database of 9500
types of grapevines. His other landmark books
include Varieties and Vineyards of Fr

THE GRAPEVINE

HON LEAF IDENTIFICATION WORKS
1 you think of a leaf like hand, then s veins are
fngerprints and tell their own story. Its obes are
fingers, which can be pronounced on some (like
nebbiolo, cabernet franc and merlot, which have
five) whill others have three and some are litle

produces. The leaf shape itself might be circular,

pentagonal, wedge- o Kdny-saped known
form). ' the petiolar sinus -

o betmeen e stem and lower obe - whieh,

ke those higher up, can vary from overlapping

to U- and V-shaped, or nothing at all. Also, the

leafsteeth ean be quite pronounced and serrated

while others will be more rounded.

Combine these elements and the shapes of the
individual leaves are distinctive enough to easily
pick the difference between the main Bordeaux.

red varietals this was.

BEST'S NURSERY BLOCK - THE MYSTERY CONTINUES

i
method has been able to determine what all the
vines growing in our Nursery Block are.

G VISIT OUR CELLAR DOOR

m\ Inthe areaoversummer? et v 0

et you taur celardor, Ve re open Honday to

aturda from 10pm and Sundaysfom 114, lsed ChismasDay.

B0 focebook.combestswines  © Bhestswines W @bestswines WD bestswines

P (03)3356 2250 F: (0)

SEPTEMBER

111 Ben Ron, Gret st Vit 334, i
5556 2030 E: infobestswvines.com Ws wwww bestswvines.com
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=HISTORY WINEMAKING
WESTERN

IN GREAT

HE GREAT WESTERN wine region may

ot be as famous as our South Australian

¥§  neighbours, though wine production in our
2D region dates hack to the early 18505

5 jeur Durant and another Frenchman

established a small vegetable garden on the Concongell

wife Anne-Marie Blampied and her brother Emile, they

inthe foundation of viticulture n the Grampians region.

', it had become a

fully functioning winery by 1893

By 1890, there were 120 vignerons in the region
cultivating 908 hectares, and Great Western became
known for itsfine wines.In 1377, the phylloxera disease
decimated wineries in Victoria, many never recovering.

The Great Western vineyards survived unscathed.
In 1920, Frederick Thomson purchased the business,
the stock, equipment and the name ‘Bests Great
Western'for £10,000
oughthe 620 ot wineres Gl ing Bt ¢
Rhymney) focused on fortifed- which

‘The 19305 and 40s were difficult times, the industry
struggling to stay afloat as war raged. The 19505 and 603
were buoyant years, with table wine now becoming an
acceptable beverage and Great Western wines making

In fact, Best's Wines is now the only operating winery!
vineyard in Great Western and has some of the oldest
Gapeioes i v

020 will mark 100 years since the Thomson family

was s in demand and helped to keep the mdustry
alive through troubled wartime years.

est's Win
of the Thomaon amily contnue the long history of
winemaking and viticulture in the region

SEPTEMBER 2818 EDITION
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CELLAR TREASURE

~—— ENJOY LIMITED RELEASE BACK-VINTAGE WINES —

Housed in the original stables.
View Henry Best's original

NCORKING AN OLD WINE can be o magcal xperence. Pl | e bosk . i g

mories and an cager anticipation of what's 10 come. it sy
o e andergrod cehos of B e sorealy marired prbipspobllpton
range of back-vintage wines ‘Western on Trip Advisar

From time to time, we rolease thes
make the perfect gift for someone special, or a talking point at a dinner

wines to our valued members. They

We even offer special

party if you're looking for something with a lttle more age. fubhinmiideont
Why are these wines so rare? Most wines are consumed within hours of | Grampians Helieapters - the
purchase, so bottles that have been carefully cellared are rare gems. jiisapippiinbishiiliy

Reap the rewards of our patience (and restrain), visit our website to pie i
find rogular additions of back-vintage rarities. These wines are limited in f
nature,strike while the iron is hot 1o stake your claim. If you're looking

for a specific vintage, be sure to call our cellar door team and theyl be r

happy to assist.

Congratulations to our Assistant Winemaker Brigitte Rodda and her fiancé Ryan Jon,

o were recently engaged! Ryan literally ran from Perth to Great Western to execute a

romantic proposal in the Concongella Vineyard at B

®BEST= = BEST

WERE PROUD TO HAVE been listed at #19 in The
Real Review’s Top Wineries of Australia and also been

awarded a Certificate of Excellence.
place on the Top Wineries of Australia list is no
sl fa, s The Reat Review now stes e wines
e Zealand than

iy othe pulcaion wih e The

10,000 wines reviewed each year. | Real
The Real Review Certificate of | Review 200
Excellence is awarded to 4 sclect —
group of wineries that consistently | EXCELLENCE

SEPTEMBER 2819 EDITION

Best's Wines

NEWSLETTER

SUMMARY

Bi-annual publication for cellar door
visitors and wine club members. The
broadsheet format references the
brand’s 150 year history, while the
design reflects the newly-established
brand guidelines.

INVOLVEMENT
Creative direction, lead designer



BEST KEPT SECRETS

st

~gEATWE
G e Ry
o

(4
from the city and continue on the / n Freeway \q’\j‘
through the to f and Ararat, ¢ ing %
through the town of Great Western towards Stawell. (2

Look out for the Besf gns and turn right into
Best’s Road.

“BEST'S WINERY AND
VINEYARDS ARE ONE
OF AUSTRALIA'S
BEST KEPT

SECRETS”’

— James Halliday Wine Companion —

AT WESTERN is one
kept’ winery secrets.
le are a family-owned
f the oldest and rarest
brnet and Riesling are
Joroduce small-parcel
ellar door.

lock, containing more
aturing his old Shiraz
among Australia’s

pur wines for yourself.
ellars, bring a picnic
laxing in our gardens.

door team welcome;
anged with p

L 4

RATED #1 ON TRIP ADVISOR

GRAEME HOGAN
NarioNaL SALES MANAGER

0477 333 459
graeme.hogan@bestswines.com

Best’s Wines Great Western
111 Best’s Road, Great Western, Victoria, Australia 3374
T: +61 3 5356 2250

www.bestswines.com

B bestswines © @bestswines WD bestswines
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7= AWARD-WINNING WINES =\
THERE’S SOMETHING VERY SPECIAL
about the wines from Great Western. The
pedigree of our historic vineyards allows
us to make elegant, finely structured
wines with great intensity and balance.
Best’s avoids the heavy-handed use of
oak or winery interventions; instead, the
winemaking team allows the fruit from
Great Western to tell its own story. Like
many classic long-lived wines, their best
attributes are revealed over time.

