
 

 
12 December 2007 

 
 
Welcome to Coombe Farm's first Newsletter.  Firstly, our thanks for supporting Coombe Farm 
and visiting our Cellar Door.  In addition to keeping you up to date about the activities at the 
vineyard and winery, we would like to offer you the opportunity to replenish your cellar for 
Christmas  -  with some significant savings. 
 
The gradual transformation at Coombe Farm from being solely a fruit seller to a winemaker over 
the last six years has been very interesting.  We continue to provide some of the Yarra Valley's 
best known brands with their grapes and we select particular individual rows of vines for our 
wines.  We aim to produce interesting and distinctive wines that reflect the region, the vintage, 
and, most importantly , our site.  We have expanded our range to include Pinot Gris, Viognier, 
Chardonnay, Rosé, Pinot Noir, Merlot and Cabernet Merlot. 
 
Now that the cooler and somewhat wetter months have passed, why not prepare a picnic 
basket, and bring the family along to spend a day relaxing on the lawn at the Cellar Door.  You 
can enjoy a glass of Coombe Farm wine and take advantage of the football and cricket set, 
which are always available.  Additionally, we are happy to accommodate your next business 
function, family birthday, or wedding.  Just contact our friendly staff at the Cellar Door for further 
details on 0397391131. 
 
The 2007 vintage was trying for the entire Yarra Valley, with a severe frost in October 2006 at 
the beginning of the growing season resulting in significant crop loss.  However the vines 
rebounded well and if the 2007 Pinot Gris, Viognier, and Rosé, are representative of the wines 
still held in barrel, then 2007 will be a good vintage.  At present the 2008 vintage is progressing 
well.  We have passed the critical point where frost could be an issue, and our dams have 
enough water to see us through to late 2008.   
 
On a personal note, Nikki is soon to have her first baby, which is near vintage.  Xavier has safely 
returned from the cyclone riddled North Queensland coast, and Chris is not getting enough sleep 
as his eight month old son William is teething. 
 
From the team at Coombe Farm, we wish you all the best for Christmas and the New Year.  We 
look forward to hearing from you soon.   
 
Best wishes 
 
 
Nikki and Chris 
Coombe Farm Cellar Door 



 
 

Tel: +61 3 97391131    Fax: +61 3 97391154 

 

 

SUMMER 2007/2008 - MAILING LIST WINE OFFER  
 

Vintage Wine 
Recommended Case 

Price 

Newsletter Case 

Price 
Delivery in Australia 

2007 Viognier $252.00 $200.00 Free 

2005 Chardonnay $300.00 $240.00 Free 

2006 Pinot Noir $300.00 $240.00 Free 

2005 Merlot $300.00 $240.00 Free 

2005 Cabernet Merlot $300.00 $240.00 Free 
 

 

 

 

ORDER FORM – Email to info@coombefarm.com.au or Fax to (03) 9739 1154 

Vintage Wine Quantity Required           Total $ 

2007 Viognier   

2005 Chardonnay   

2006 Pinot Noir   

2005 Merlot   

2005 Cabernet Merlot   

Feel Free to order mixed dozens Total $       
 

 

Please indicate delivery instructions and payment method bellow. 
 

Deliver To:       

 

Name :  

 

Address :  

 

Post Code :                       Telephone : 

 
**Alternative Delivery Instructions (i.e. If not home leave at back door) 

  

 

 

Payment:                              Please deduct my Credit/Debit Card 

 

No :          Exp :     / 

 

Signed :        Date :       /        / 
 

 

Delivery may take up to 7 days. We will contact you to confirm a delivery time. 

Tel: +61 3 97391131    Fax: +61 3 97391154 

mailto:info@coombefarm.com.au

