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McIntosh Estate Sales

From: McIntosh Estate Sales <sales@mcintoshestate.com.au>
Sent: Sunday, 4 February 2024 3:55 PM
To: sales@mcintoshestate.com.au
Subject: What's happening at McIntosh Estate - Feb 2024

 
 
 
 
 
Hello everyone & Happy New Year 
 
What a huge month January has been for us here at McIntosh Estate! 
 
For those of you who don’t follow us on social media, here’s a re-cap: 
 
Our online store (for those who live in Australia) is now live.  We have received overwhelming support in this, including 
from some of you and we thank you so much for your orders.  If you haven’t already,  be sure to go to our website & 
check it out.  We are doing an opening special of 2 for $50 on our medal winning Cabernet Rose.  Also, shortly we will be 
releasing our 2022 Shiraz Cabernet Sauvignon blend. 
 
We are now accepƟng bookings for private tasƟngs at the vineyard from Sundays to Wednesdays, which can be booked 
online.  UnƟl our cellar door construcƟon has been completed, guests can enjoy an exclusive private tasƟng of our wines 
on the veranda.  We’ll be sure to take you and show some of the vineyard as well while you are here, please share with 
any friends who might be heading to Mudgee.   
 
Last Saturday we aƩended our first ever market to sell our wine.  Whilst the market was a liƩle on the quiet side, due to 
the hot weather, the wine was well received by locals.  We also learned a lot about how to run a market stall & will 
make changes before we go to the Lawson Park Markets in Mudgee this Saturday. 
 
Vintage 2024 is rapidly coming to the business end with harvest for Rose expected in the next couple of weeks, with the 
Cabernet Sauvignon for red wine following a few weeks aŌer that.  It’s a liƩle earlier than usual, but the fruit looks 
good.   
 
We are excited to announce that we are making a Blanc de Blanc sparkling Chardonnay this vintage, which should be 
ready to sell later in the year.  The other white wine we are making this vintage is a VermenƟno which will also available 
later this year.  For those who are unfamiliar with VermenƟno, it is a southern Italian white grape variety usually made 
in a dry crisp style.  As Mudgee has quite a Mediterranean climate it is a variety that grows parƟcularly well here. We 
are very excited to see how it turns out.  
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Stay cool in all this hot weather & we look forward to seeing you soon in Mudgee. 
 
Cheers 
 
Janet & Curt 
 
McIntosh Estate Mudgee 
Ph: 0475 040 694  
Email: sales@mcintoshestate.com.au 
Website: www.mcintoshestate.com.au 
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