Best’s flagship wines, the Thomson Family
Shiraz and Bin No. 0 Shiraz, have been
designated ‘Outstanding’ and ‘Excellent’
respectively by Langton’s Auction House.

Best’s Wines is proud to be acknowledged
as a James Halliday 5-Star Rated Winery.

—~=+¢ HISTORIC CELLAR DOOR <=

BuiLr iv 1866, our Concongella Cellar Door is the
heart of Best’s operation. This truly memorable place
is also known as ‘The Stables’.

The tasting room, featuring a vintage work bench, is
housed in the original stables. Henry Best’s journal,
with entries dating back to 1866, is on display, along
with interesting artifacts and historic family photos.

Visitors can take a tour of the underground cellars,
which were hand-dug in the 1860s, and the original
Nursery Block plantings, both of which are a
significant slice of Australian wine history. We also
offer private tastings with prior notice.

Purchase a cheese platter and enjoy the spectacular
location while enjoying a glass of Best’s wine.

Best's Wines

MARKETING
COLLATERAL

SUMMARY

Brand guidelines were formalised

and applied to promotional material,
including business cards, brochure for
local tourism centres, brochure and
form to assist with growth of wine club
and various communications for the
business.

INVOLVEMENT
Creative direction, lead designer



DISCOVER OUR
BEST KEPT SECRETS..

\. Uk ConconGELLA WINE CLUB is our Best Kept
" Secret. Why? Just like our historic vines, our
- members are treasured, respected and given
rare access to the wines we treasure the most. Best’s
winemakers produce the Concongella Wines with
wine club members in mind. Belonging also extends
membership to become part of the Best’s family.

—+ DISCOVERY TRIO -

JoiN BEst’s Discovery WINE CLUB to explore our wines and the distinctive
styles from the Great Western wine region. This membership is perfect for those
who have limited space to store wine but are keen to try regular releases from
our Great Western range, as well as a few special drops from our Concongella
Collection (small parcels of premium grapes crafted into wine).

MEMBERS RECEIVE:
* A quarterly three-pack including a selection of Great Western favourites as
well as a few wines from our Concongella Collection. The wines are enhanced
by winemaker tasting notes and food-matching tips on Best’s website.
* Quarterly deliveries are sent in March, June, September and December.
* 10% discount on all purchases made from Bests.

$90 EACH QUARTE]

FOUR SHIPMENTS PERYEAR

ALL WINE CLUB MEMBERS REGEIVE:

ount on wine purchases online and at cellar door

's underground cellars in Great Western with
intage wines with cheese platter

SOCIALISE WITH US
B facebook.com/bestswines
W @bestswines

bestswines

WD youtube.com/Bestswines

CONTACT US

< MAGNUM CLUB -+

JoN Best’s MAGNUM WINE CLUB to stock your cellar with age-worthy wines
and fill your cabinet with drink-now drops that are perfect for the season ahead.
This membership is for the wine lover who can’t go without Best's finest wines,
suchz

s our Langton’s classified Bin No. O Shiraz, our limited Concongella wines
and of course our Great Western varietals. In years they are produced, you will
also have access to our Thomson Family Shiraz and Old Vine Pinot Meunier.

MEMBERS RECEIVE
« One dozen wines delivered twice a year including the super-premium Bin
No. 0 Shiraz, the exclusive Concongella Collection and the regional styles in

the Great Western range. The wines are enhanced by winemaker tasting notes
and food-matching tips on Best's website.

* Bi-annual deliveries are sent in May and November.

15% discount on all purchases made from Best’s with free delivery Australia

wide, as well as invitations to Best’s exclusive Wine Club dinners and events.

85-$320 TWICE AYEAR TWO SHIPMENTS PER YEAR

« IMPERIAL CLUB -#°

ImpERIAL WINE CLUB to experience the very best of Best’s. This
is for wine enthusiasts who yearn to exp the ultimate in fine
wine collectorship. Membership is limited to 150 members only

MEMBERS RECEIVE:
« One dozen wines delivered four times a year including the super-premium
Bin No. 0 Shiraz and first access to Thomson Family Shiraz and Old Vine
Pinot Meunier in years they're produced and rare back-vintage and pre-

Jov B

release wines, including the exclusive Concongella Collection. Your pack
includes tasting notes from the and

Quarterly deliveries are sent in February, May, August and November.

20% discount on all purchases made from Best's with free delivery Australia
wide, as well as invitations to Best's exclusive Wine Club dinners and events.

$500 EACH QUARTER FOUR SHIPME]

==

Your invitation to join

THE
CONCONGELLA
WINE CLUB

JOIN OUR WINE CLUB

PLEASE SIGN ME UP TO:

[ oiscoverymmo [

BILLING INFORMATION

T T —

Name Phone

Address

Postcode
Birthday / / Is this a gift membership? Yes [ ] No[ ]
Gitt Recipient Name

Email Address

o[ visa[] ames[]

Cardholder Name

M/C

Card No.
cve Expir / Signature
SHIPPING INFORMATION

[ Same as billing address
Address

Postcode
Spectal Instructions

L] 1t nereby authorise Best's Wines Pty Ltd, ABN 41 001 166 169, o enrol me as a member in the Best's

‘Wines Concongella Wine Club and debit my credi nominated above, with the cost of my wine
deliveries prior to being dispatched. T understand that I will automatically receive my wine shipment in
the allocated frequency and L am liable to pay for only those wines that have been dispatched prior to my

‘membership eancellation. T am 18 years of age or older

Best's Wines Pty Ltd adheres to the code of practice of the Australian Direct Marketing Association.
By supplying your contact details you are giving permission for Best's Wines Pty Ltd to contact you
periodically via tele rd email with special offers for an indefinite period.

Privacy Notice: You on is coll e purpose of processing your

applicatio 1 the Concongella Wine C
about Best's Wines Pty Ltd events, offers and promotions that we er may be of interest to you. You
can opt-out at any time. See our Privacy Policy at wiwwwbestswines.com/privacy for more details.

/aﬁ/.)

