Victorian Amateur Volleyball Association

Affiliated with The Australian Volleyball Federation (Inc.)
and The Victorian Olympic Council. 1 Glen Rd, Ashburton., 3147,

WINE PROMOTION.

Got Liquidity Problems?

Then here's a way to get out of the RED with
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The V.A.V.A. has obtained a limited amount of high
quality 1982 Cabernet Shiraz, produced, packed and

‘ . labelled for us by a boutique winery in N.S.W.
| R 5 T R S e S R 7 The wine has also been re-
4 “. | leased under the winery's
VICTORIAN AMATEUR VOLLEYBALL ASS'N. ! own label and is selling
| very well at over $5.00 per
i ? bottle, retail.
1982 | V.A.V.A. Clubs and Associations
| can buy the product with its
. special volleyball label, for
§ just $2.86 per bottle ($34.32
: per carton). You may sell it
CARDON ROUGE at any price you wish:-
(Red Card) We suggest: ‘
L L Cartons (1 doz) $46.32
1 ) ($3.86 bot.)
) Suitable for any little indiscretion.
i A full bodied wine, smooth on the
| palate and most effective on cuts, Single bottles $4.,00 each,
- bruises and sprains. A proven
remedy for mumps, acne, setters i
- elbow and blocked drains. Every carton you sell returns
| Serve at room temperature preferably you a profit of $12.00. Taste
. in a well ventilated area. before ordering? Certainly!
| Just send $4 to the above
PRODUCE OF AUSTRALTIA. 750 ml. ' address and we'll forward a
P L . bottle by return and deduct
e B ] the $4 from your account when

you order 2 cases or more.

An order form is attached - so fill it in now and avoid disappointment -
additional stocks cannot be obtained.

Wine buffs will find a professional wine makers assessment of the
product beneath the order form.

R.H. ROWE.

Executive Director.
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ORDER FORM.
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V.A.V.A. 1982 Cabernet Shiraz as listed below:

No. of Cartons. Price. Value.
$34.32 $

Sample bottle rebate i $

Amount payable $
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FOR THE WINE BUFF.

Our winemaker says "This is a premium burgundy ssyle produced
from 50/50 Cabernet/Shiraz fruit, picked at 12.5 Baumé and
blended at crushing. The softness and full retention of
varietal flavours is attributable to the_slow, gentle
fermentation which was carried out at 14 C. Following fermen-
tation the wine was matured in new American Oak puncheons for
9 months and bottled in June 1983. The flavours of the

oak have integrated superbly with the varietal flavours, which
after 12 months of bottle age, has produced a wine of remarkable
complexity and softness. This classic example of a burgundy
style wine is now ready for drinking. The release of such a
quality wine from a small boutique winery provides imbibers
with the opportunity to enjoy a product of exceptional value
for money from a unique Australian winery."




