


2003 Linkeith Sunrise White

A medium sweet wine made from 100% Queensland grapes to a unique blend of Verdelho (87%), Chardonnay (8%) and Viognier (5%).
This wine is unwooded to enhance the beautiful ripe tropical fruit, mango and papaw flavours. This is a well balanced wine with a dry finish.

2004 Linkeith Sundown Blend

Sundown Blend marks the next stage in the development of our Linkeith range. Made from Cabernet, Merlot and Shiraz grapes designed to be
drunk now. This light fresh wine has mixed fruit flavours a nice balanced finish with hints of American Oak throughout the blend. Consume
with warm salads, spicy meats and mature hard or soft cheeses.

2005 Jimbour Station Chardonnay

A full bodied dry wine made from very ripe fruit. This wine has great varietal character with a citrus ripe honied and creamy oak nose. An
easy drinking style wine rich in fruit character low in oak resulting in a wine with considerable elegance and subtlety but at the same time
flavours which will enhance any seafood or chicken dish. This wine has spent 10 months in American and French oak and will cellar well for
the next 2 to 3 years.

2002 Jimbour Station Shiraz

A stylish wine blended from cool and warm Queensland vineyards. Complex well integrated flavours showing a cool aromatic nose and
weighty warm region characteristics on the palate. This wine has spent 18 months in American oak and although it will cellar well for 3-5
years it has been made to be a drink now style with spicy rich ripe fruit flavours and a full soft finish.

2004 Jimbour Station Shiraz Grenache Petit Verdot

Matured for six months in American oak, the bouquet has sweet fruit, liquorice and jube flavours from the Grenache and violets from the
Petit Verdot. Lightly oaked the soft palate is understated with underlying alcohol warmth and generous flavours, pepper and ripe berry fruit,
spice and confectionery, a delight to drink anytime of the day. Made from Granite Belt, South Burnett and Darling Downs grapes this wine
can be consumed now or cellared for 3-4 years, improving the integration of flavours. A good wine to be enjoyed with char-grilled meats,
spicy dishes, curries and soft ripened cheeses.

2003 Jimbour Shiraz

The warm year of 2003 produced this rich, ultra-ripe, best-of-vintage wine for memorable occasions to drink the company’s most celebrated
red. Maturing this warm climate Shiraz for 25 months in tight grained oak has contained its cedary, liquorice and prune fruit to produce
flavour finesse. The wine has expressed complexity from a range of winemaking techniques which induce fruit and flavour concentration, silky
tannins and lingering tastes of weight and length.

2003 Jimbour Station Cabernet Sauvignon

This wine is made from well ripened 100% Cabernet Sauvignon, rich in fruit character with sweet berry, currant and cedar aromas. A full
bodied, dry wine well balanced with integrated flavours of oak, fruit, herbs, spice and firm tannins. Matured for 18 months in French Oak this
wine has been made as a softer drink now style, but will improve in complexity over 3-5 years of good cellaring.

2005 Jimbour Station Merlot

This wine is made from an outstanding vintage with warm sunny days enabling the grapes to develop high ripeness with excellent colour.
Matured for eight months in American Oak, the bouquet has lifted ripe berry fruit and sweet fruit flavours; made from Granite Belt & North
Burnett Grapes. This wine can be drunk now but will improve in complexity over 2-3 years of good cellaring.

2005 Jimbour Station Verdelho

This wine is a great example of what the Verdelho variety is able to produce in Queensland. The fruit from the Southern Darling Downs has
produced a very easy drinking wine with a beautiful melon and honey dew aromatic bouquet, good length and ripe fruit flavours.

2005 Jimbour Station Viognier

Viognier is a relatively new variety to Australia and well suited to the warm growing conditions at Jimbour. Rich,ripe,free run juice,left on lees
for five months including six weeks in tight French grain oak has resulted in a wine that is understated in style but over delivering a wonderful
aromatic full flavoured wine. Due to its more intense flavours the wine can be enjoyed with a variety of cuisines or red & white meat dishes.
Serve no colder that 8 “c-12 ¢ to fully appreciate the characteristics of this wine.

2005 Jimbour Station Rosé

A wine made from grapes grown in young vineyards and harvested early to preserve the fruit freshness and natural lively acidity. A blend of
Cabernet, Shiraz and Merlot this wine has good colour density, a ripe floral, sweet berry fruit nose and an attractive sweet vibrant berry palate
with a good dry finish and texture tang. Ideal with both red and white meat dishes but in particular spicy Asian or Latin American cuisine.

2004 Ludwig Leichhardt Reserve Chardonnay

Made from an outstanding Granite Belt vintage of fruit with high ripeness and intensity. Made to a more elegant style this wine has been made
to age slowly through wild yeast and malolactic fermentation. Matured in tight grain French oak for fourteen months, this wine has complex
hints of blossom, butter and nuts bouquet and a lemon citrus palate with a restrained mineral acidity to finish. Although ready to drink now
those with patience will see that the wine develops further complexity and class with 3 to 5 years of cellaring. The best Chardonnay that we
have produced and worthy of its Reserve status.

2004 Ludwig Leichhardt Reserve Merlot

Made from an outstanding Queensland vintage with fruit of high ripeness and intensity. Matured in tightly grained French and American
barriques for twelve months the wine has an aromatic cool climate red berry bouquet, sweet merlot fruit with ripe mint and spice flavours
with a firm ripe tannin finish. An outstanding Merlot from Queensland that can stand up to the best from other more recognized areas.

Old Monty Tawny Port NV

This wine has been dedicated to the memory of “Old Monty” a wonderful placid, full of character Charolais Stud Bull who stood at Jimbour
Station for many years and whose progeny have won numerous cattle show awards throughout Australia. This dessert wine is a blend of red
varieties which is aged continuously in old barrels, Ruby orange in colour with a sweet raisin fruit nose and flavours this wine is superb as an
after dinner wine with black coffee, chocolates, cakes and mild soft cheeses.