GREATWESTEy
GREATLSTeRy

THE BEST
PHOTOS WIN

e giving away a twin-pack of our wine worth
up to $85 each month for our favourite fan pho

To enter, share your photo enjoying 's Wines
at home, in a restaurant or at our historic Great
Western cellar door.

Get creative and simply post your photos to
social media, tag @bestswines on Facebook or
Instagram and use #bestswines.

B bestswines (@)




Nerada Tea

Lemen & Ginger Lced Tea

INGREDIENTS METHOD

MARKETING

=
Nerada
1 litre coconut water 1. Bring the coconut water and kaffir lime leaves
C o L L AT E R A L Lemonag S 3 kaffir lime leaves to a gentle simmer in a small saucepan.
1 ' 4 Nerada Lemon & 2. Remove from the heat and add the Nerada
ﬁ‘ Ginger tea bags If.emon & Ginger tea bags and allow to steep
t inutes.
ice, for serving ortwo minues. R )
3. Remove the tea bags and place in the fridge
% cup fresh or canned until chilled.
lychees, fi i
S U M M A RY § Ve _ees o servl.ng 4. Fill some glasses with ice, pour the chilled
lime slices, for serving infusion and garnish with lychees and fresh
H H li lices. St it 3
Design of suite of collateral for fime slces. Serve at once
use across direct-to-consumer
For more recipes, visit ww om.au. Share your experience with us.

communication. Deliverables include
recipe post cards, post card to articulate
product origin and brand values, tourism
brochure for local visitor centres

and product brochure with story of
provenance and tea range.

@nerada_tea [[] neradatea

Apple & Peppermint Tced Tea

INGREDIENTS METHOD

INVOLVEMENT
Lead designer

3 Nerada Peppermint 1. Place the Nerada Peppermint tea bags in a large
tea bags heatproof jug and pour over the boiling water.
Steep for six minutes then remove the tea bags.

500ml boiling water
Place the jug in the fridge until chilled.

1.25 litres chilled clear

apple juice 2. Comblne.the. app!ejulce W[ﬁh ﬁ.\e.chllled
o peppermint infusion. Add lime juice.
2 tablespoons lime juice L R
) ) 3. Place some ice into serving glasses. Peel some
ice, for serving cucumber ribbons using a potato peeler and
2 Lebanese cucumbers, add to the serving glasses with a small wedge
for serving of watermelon. Pour over the chilled peppermint
watermelon slices, infusion and serve at once.
for serving
For more recipes, visit ww om.au. Share your experience with us,

@nerada_tea [[] neradatea

Where dees your feaw come from?

Nerada’s black tea is 100% Australian grown, cultivated on Australia’s largest
single-origin tea estate on the Atherton Tablelands in North Queensland.

Entirely pesticide free, our tea estate lies among World Heritage rainforests, Q/
at altitude. Small by global standards, we harvest over 6 million kilos of
fresh tea each year - that's almost 750 million cups of tea!

We're proud that our environmental practices have earned us
Rainforest Alliance Certification, the first and only Australian agricultural
entity to be awarded this accreditation.

We've crafted a fine brew, so pop the kettle on to enjoy Australia’s freshest tea!

N
Nerada
For more £ visit ww om.au. Share your experienc

(© @nerada_tea [ neradatea

with us.

Printed on 100% recycled paper




Auslralio’s
Freshest Tea

Nerada’s black tea is 100% Australian grown.
Cultivated in the lush Atherton Tablelands in
Far North Queensland, our Rainforest Alliance
certified plantation is 100% pesticide free.

Our 360-hectare plantation is Australia’s largest
tea estate.

Each year, more than six million kilograms of fresh
tea leaves are harvested and processed into 1.5
million kilograms of black tea. That's nearly 50
million cups of teal

When you visit our Tea Rooms, you'll see for
yourself what goes into the process of making
our black tea. Relax with your freshly brewed
cuppa and take in the views over our spectacular
tea fields. This alone offers a fascinating insight
into how our tea is grown here in Malanda, and
why we're Australia’s freshest tea.

Hew Te Find Us

NERADA TEA ROOMS
933 Glen Allyn Road, Malanda
(07) 4096 8328
tearooms@neradatea.com.au
OPEN 7 DAYS A WEEK, 10AM TO 4.30PM
Bookings requested for groups of 10 or more.

Closed Christmas Eve, Christmas Day, Boxing Day,
New Year's Day and Good Friday.

Atherton

Nerada
Tea Rooms

w

@nerada_tea [ neradatea

neradatea.com.au

*From January to March opening times may vary
Please refer to our website for specific detail

Sit back and enjoy your favourite cup
of Nerada Tea in our Tea Rooms, or
take the opportunity to try something
new. Our Devonshire Tea, with freshly
made scones, and delicious High Tea
are not to be missed. We also offer
a range of snacks and light meals.
Gluten-free options are available.

Taste our delicious brews for yourself. Explore
our range of speciality teas and gifts.

e Wi
e @F ¢ &

=y

N
Nerada

Our tea estate is also home to one of Australia’s
rarest animals, Lumholtz’s tree-kangaroos. There's
a family of them living in the trees outside our
Tea Rooms. If you're lucky, you might spot one of
these creatures, just remember to look up.

FLAVOR T}

IESAURUS

ROOIBOS &
VANILLA

Pronounced foyboss' and
originating in South Africa, this
tea has been consumed for
centuries, Our blend is naturally
sweet, with smoky, wood)

notes and a hint of vanilla. Free
from caffeine, this infusion is
ideal at any time of day.

LEMON & GINGER

Nerada
This zesty combination of
Serenond WO Of nature's most vrsatile
WAASEE  ingredients s tasty and may
‘ be beneficial to your health.
s & Both lemon and ginger
™ &  reputediyaid with digestion

and boost energy levels as well
as providing antioxidants and
immune-boosting effects.

ROSEHIP,
LEMONGRASS &
GINGER

Rosehip s the fruit of the
rose flower and its use as a
medicinal food dates back to
antiquity. Blended with ginger
and lemongrass, this rosehip
infusion has a smooth taste.

AUSTRALIAN GROWN & PACKED

Neradais black tea s 1005 Australan grown.
Cultivated in the lush Atherton Tablelands in
Far North Queensland, our

Rainforest Alliance certified ¥
plantation is 100% pesticide =
free and yields 6 million

Kilograms of tea each year.

