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Slow Food Perth

vineyard
bounty

cosham wines, carmel
sunday 18 october 2009

ROMAN emperor and Stoic philosopher Marcus Aurelius
encouraged people to do good ‘as simply as a horse runs, or
a bee makes honey, or a vine bears grapes season after
season without thinking of the grapes it has borne’.

Slow Food Perth invites you to experience ‘ the good’ and to
join us to celebrate the bounty of the vine at Cosham Wines,
Carmel — in the run of the Bickley Valley — on Sunday 18
October 2009.

Cosham Wines epitomises ‘small, slow wine’. The two-and-a-
half hectare vineyard nestles in an east-west fork of the
beautiful Bickley-Carmel valley complex, where the soil
comprises typical Darling Range gravelly loam with some
clay. The vines yield from a well-drained sloping aspect
watered by good rainfall. Chilling winter days are plentiful,
followed by clear, warm ripening weather in summer.

Maxinne, Rod and Anto Sclanders tend the vines and pick
and vintage the grapes by hand, managing without
insecticides, chemical fertilisers or any synthetic pesticides.

COSHAM

Etymology of a vine — a word derived from Old French vigne, from
Latin vinea, meaning ‘vine’ or ‘vineyard’, probably ultimately from a
Georgian-root or lost Mediterranean language word w(o)in. Known
in its present form from about 1300.
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Cosham'’s exceptional sparkling wine is bottle-
fermented and made by the traditional methode
champenoise using only whole bunch-pressed
pinot noir grapes grown in the vineyard. Maxinne,
Rod and Anto also produce chardonnay, dry red
pinot noir, shiraz and a cabernet merlot blend.

Slow Food Perth’s vineyard bounty picnic menu
will include local, seasonal produce prepared for
lunch by our committee members. This will be
partnered by some heritage wines which the
Sclanders are planning to offer from their cellar,
together with more recent vintages. We look
forward to your company.

Pauline Tresise & Jamie Kronborg
Co-leaders, Slow Food Perth

T 9381 4519 [Pauline Tresise]

T 9293 1845 [Jamie Kronborg]

E info@slowfoodperth.org.au

Perth convivium web ! slowfoodperth.org.au

byo picnic chairs, picnic table and soft drinks | no byo alcohol permitted | wine available for
purchase | marquee and market umbrella cover provided | bookings essential | booking
information overleaf | $35 per Slow Food member | $45 per friend or guest non-member |
children under 12 free | picnic starts 12:00pm | rsvp friday 09 october 2009

important note | cosham wines’ property includes open water — parents must take direct
responsibility for children | slow food perth and cosham wines accept no liability

From convivial small-table events and taste workshops to international forums, Slow Food builds community networks between grower and eater,
agriculture and market, village and the world, and at its heart celebrates and champions 'small, slow food’ in ways thatenhance knowledge,

respect and passion.
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In Word version, this form can be completed by ‘tabbing’ from box to box and typing your details in the grey
sections, then saving to your desktop, printing it and mailing using the address instructions below. If paying by
EFT, you can email the completed form to info@slowfoodperth.org.au

PERSON MAKING BOOKING

Surname

First name /s

Postal address

Town / suburb State Postcode
Tel home () Tel business
Fax () Mobile
Email
Number of tickets at $35 per Slow Food member total $
GUESTS Number of tickets at $45 per guest total $
Number of tickets per child under 12 total $ no charge
Number of eaters of food-without-meat
PAYMENT Please put a cross ‘X’ in the relevant box

|:| cash

Date / /2009

O cheque payable to Slow Food Perth

[ bank transfer BSB 806 036 Account 32640
If paying by bank transfer, please narrate your EFT payment your INITIALS and SURNAME [eg: M) BROWN]
TOTAL PAID: $

Payment method - you must book and pay in advance no later than Friday 09 October - no door sales

SENDING YOUR APPLICATION

Post

Print, complete and mail with payment to:

Slow Food Perth

Email only if paying by bank transfer

info@slowfoodperth.org.au

Post Office Box 309 Subiaco WA 6904

MORE INFORMATION

T Pauline Tresise 9381 4519 or Jamie Kronborg 9293 1845
E info@slowfoodperth.org.au or info@big-island.com.au

Save this form to your computer, complete, save and email to:

IMPORTANT NOTE

Cosham Wines’ property includes open water — parents must
take direct responsibility for children | Slow Food Perth and
Cosham Wines accept no liability

byo picnic chairs, picnic table and soft drinks | no byo alcohol permitted | wine available for
purchase | marquee and market umbrella cover provided | bookings essential | booking
information overleaf | $35 per Slow Food member | $45 per friend or guest non-member |
children under 12 free | picnic starts 12:00pm | rsvp friday 09 oct 2009




