
              

 

Yarra Ranges Volley Club 
Wine Fundraiser August 2009 

Instructions:  Do not post or email orders direct to Prospect Wines 
For all enquiries regarding this fundraiser,  

please contact Adam Weir 

      
 

 

 

Order Form to: Prospect Wines Blackburn 
Please accept my order for the following Yarra Ranges Volleyball Club 2009 wines.  I acknowledge that I am over 18 years of age and that I am 
placing an order on   Prospect Wines Blackburn holder of Victorian Packaged Liquor Licence No 32052079. The applicable law for transactions for the 
purchase of wine from Prospect Wines is the law of the State of Victoria. By placing an order with Prospect wines you accept that the ownership of and 
risk to the goods, passes to the customer upon payment for the goods and when the goods have been despatched with the carrier by Prospect Wines. 
 
 
Name: ____________________________________________________    Telephone: _____________________     mobile ____________________ 
 
Address: ____________________________________________________________________________________________      Postcode: ________ 
 
Members name: _____________________________________________  telephone___________________________ 
 
 
 

 Credit Card Details for Yarra Ranges Volleyball Club  Fundraiser August 2009: 
 
 
 

Name on card:  _______________________________________________Card Type:  Visa / Mastercard / Bankcard / Amex /Diners 
 
 
 
Card no.: ______________________________________________Expiry Date: _____/_____  Total Amount: $ ________________ 
 
 
 
I authorize the above amount to be charged to my credit card.   Signed: ______________________________  Date: ___/___/___ 
 

 Bottle 
price 

 No. of 
Bottles 

Total $ 

1.   South East Australian Chardonnay 2008 
This outstanding example of Chardonnay has been produced from selected high quality fruit. The 
result is a fresh, ripe and elegant aroma with complex delicate fruit flavours 

$10.00  
  

2. Marlborough SAUVIGNON BLANC 2008 
Marlborough is home to the worlds best Sauvignon Blanc. This wine displays a vibrant fresh aroma 
of tropical fruit with herbal overtones. A powerful fruit driven style with racy acidity.   

$13.00  
  

3.  CABERNET SAUVIGNON South Australian 2007 
Blended from several premium regions in S.A. this red has hints of cassis on the nose with 
generous varietal flavours which linger well on the finish.   

$11.50  
  

4.  Hunter Valley SHIRAZ 2007 
An interesting complex nose of blackberry and licorice. This medium intensity Shiraz has lovely ripe 
berry flavour and soft tannins. To be enjoyed with beef. 

$13.00  
  

5. South East Australian MERLOT 2008 
This Merlot has well defined black cherry and plum flavours accompanied by a spicy oak. The 
palate is smooth and supple, with fruit and tannin combining to provide a long rich finish 

$10.00  
  

6.  Sparkling MOSCATO BIANCO 
A sweet fruity sparkling wine made from the Moscato Bianco grape which is also known sometimes 
as Frontignac. It is low in alcohol, very fresh and light; great with deserts. 

$10.00  
  

 
Grand Total 

 
 
 
 

 
Payment details: 

 Cash     

 Credit Card (see below)    

 Cheque (must be payable to Prospect Wines) 