LEAF TEA

For those who cherish the ritual of brewing a pot
of tea, our loose leaf i the perfect choice. Our
Australian grown, loose
leaf black tea s 100%
plastic free, packaged u‘ e 1
in a cardboard box with Nerada
aconvenient pop-out It
pour spout on the side. K< sl

GREEN TEA

Nerada
m Lightand fragrant, with an
@] inviting nutty, buttery flavour,
%GLHV-‘E green tea s a healthy drink

choice. Research continues to
g reveal the many reputed health
B benefits that green tea has -
boosting immunity,enhancing
mood and aiding weight loss

. GREEN TEA &
|N°"=dil LEMON MYRTLE
Groentea™  Lemon myrtle is without a

doubt the most popular of
Australia's native herbs. With a
. fresh. creamy lemon and ime
= fragrance and taste, it brings a
complementary and refreshing
twist to traditional green tea.

PEPPERMINT

Peppermint has been used
medicinally for centuries. With
a sharp, refreshing flavour,
peppermint may assist
toimprove digestion and
reduce bloating. Its soothing
properties have been shown
to promote relaxation to assist
with stress and sleep.

PEPPERMINT
& GINGER

Peppermint and ginger are
regarded as two of nature's
greatest healing herbs, both
used for hundreds of years
With a cool and invigorating
flavour, this duo may help with
bloating and detoxifying

CUP OR POT BAGS

There is no need to decide between pot or cup,
with tag-less tea bags.

you can enjoy the best

of both worlds. Our W s z
Australian grown Nerada =&

pesticide-free black tea gt

is available in packs of
100 or 200 tea bags. K

TAGGED TEA BAGS

3t inking o, Autrls s i
love with the humble

tea bag. A cuppa brewed pe—

with a tea bag is a daily W < i
st ur v Neradaj§
grown pesticide-free black  #

teais available in packs of | & )
50 0r 100 tea bags. \

CHAI

Savoured for its complex and
tich flavours, chai has been a
popular choice throughout
Asia for centuries. With hints
of cinnamon, cardamom and
cloves, our blend uses the
finest organic spices for the
perfect sweet and spicy fix.

HIBISCUS &
LEMONGRASS

Hibiscus has been used in
traditional medicine for
hundreds of years as it reputed-
Iy helps control blood pressure
and cholesterol. Lemongrass
adds a refeshing, citrus flavour.
Enjoy this infusion hot or cold.

CAMOMILE

Prepared using dried flowers,
camonile i renowned for its
subtle flavour and calming
effect. Camomile has been
reported to promote relaxation
and soothe the nervous system,
which may help with sleep,
immunity and digestion.

Our tearange s available in your

local supermarket. Vit our website

for more information and recipes,

including some delicious iced teas
to enjoy in warmer weather.

www.neradatea.com.au
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Nerada Tea

PACKAGING

SUMMARY
Design of packaging for new product
range of loose-leaf tea tins.

INVOLVEMENT
Lead designer

Devenshire

willv Smeelh \anilla

LOOSE-LEAF BLACK TEA

Estate Grown in Queensland, Australia

Plontalion
Blend

LOOSE-LEAF BLACK TEA

Estate Grown In Queensland, Australia

Grown on the lush Atherton Tablelands in Far
North Queensland, Nerada Royal Devonshire
is a pesticide-free black tea subtly flavoured
with smooth vanilla, perfect for any tea break
To prepare: place one teaspoon per person
into a teapot, plus one for the pot. Pour in
freshly boiled water and allow to infuse for 2-5
minutes or until brewed to your liking. Drink
with or without milk.

NUTRITION INFORMATION
Servings per package: 125 Serving Size:  teaspoon
infused in 200mioffeshly boled water
Ave.quantity  Ave. quantity
per200mi per To0m
ENERGY 0 i
PROTEN
FAT ~Total
Saturated
CARBOHYDRATE
Sugars
SoDIUM
FLAVENOIDS
ANTIOKIDANTS

Ingredients: Australian Grown
BlackTea, anilla Flavour (5%)
Packed by NeradaTea, Unit 1/47
Overlord Place, Acacia Ridge,
Brisbane, Australia.

www.neradatea.com.au

Grown on the lush Atherton Tablelands in
Queensland, this tea is sourced exclusively
from our pesticide-free plantation. It is picked,
processed and packed onsite to bring you the
freshest, home-grown Australian black tea.

To prepare: place one teaspoon per person
intoa teapot, plus one for the pot. Pour in reshly
boiled waterand allow to infuse for 2-5 minutes
or until brewed to your liking. Drink with or
without milk.

NUTRITION INFORMATION
Servings per package: 125 Serving Size: 1 teaspoon
infused in 200m) of feshly boiled water
auantty per
Zo0mt

sopim o
FLAVENOIDS ANTIOKIDANTS  100.200m3

Ingredients: Australian Grown Black Tea

Packed by Nerada Tea, 921 Glen Allyn
Road, Malanda Queensiand, Australia

www.neradatea.com.au

ORGANIC LOOSE-LEAF
HERBAL INFUSION

Black Tea

wil Austrabion Lemon Myrite

LOOSE-LEAF BLACK TEA

Estate Grown In Queensland, Australia

2509

Nerada

Chai has been a popular choice throughout
Asia for centuries. With hints of cardamom and
cloves, our blend uses the finest organic spices
for the perfect sweet and spicy fix.

To prepare: place one teaspoon per person
into a teapot, plus one for the pot. Pour in
freshly boiled water and allow to infuse for 2-5
minutes or until brewed to your liking. Drink
with or without milk.

NUTRITION INFORMATION
Servings per package: 125 Serving Size:  teaspoon
infused in 200mioffreshly boled water
Ave.quantity  Ave. quantity
per200ml per To0m
ENERGY o i
PROTEN o
FAT ~Total 5

Saturated
CARBOHYDRATE
Sugars

ANTIOKIDANTS

Ingredients: Organic Tea (75%),
Organic Spices (Ginger, Cinnamon,
Cardamom, Cloves)

Packed by NeradaTea, Unit 1/47
Overlord Place, Acacia Ridge,
Brisbane, Australia

www.neradatea.com.au

infused n 200mI offreshly boiled water

CARBORNDRATE
Sugars

sooum a
FLAVENOIDS ANTIOXIDANTS 100-200mg

ION INFORMATION
Servings per package: 125 Serving Size: 1 teaspoon

we Ave.
Zoomt Yoo

Ingredients: Austraian Grow Black Tea
(705%), Lemon Myrt
Packed by Nerada Tea, Unit 1/47
Overlord Place, Acacia Ridge, Brisbane,
Australa

www.neradate




ADVERTISINGWEEK
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REPORT

2019

ADVERTISING WEEK NEW YORK

The dominant conversation topics at Advertisng Week in 2019 did't
center around technology, creativity or data but were about diversty
and inclusion — acr0s the spectrum. It should go without saying by
now that these are business citca issues for anyone wanting to create
communications to spezk to a wide variely of peapl.

