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BEST LOW PRICED WINES!

KILDA CHARDONNAY 2008 — 87 POINTS
“Light yellow-gold. Fresh melon and green apple aromas are deepened by a gentle brown spice note. Light-
bodied orchard fruit flavors pick up a tangy lemony quality with air, which adds verve and back-end cut.
Easygoing and straightforward chardonnay with good energy for the money.”

KILDA SHIRAZ 2008 — 87 POINTS
“Bright red. Fresh raspberry and cherry on the nose. Jammy red and dark berry flavors are round and nicely
focused. Plump, easygoing and tannin-free, if simple. The finish is pliant and juicy, with good clarity and a
lingering blackberry quality.”

SILVERWING RIESLING 2006 — 87 POINTS
“Light yellow. Musky citrus and green apple aromas are complicated by smoky mineral and kerosene notes.
Light lime and lemongrass flavors are straightforward and refreshingly dry. Finishes with good cut and a brisk
note of bitter citrus zest. This is ready to drink.”

SILVERWING CHARDONNAY 2008 — 88 POINTS
“Light yellow. Grapefruit and lemongrass on the nose. Bracing, refreshingly dry citrus and green apple flavors
are nicely focused, with a bracing mineral undertone gaining strength on the back end. A lively, tangy
chardonnay from a cool region.”

ZEEPAARD SAUVIGNON BLANC 2008 — 87 POINTS
“Light straw. Pear and melon on the nose, with a gentle undercurrent of fresh flowers. Fruity and herb-free,
offering refreshing, gently sweet orchard fruit and honeydew flavors and good back-end lift. Leaves a refreshing
lemon zest note behind on the slightly clipped finish.”

ZEEPAARD SHIRAZ 2007 — 88 POINTS
“Bright ruby color. Cherry and plum aromas are complemented by a subtle tobacco quality. Midweight dark fruit
flavors are given a firm edge by bitter licorice and herbal qualities, with supple tannins adding grip. Finishes on
a tangy berry skin note, with good cut. This is far from heavy and would work well with lighter red meat dishes.”
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