
VINTAGE 2024

REGION Maule Valley, Central Valley, Chile

TECHNICAL DATA Alcohol 13%

APPEARANCE Exceptional straw yellow colour. 
NOSE  Vibrant varietal expression with notes of

lemon, lime, tropical fruits, white flowers, 
herbs and grass.

PALATE Juicy and round palate with fresh acidity
that makes it feel very enjoyable. Smooth 
elegant finish.

Family Reserve Sauvignon Blanc

PAIRING Chilean Sauvignon Blanc goes really well 
with  fresh seafood, vegetables over rice and 
light salads.

MATAVERDE

VARIETALS 100% Sauvignon Blanc

ORDER CODE CH0197



VINTAGE 2025

REGION Maipú, Mendoza, Argentina

TECHNICAL DATA Alcohol 13.5%

APPEARANCE It captivates with its deep, purple hue.
NOSE Colourful and lightly perfumed with big, 

juicy blackberry flavours, and overtones of 
plum and black cherry.

PALATE  On the palate, the wine is full-bodied and 
velvety, with well-balanced tannins and a 
long, fruity finish.

Malbec

ORDER CODE AR0101

  PAIRING A good accompaniment to pasta, red meat 
or even pizza.

DON APARO

VARIETALS 100% Malbec



Stepping Stone Chardonnay

ORDER CODE AU0197

STONEHAVEN

VINTAGE 2025

REGION Limestone Coast, South Australia, Australia

TECHNICAL DATA Alcohol 13%

APPEARANCE Light pale straw with hints of green.
NOSE  Fruity and creamy, with vibrant apple and 

passionfruit flavours entwined with a touch 
of vanilla spice.

PALATE  The palate has fleshy white peach with 
flecks of lemon rind and apple skin with a 
salivating finish and sherbet acidity.

 
 

 AGEING Unoaked white wine.

PAIRING    Best enjoyed alongside a coconut or cashew-
     based curry or with creamy chicken and 

pork pasta dishes, but it’s also delicious 
with richer seafood dishes, fish like snapper 
and barramundi, and all kinds of noodle or 
tofu preparations.  

               

VARIETALS 100% Chardonnay

www.stonehavenwines.com.au



Stepping Stone Shiraz

ORDER CODE    AU0196

STONEHAVEN

VINTAGE    2022

REGION    Limestone Coast, South Australia, Australia

TECHNICAL DATA   Alcohol 14.5%

APPEARANCE   Deep ruby red.
NOSE     This 2022 is plump and fleshy, with opulent 
     plummy fruit characters supplemented with 
     plush blackberry nuances. 
PALATE     There’s a typical cool-climate spicy, peppery 
     note, and the balance knits everything 
     completely together.

              
 

 AGEING   Unoaked red wine.

PAIRING    Whether it's grilled sausages, burgers, or 
     smoked brisket, this Australian Shiraz 
     complements the bold flavours and hearty 
     textures of barbecue fare.   

               

VARIETALS    100% Shiraz 

www.stonehavenwines.com.au

 

RATINGS    

 

 

 

   



VINTAGE 2023

REGION Robertson, Western Cape, South Africa

TECHNICAL DATA Alcohol 13.5%
APPEARANCE A deep purple tint on the rim.
NOSE  On the nose delicious flavours of ripe 

strawberry, banana, juicy plums and rich 
red cherries. 

PALATE Produced in an early drinking style with 
well integrated wood and a soft, smooth 
finish.

 

 

Pinotage

PAIRING Enjoy it with roast beef, guinea fowl, roast 
chicken, stews, lamb, pizza and pasta. 

ORDER CODE SA03

KLIPPENKOP

VARIETALS 100% Pinotage



VINTAGE 2024

REGION Maule Valley, Central Valley, Chile

TECHNICAL DATA Alcohol 13%

APPEARANCE Intense and deep ruby-red colour. 
NOSE  Vibrant varietal expression with ripe plum, 

cassis, blueberries and soft notes of pepper.
PALATE The palate offers a good body, juicy texture 

and good balance. Round tannins with a 
long and elegant ending.

Family Collection
Cabernet Sauvignon

PAIRING Chilean Cabernet goes really well with a 
wide range of red meats in general, as well
as medium strong cheese like blue cheese.

LUZ CHILENA

VARIETALS 100% Cabernet Sauvignon

ORDER CODE CH0163