INCLUSION MOVES BEYOND
THE PLATITUDES

© s

© s

WELCOME

1

RUTH MORTIMER

“GREAT MINDS THINK
UNALIKE’ HAS ALWAYS
BEEN
WEEK'S GUIDING
PHILOSOPHY, AND TODAY
THIS SPIRIT IS MORE
RELEVANT THAN EVER.

©wrmsionx

EQUALITY NEEDS TO BE APPROACHED WITH A
BUSINESS MINDSET

Ao
P

© s

© s

THE QUOTES

"We know that The number ‘Audiences want
2021and 2022 one killer in to see themselves
will be a game- skateboarding inthe content.
changer in the is doub. If They want to
media ownership  you approach feel a part of the

content”

landscape”
somcos ooz

Inside every No one rocks
cannabs and the boat because
hemp plant is a the boat s fll of
world of untapped money:

potential” e o,

Treating peaple

with dignity s not time to

“The open intemet  €annot be think verbal, irs
wasbasedfora  Understated s im o think
cookie-based eveything” vocal..Its
world...now LTROBOSS ooy to make
its lets make [ g your veracular
people based” spectacular”
P hen i have

2 day off I el

miserable, butif
*Speak your truth ind
atall costs.

O omswwx

LEADERS NEED MORE FEMALE TRAITS THAN
EVER BEFORE

“You're seeing a new kind of humility in the best modern
leaders coming out who understand that they are...
working on behalf of their consumers and their staff, its
not that they re leading everybody now.”

O s

THE STATE OF DIGITAL
ADVERTISING TODAY

consumer perceptions arundthe it ad market. W spke {0 Kt Eate, VP of Adobe
Advertsin Cloud, o Bete nderstand what consumrs i of our efrts

WHHT 00 PEUPLE AGTUALYLIKE ABOUT IGTALKVERTISING?

"By avoiding bad advertising

can call indiference”

WHKT AR THE TP THREE WAYSTWAT WATKETRS A BE ORE EFECTIVE Y SUILDING 0% WAAT
PEOPLE U

O ormsvex

IMPACT
% MAKERS

LEADERSHIP]

RIGHT AND BE THE
MODEL, IT BETTER
BE THIS INDUSTRY

BECAUSE WE
CONTROL THE
MESSAGES THAT
PEOPLE SEE.”

© s

(&

o,
48%
of the 895 characters on scripted
TV shows are openly LGBTQ Las0 z0m)

46.3%

of Unilever ads show women

ADVERTISING MATTERS. TAKE RESPONSIBILITY
FOR YOUR BRAND'S IMAGERY

© s

VY D1 AD0SE COMNISION THEVOCES OF THE GENERATIONS REPORT?

P = I—

ity

Resd hefll Adobe Voices ot Gonarationeport by clking e

© s

Advertising Week New York

TRENDS REPORT

SUMMARY

This 80-page report collates insights
from hundreds of speakers over several
days of conferencing, distilling it into a
useful resource to share with delegates,
clients and prospects.

INVOLVEMENT
Creative direction, lead designer



Scarborough Wine Co.

MARKETING
COLLATERAL

SUMMARY

Design of suite of collateral for

use across direct-to-consumer
communication. Deliverables include
seasonal newsletter with order form
and recipe postcards for display and
distribution in cellar door.

INVOLVEMENT
Lead designer

Ingredients

500g coarse sea salt

400g white sugar

1 cup finely chopped dill

60ml (%, cup) gin or vodka

1 thsp juniper berries, coarsely crushed

1 (about 1kg) salmon fillet, skin on and
pin-boned

Dill pickles, sour cream, rye bread and
lemon wedges, to serve

Method

Combine salt, sugar, dill, gin and juniper
berries in a bowl. Place two sheets of
plastic wrap, long enough to envelope
salmon in, overlapping by half, on a work
bench, spread with half of salt mixture,

place salmon skin-side down on top, cover
with rem:

ning salt mixture, wrap ti

tly

TN

ysnosoqieag

in plastic, then place on a large, deep tray. Top
with a smaller tray or board and weigh down
with cans and refrigerate for 12 hours, then
remove weights, turn over, replace tray and
weights and refrigerate for another 12 hours.
To serve, unwrap gravlax and wipe clean of
salt mixture, Using a sharp knife, thinly slice
gravlax and serve with dill pickles, sour cream,
rye bread and lemon wedges.

Serve with
2018 Offshoot Pinot Noir Rosé
Strawberries abound on the nose and
in the mouth of our Rosé. Its creamy,
more-ish texture and dry, clean
finish makes it the ideal partner for
the gravlax.

$18/btl $216/case

s

Smokad. Trout P

Ingredients

1(360g) whole smoked rainbow trout

250g tub spreadable cream cheese

s cup Greek-style yoghurt

1 thsp horseradish cream

Y cup lemon juice

2 tbsp fresh dill, roughly chopped

2 thsp firesh chives, finely chopped

1 large gherkin, finely diced

¥, small red onion, finely diced

Dill sprigs, lemon zest and fresh bread
or crackers, to serve

Method

1. Remove and discard skin and bones from
trout. Using a fork, flake into small pieces.

2. Using an electric mixer, beat cream
cheese, yoghurt, horseradish and lemon

juice on low speed until mixture is smooth and
combined. Fold in trout, dill and chives. Season
with salt and pepper. Cover with plastic wrap.
Refrigerate until ready to serve.
inkle dip with gherkin and on
dill sprigs and lemon zest. Serve
bread or crackers.

3,

Serve with
2017 Blue Label Chardonnay

Our Blue Label Chardonnay is a
modern expression of Chardonnay
with lean, steely notes, peach and
subtle oak. It has a long, lemony finish
which pairs well with the smoked
trout dip.

