
CANOBOLAS-SMITH WINES 
��� 

Cargo Road, Orange NSW 2800 Australia Ph/Fax 02 6365 6113 
Email  winery@canobolassmithwines.com.au Lic No. 24003670 ABN: 51 001 866 655 

FREIGHT: Sydney  NSW / ACT Vic / Brisbane SA  WA/TAS  

First case  $14.00  $20.00  $21.00  $23.00  $32.00 
Second ++  $8.00  $12.00  $12.00  $14.00  $25.00 

 

ORDER FORM FEBRUARY 2012 

Name__________________________________________________________________________ 

Address for delivery______________________________________________________________ 

________________________________________________________________Postcode________ 

Delivery Instructions (eg If no one home leave on verandah) ______________________________ 
Phone (h)___________________(w)__________________(Email)_________________________  

Date of Birth___/___/_____ Liquor Act 1982: It is an offence to sell or supply to a person under the age of 18 years. 

 

Wine Bottle Price 
umber Total 

2007 Strawhouse Semillon / Sauvignon Blanc (Barrel fermented style) 25   

2009 Chardonnay (rich, smooth, stylish cool climate Chardonnay) 30   

2005 Rosé (barrel fermented, dry rosé style; rosé nose with serious light 
red palate; excellent bbq wine) 

20   

2008 Pinot Noir (Bright, fresh wine; lovely nose of cherry & spice; will 

develop over next 6 years.) 
30   

2006  Cabernet Sauvignon (classic Cabernet; will match most meat 
dishes; cellar with confidence) 

30   

2008 Shiraz (Red berries, juicy palate, pepper, spice. Great vintage) 30   

2008 Alchemy (Cabernet Franc 35%, Cabernet Sauvignon 60%, Shiraz 
5%; smooth & elegant; with raspberry fruit dominating; ) 

45   

2004 Fortified Cabernet (lighter style port; for cheese or dessert; 375 ml) 15   

    

2005 Shine Reserve Chardonnay 45   

2004 Sparkling Lorraine Pinot Noir (methode champenoise, suit poultry 
or sophisticated sipping; 100% Estate grown Pinot Noir.) 

40   

Alchemy Six Pack (2 bottles each of  2005, 2006, 2008; great gift idea)  270   

2002 Alchemy (excellent full bodied Alchemy; Cabernet Sauvignon 60% 
Cabernet Franc 25%, Shiraz 15%; drink now to 2020) 

50   

2003 Alchemy MAGNUM (Impressive wine. Big is better! Impress at the 
dinner table.) 

100   

2006 Shiraz (Last stocks. Bright colour, intense palate, pepper, spice and 
all things cool climate shiraz. Yum!!) 

40   

2006 Alchemy (Last stocks.  Cab Franc dominant  Alchemy.  Red fruits 
and chocolate. One of the best) 

45   

  Freight  

  Total   

    
 

PAYMENT: I enclose my cheque 4 
Please charge my MasterCard 4 Visa 4   

Card No: (please print clearly)     __ __ __ __ / __ __ __ __ / __ __ __ __ / __ __ __ __       

Expiry __ __ / __ __ Amount of Payment_________Signature________________ Date________ 


