
 

EMAIL completed order form to treasurer@pointcookcentrals.com.au, 
For all enquiries please contact David Ingham on 0408 484780 or email tarndave@gmail.com 

 

Credit card details for Point Cook Centrals Football Club Wine Fundraiser: 
 

Name on card:  _______________________________________________ Card type:  Visa / MasterCard 
 
Card no.: ______________________________________________Expiry date: _____/_____ Total amount: $ ________________ 
 
I authorize Personalise Your Wine to charge the above amount to my credit card.      Signed: ______________________________ Date: ___ /___ /___ 

Order form to Personalise Your Wine  
Please accept my order for the following Point Cook Centrals Football Club wines.   
I declare that I am over 18 years of age and agree with the following conditions:  
1.  That I am placing an order on Personalise Your Wine, holder of Victorian Packaged Liquor Licence No 36128911.  
2.  No obligation to sell or supply the goods will arise until the order is received and accepted at the licensed premises.  
3.  The applicable law for transactions for the purchase of wine from Personalise Your Wine is the law of the State of Victoria. 
4.  By placing an order with Personalise Your Wine I 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 picked up by the customer from Personalise Your Wine, or delivered to the nominated address. 
5.  If a wine/s is not available, we reserve the right to make a substitution of another wine of equal or greater quality and price. 
 

Name: ___________________________________________    Telephone: _____________________     Email: ______________________________ 
 
Address: ________________________________________________________________ Postcode: ________ Signed: _________________________ 

 

 
 PPPoooiiinnnttt   CCCooooookkk   CCCeeennntttrrraaalllsss   FFFooooootttbbbaaallllll   CCCllluuubbb   

WWWiiinnneee   FFFuuunnndddrrraaaiiissseeerrr 

 
 The minimum order is 3 bottles. 
 If ordering 12 or more bottles use the pricing in the second column.  
 Last orders due in by Sunday 9th September 2018. 

 

Bottle 
Price 

Price in 
a mixed 
12 bottle 

buy 

No. of 
Bottles 

Total $ 

S106  Pinot Chardonnay Select BRUT SPARKLING 

This is crafted from select parcels of Pinot Noir, Chardonnay and Pinot Meunier from cool climate 
vineyards in Victoria and South Australia. It is softly textured with good fruit weight and persistent 
flavour, finishing dry and clean with crisp acidity.   
 

$15.00 $14.00   

W124  Barossa Valley SAUVIGNON BLANC 2017 

This 'Savvy' displays inviting aromas of freshly squeezed citrus subtly underlined by freshly cut 
grass. The palate is vibrant and bursting with life and zest. There is a freshness of citrus fruit well 
balanced by lemon and lime and a zesty acidity that sweeps along all the way to the finish. An 
enjoyable wine showing all the hallmarks of fruit driven Australian Sauvignon Blanc. 
 

$13.00 $12.00   

W109  Barossa Valley CHARDONNAY 2017 

Fresh aromas of white peach and melon lead into a softly textured palate, complemented perfectly 
by a lively natural acidity. Add to that a generous helping of stone fruit with some subtle oak 
nuances and you have a complex wine that will keep you coming back for more. 
 

$13.00 $12.00   

W122  South East Australia MOSCATO FRIZZANTE 

This wine displays a wonderful fresh and grapey aroma of lychee and exotic fruits. It exhibits a 
delicate mouth-filling palate full of tropical fruit flavours, well balanced with hints of a citrus tang. 
The reduced alcohol and the slight spritz make this an appealing wine and a delicious thirst 
quencher for any occasion. 
 

$12.00 $11.00   

R162  Yarra Valley PINOT NOIR 2015 

Australia’s best Pinot’s come from cool climates and this one is a stunning example. It has dense 
colours and an attractive nose of red berries with a firm mid palate of fresh cherry and plum. An 
elegant well-structured wine with a silky smooth finish. 
 

$17.00 $16.00   

R150  Clare Valley SHIRAZ 2016 

A full flavoured, medium bodied shiraz with dark fruit richness and a smooth tannin structure. 
Delivering length and a subtle complexity with French oak influence, balanced acidity and finishes 
with lingering spice & berry characters. This shiraz showcases the age of low-yielding mature 
vines and is a Classic Clare. 
 

$13.00 $12.00   

F101  South Australia 5YO TAWNY PORT 

This tawny port was produced from a blend of premium grapes grown around the Reynella region 
of South Australia. It displays lovely aromas of caramel and rancio, dried fruits and nut. A luscious 
palate with generous caramel, chocolate and raisin flavours; with developed characters from the 
time spent maturing in oak. 

$14.00 $13.00   

 YES, I would like to be included on your mailing list                    
    

 
 

  
Total Amount 

 

 
$ Payment details:  Credit Card (see below)  Cash  Cheque (must be payable to Personalise Your Wine) 
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