521/btl $252/case

Colabrate wuh smwuglx tas frstwe seasom

‘The sun is shining and summer holidays are just around the corner, it the perfect time of year to catch-up

with family and friends. The person who always ensures our family get-togethers are fun and delicious is our

mum and granny, Merralea Scarborough. She's an absolute whizz in the kitchen - the Nigella of the Hunter
Valley some might say- and lucky for all of us she happily shares her recipes (see reverse side). And, of
course, it' not a party until a bottle or two of Scarborough wine have been opened.

s at this time of year we release the new vintage of our Yellow Label Chardonnay and also re-release one
from our cellar. Our latest release is the 2016 Yellow Label Chardonnay made in the style that you love and
expect, and from the cellar we've got a limited amount of our 2013 Yellow Label Chardonnay.

2013 Yellow Label Chardonnay - $30/btl $360/case
Golden yellow in colour, this Chardonnay is showing some complex notes from time in bottle. With subtle
toasty oak flavours, plus melon and citrus, this s drinking well now but willalso cellar for years to come.

2016 Yellow Label Chardonnay - $23/btl $276/case

With alight yellow hue and a luscious texture, this Chardonnay is the Yellow Label you know and love. With

vanilla oak, peach and citrus notes, this has a long finish, and is perfect summer drinking.

limited, so don't miss out!

Lot e Munsarnm ﬂeﬁm

If you can't make up your mind which Chardonnay to buy then we

have the Mixed Museum Dozen, which includes 4 bottles each of our
2013, 2014 and 2015 Yellow Label Chan‘]cnnay. ‘These dozens are Slrlclly

Mixed Museum Dozen -

$328/case

fBomus (3ottle

With every straight or mixed dozen purchased you
will receive a bonus bottle of our 2016 Yellow Label
hardonnay with our compliments.

s aliaygt, we want to thask you = oun loyal Searborough Guttoamars = for yow tontvnad. tuoont.

J

wmvoumwmchmwa&},WMVemmM@owwamdoumM

Jam, Demralen, Jeronms, Sally and staff

‘We love having visitors, which is why we have two cellar doors,

‘The Gillards Road Tasting Room s the heart of our family business,
while the Scarborough on Hermitage Tasting Room is light, bright
and thoroughly modern. Our aim at both of our cellar doors is to
make you feel like part of our extended family,so drop in and try

one of our tasting experiences

Gillards Road
179 Gillards Rd, Pokolbin, NSW 2320

Scarborough on Hermitage

972 Hermitage Rd, Pokolbin NSW 2320

Call: 1300 888 545
Email: cellar@scarboroughwine.com.au

Visit: www.scarboroughwine.com.au

For more details, go to www.scarboroughwine.com.au.

Wow a C(»owlgld} tay ot gwxmgm COW

If you purchase a straight or mixed dozen of Scarborough Wines for this festive season not only will we send you your usual bonus botle
0f 2016 Yellow Label Chardonnay, but you will also go into the running for your chance to win a two-night stay at our gorgeous Cottage
in the Hunter Valley. The Cottage is our own little oasis in the middle of the vineyards

You'll also enjoy dinner at a restaurant of your choice to the value of $400, a private tasting and a tour of the winery - all that just for
‘making sure that your fridge is well-stocked this festive season! You will be automatically entered into the draw with every dozen purchased.

—

Address: [ Business [ Residential

Postcode:

Special Delivery Instuctions

{aithaty tosve your vin f o ot s ot et delvery)

0 Visa 0 Mastercard (] Amex [J Diners Name:
Name on Card: Menmber no:
Card Number: Expiry:

2017 The Obsessive Semilon 53075360 | @

2018 Green Label Semilon s20/5210

2018 Ofshoor Verdelho S18/5216

2018 Ofshoot Vermentino S8/ 5216

2017 Blue Label Chardonnay sa1/s252

2016 Vellow Label Chardonnay s23/5276 Suburb:
2013 Museum Release Yelow Label Chardonnay 3078360 Suter
2015 Vellow Label Chardonnay 151 unboxed 50

2016 The Obsessive Chardonnay 10/ 8480 DOB:
2018 Ofshoot Pinot Noir Rosé s18/5216 Ema
Vintage Blend Pinot Noir s21/5276

Offshoot Red Blend 2575300

2014 Black Label Shiraz 2775924

2014 The Obsesive Shirsz $60/5720

2016 Late Harvest Semillon 205240

Mixed Museum Dozen: 28 Signature:
4 bortleseach of 2013 Yellow Label Chardonnay, 2014 Yellow

Label Chardonnay and 2015 Yellow Label Chardonnay Frght s

case NSW, QLD, ACT and VIC $25Tcas S $Hlcase TAS,$45(case WA and $50/case

T for all rrs s you s  Win Cl or Vinage Clb member,
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Kingfish Sashimi 300g sashimi-grade kingfish,
well chilled

Who doesn'’t love a celebration that includes a spread of gloriously
fresh raw fish? At Scarborough, our festive celebration always
kicks off with sashimi, crudo or gravlax, teamed with a glass of

Champagne or delicious Hunter Valley Semillon.

1 lemon, juice only
2 thsp extra virgin olive oil

Y tsp pink peppercorns,
crushed
Thickly slice kingfish and arrange on a serving platter. Drizzle

with lemon juice and oil, then scatter with pink peppercorns,
shallot and sea salt flakes, and serve immediately.

1 golden shallot, finely
chopped

Handful of sea salt flakes

Serves 2

Pair with: Scarborough
“The Obsessive’ Semillon

Scarborough Wine Co.  Scarborough on Hermitage
179 Gillards Rd, Pokolbin 972 Hermitage Rd, Pokolbin
1300 888 545 cellar@scarboroughwine.com.au

Scarborough

WINE GO

wwwscarboroughwine.com.au Gus, homme. o, winme..

Scallops with Hazelnut & Coriander Butter

Rick Stein is one of our foodie heroes - the way he cooks with seafood
is inspired. This recipe is a go-to dish for when Sally Scarborough

is entertaining. Over the years she has replaced the scallops with
Balmain bugs and prawns. It’s a very Australian dish, and that’s
why we love it.

Clean scallops and remove roe. Toast hazelnuts under a grill for
about 5 minutes, or until golden brown. Remove hazelnut skins
by rubbing in a tea towel.

Add shallot, coriander and mint to a food processor along with
hazelnuts, butter, lemon and lime juice, a pinch of salt and a
grind of black pepper. Mix ingredients until roughly blended.

Cook scallops in a frying pan for 1 minute each side to colour.
Place scallops back into shells, place 1 tablespoon of
butter mixture on top and cook under a moderate grill
until cooked through.

Scarborough Wine Co.  Scarborough on Hermitage
179 Gillards Rd, Pokolbin 972 Hermitage Rd, Pokolbin
1300 888 545 cellar@scarboroughwine.com.au

www.scarboroughwine.com.ai

8 scallops in shell
Handful of hazelnuts

¥ bunch of coriander, leaves
only, roughly chopped

% bunch of mint, leaves only,
roughly chopped

¥ shallot, roughly chopped
80g unsalted butter

Sea salt and black pepper

1 tbsp lemon juice

1 tbsp lime juice

Serves 2 as a starter

Pair with: Scarborough
Green Label Semillon

Scarborough

WINE CO

G honme. Fows tina.

Nearborout’

SEmirion

borough Offshoot Chardonn:

Fish, Prawns & Clams with N'duja and
Caper & Anchovy Butter

This flavoursome seafood dish is simple to make and just so
delicious. It’s the perfect dish to impress dinner guests, or to whip
up through the week as a little treat. There will be leftover Caper
& Anchovy Butter, just slice and freeze and use on future fish or
chicken dishes.

To make the Caper & Anchovy Butter, mix all the ingredients
together then place onto a sheet of glad wrap, roll into a log and
chill in the fridge.

Place the fish, prawns, clams, nduja and butter into a metal or
earthenware tray about 30cm x 20cm and 10cm tall. Add a
splash of Chardonnay, cover with foil and cook in a 180°C oven
for 20 minutes.

Check the fish is cooked and garnish with the Jamén
Serrano and herbs.

Enjoy with steamed new potatoes and a mixed
leaf salad.

Scarborough Wine Co.  Scarborough on Hermitage
179 Gillards Rd, Pokolbin 972 Hermitage Rd, Pokolbin
1300 888 545 cellar@scarboroughwine.com.au

wwwscarboroughwine.com.au

300g firm white fish — Mahi
Mabhi or Snapper is ideal

4 large green prawns, peeled
and de-veined

300g Stormy Bay Clams

60g nduja

50g Caper & Anchovy butter,
sliced

50ml Offshoot Chardonnay
30g thinly sliced Jamén
Serrano

30g picked soft herbs, such as
chervil, dill and parsley

Caper & Anchovy Butter
300g soft butter

70g rinsed baby capers,
lightly chopped

20g finely chopped garlic
50g finely chopped shallots

50g chopped anchovies,
Ortiz are excellent

20g chopped flat leaf parsley
Serves 4

Pair with: Scarborough
Offshoot Chardonnay

Scarborough

WINE CO

Gun, honma. Four, wie..
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DO YOU HAVE A SUCCESSFUL EVENT MANAGEMENT STRATEGY?

Start Here

Axis Events Group

MARKETING
COLLATERAL

SUMMARY

This design was distributed to potential
clients with the goal of having them
assess the role of events within

their business. The scale and use of
inforgraphics created an element of
theatre and playfulness.

INVOLVEMENT
Creative direction, lead designer



Brown Hill Wines Golder, Mile Fhiray

Handpicked and handsorted from the best parcels of shiraz grapes

on our single-site vineyard, the Golden Mile Signature Shiraz is the
latest addition to a superb portfolio of red wines. It's made from the
most premium fruit and aged in 100% brand new oak for 18 months.
2020 will mark Brown Hill's 25th anniversary and this Signature Shiraz
encompasses everything we've learned over a quarter of a century of

MARKETING
COLLATERAL

grape growing.

deep ruby with bright cherry highlights

complex plum and black pepper

ate: plum, blueberries and toasty oak with great complexity and balance
10 to 15 years

with: hay smoked pork tenderloin with apple and radicchio slaw

SUMMARY

A range of direct-to-consumer collateral
to showcase their wine range and
provide some insightful information for
loyal customers.

A 925 Rosa Brook Rd, Rosa Brook, Margaret River, WA P 1800 185044 W brownhillestate.comau

i /brownhillestate @ @brownhille

INVOLVEMENT

Lead designer hards: may

The grapes for this exquisite chardonnay were handpicked at a variety of
ripeness levels over several days before being chilled to 5°C overnight. After
whole bunch pressing, the juice was racked to French oak barrels of which one
third were new. The wine was fermented in barrel and allowed to mature for
nine months. Aromas of white peach and melon lead to a balanced palate with
layers of flavour. The oak is well integrated with slightly toasty flavours on the
palate. Afine example of Margaret River chardonnay.

Colour: pale gold ARDONNA
Nose: lime, melon, nuts, red apple, vanilla and peach

te: peach, quince, lime, nashi pear, brioche and hints of light cedar
lar: 10 years

with: fresh Sydney rock oysters with a squeeze of lemon

RESERVE

Rosa Brook R, Rosa Brook, Margaret River, WA P 1800 185044 W brownhillestate.com au

Ei/brownhillestate @ @brownhillestate

BROWN HILL'S WINE & CHEESE TIPS

Goats Cheese

These cheeses have earthy,
flinty’ flavour overtones and a
chalky texture. Acidic, citrusy
and mineral-driven wines are
ideal matches, as their flavour
profile complements those
elements in the cheese.

Brown Hill mas
Charlotte
Sauvignon Blanc

Washed Rind

Brine-washed cheeses tend
to become extremely pungent
as they ripen, while their oozy
interior becomes sweeter,
nuttier and creamier. They're
most happy alongside
full-flavoured chardonnays.

Brown Hill
Golden Horseshoe
Chardonnay

Best served at room
temperature, this decadent
soft-ripened cheese improves
in flavour and intensity as it
matures. A fruit-driven style of
red suits the velvety textures
and rich flavours of brie.

Brown Hill match

Fimiston Shiraz

Imoked Gheddar

Vintage Gheddar

These golden-yellow cheeses
have a distinctive creamy
texture and full-bodied flavour.
Choose a powerful red wine
with fruit to match the weight
of the cheese and tannin to cut
through the fat

2
Trafalgar
Cabernet Merlot

n Hill match

Vintage cheddar is a hard,
close-textured cheese that may
be slightly crumbly, depending
on how long it's been aged. A
full-bodied red wine will draw
out cheddar's sharp, yet sweet,
nutty flavour and texture.

Brown Hill mas

Ivanhoe Reserve
Cabernet Sauvignon

Bluse Gheese

Salty, pungent blue-vein
cheeses work beautifully with
an unctuous dessert-style
wine. The sweetness and ‘body’
of the wine will complement
the strong flavour and creamy
texture of the blue cheese.

Brown Hill matct
paringa
Liqueur Muscat



The weather gods were kind t

WINTER 2018

B‘ROWN HITLE

MAR G AR ENT :R\ VER

0 Brown Hill Estate for vintage 2018 - with temperate weather and good

ripening conditions, the 2018 fruit is looking fantastic for both white and red wines.

The year 2017 was one:

tastngs,

s year,
a,

our barel

Sty

Dont mssou

Did you know most of the world’s popular wine varieties can be enjoyed in their own expliitly designed

wine glass? Here, we explore how to select the best glass for your precious wine.

HAYDN'S HERALD

Fhe Brown Hill Wlage
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BROWN HILL'S
INNER CIRCLE
Denis penfold, Winery Worker
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2014 IVANHOE
RESERVE CABERNET
SAUVIGNON

Siar Wine

IVANHOE MATCH:
EYE FILLET WITH CAULIFLOWER
PUREE & PORCINI BUTTER

Vintageof the Reserve anihoe s slegant
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BROWN HILL EVENTS

Let's look back at two great Brown Hill events, when w

saw the winemaking process come to life

in a photographic project and wine play the central role in a food matching dinner.

PERSEVERANCE ART EXHIBITION

o

THE BOATSHED RESTAURANT DINNER

{esultof her work culminated n e art exhoiion Perseverance i November
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The Prospector’s Range is your taste of Brown Hill's distinctive Margaret River style in accessible and everyday wines.
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2018 Charlotte

2017 Lakeview Sauvignon

2017 Jubilee AL

2017 Desert Rose Light | 2014 Chatfers
Shiraz

S0t wine . Cook beet npa
brown and st ok, - oo

e —— nootr  Caber: speccnas by
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2017 Wanmans Cabernet | 2017 Trafalgar

Sauvignon Blanc Blanc Semillon Senillon bry Light Red (slightly sweet) Sauvign: Cabernet Merlot
s soneof
s . from e gass wi e wectbertes | pum,backcurant snpeppery o, soporied by v, sft .| Fullbacid obernet meet soft
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526 poc porele s24 pec bo single price: 52 per octle Sirgle prica: $2 px potcle single price: 2 per octle Single peice: 25 per octle < peice: 525 pe boctle Single price: 525 pox potcle
e 51 v on peice: 519 pet boetle bosen peice: $23 Dezen price: 519 pa Boktle bosen peice. 39 per Bottle Sosen peice: 20 per Bottle en peice: $20 per oetle Desen price: 520 pa boktle
0 o e Ve $60 por dozen SALE: 560 por dozen S S o e S S e e i 560 e tozen A6 560 e tozen SHE 560 por doren
Brown Hills Reserve Brown Hlls %
JOIN OUR
o Range represents Brown Hill's wines of elegance - they are made with an Brown Hil's Signature wines cannot be purchased outside the winery - they are our SIGNATURE
intention to w\,m also with the finesse and sophistication to be enjoyed now flagship reds that reprosent the ultimate in winemaking excllence. WINE CLUB
P Haveyou considered aning,
[ o ofBrown i winaclts?

2016 Golden Horseshoe
Reserve Chardonnay

2015 Finiston
Reserve Shiraz

2014 Ivanhoe Reserve
Cabernet Sauvignon

2013 Croesus
Reserve Merlot
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2014 Great Boulder 2014 perseverance
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more includingour excusve

2014 8311 Bailey
Shiraz Cabernet.
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Sgnoture Wine Cub members
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Shiaz Merior Malbec

(Costls 150 per quarterwin

Singae prica: $38 par botcle
Dusen price. $33 po boktle
S 560 par dozen

reiepice: s o cte
Sozen peice: 533 b
60 por dozen

single price: $3 per octle single price: $3 po potcle
cren peice: $33 pa hatele Dozen price. S35 pa bottle
AUE: 60 pec dozen SAUE 560 pax dozen

on peice: $40 per ottle Sosen peice: 50 e
£ 560 poc doren e 560 o dozen

free defvery Austrla wide —
san oo e form o ok i
membership and order wine
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Discover Singapore, an excifing melting pot of cultures,

neenive BRANDING &
COLLATERAL

Discover
Singapore CUMMARY

Design of enticing brand to promote
incentive destination. Bright colours
and custom icons captured spirit of
Singapore.

2014 DYNASTY INCENTIVE ~ mesomen creomccmmmr s e

Collateral included promotional booklet,
wall calendar, competition flyers,
personalised letters with accompanying
product information and name badges.
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Chilli Crab

Arguably one of Singapore’s greatest culinary
inventions, this famous dish is a must have during
any visit to Singapore. It is easiy found in many
hawker centres and restaurants throughout the city.

What makes this dish so special is its sensuous, sweet
yet savoury sauce, created with a base of chill and
fomato sauces which will electrify your palate and
safisfy your taste buds

The red-fangy sauce is made deliciously fragrant
with light flavourings of garlic and rice vinegar,
while fhickening flour and egg riobons (produced
by adding beaten eggs towards the end of the
cooking process) give the chilli crab dish the fluffy
fexture it's known for.

Discover Singapore 2014

Don't forget fo order some manfou (foasted buns)
to scoop up the thick gravy. which will leave you
hankering for more.
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singapore Sling was created by Ngiam Tong Boon at MOV 13 o1 o SN 1
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WINE CLUB MEMBER
NEWSLETTER

SUMMARY

An elegant newsletter for the valued
wine club members of Singlefile Wines.
With stunning photography, product
information, recipes and wine tips, this
publication is a great resource for it's
recipients.

4+ WINE & CHOCOLATE & S — —— TOP TIPS for TRAVELLING in the GREAT SOUTHERN

INVOLVEMENT
Creative direction, lead designer

FARE for wine
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CHICKEN WITH LEMON THYME
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GET IN TOUCH

If you're interested in working together, let's have a chat:

RACHEL LINCOLN

0407 018 367
rachel@studiolinc.com.au
studiolinc.com.au

STUDIO LINC



