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2025 Price List — valid until June 30, 2025. E&OE
Certified Organic Producers and Processors of Food and Wine

Mt Canobolas, NSW, Australia
MK Berndt & CE Coleman

NASHDALE, via ORANGE NSW

Established 1989, Elevation 1100 metres

Visit us at 329 Old Canobolas Road

White Wine Tasting note Price
2021 Nichedale 2021 Orange Region Chardonnay. Juicy melon and butterscotch underlie | 45
Chardonnay classic citrus and pear. Honey with toasted hazelnut on the nose and
great acid structure reinforce this high quality French oak enhanced
Nicheclale | Chardonnay. Enjoy with simple light or medium to rich foods. Serve
chilled or towards room temperature for maximum enjoyment. Tasting
note date: 14th Dec 2023
Red Wine Tasting note Price
2021 Nichedale 2021 Red Blend. 50/50 Cab Sav and Shiraz 35
Red Blend Bright raspberry and black currant encased in a wall of subtle french oak
give way to a candied finish of tarragon, licorice and a hint of sarsaparilla.
Nicheclale | The soft acid structure, firm but gentle tannins and generous pallete will
work with light pasta dishes all the way through to rich heavy foods.
Tasting note Date: 6th February 2024
“Que Syrah Syrah” | Made from 100% Nashdale Shiraz grown in the Orange Wine Region. A | 30
2020 Nichedale little tart, yet rosemary and raspberry live together in perfect harmony. Sold
Syrah The lifted vanilla finish is an absolute delight. Drink now or cellar? Out
Whatever will be will be. Produced with the aid of gelatine products,
Nicheclale | traces may remain.
2019 Habitat Pinot | Strawberry, marzipan and a little toffee tickle on the nose. Deep red in 30
Noir . colour, this is a Pinot Noir with intensity. Slightly cloying to begin and Sold
‘e\c&“\\@ then the tannins settle in for a lingering rose petal and candy finish. Enjoy | Out
orgam( with your favourite roast. Produced with the aid of fish products.
2019 Habitat Merlot | Low yielding Merlot with wild ferment characters fuel a slightly muted, 25
. plum inspired nose. Rounded plum fruit cake flavours merge to a Sold
‘e\:ob\\(@ lingering vanilla finish sitting on a slightly sour tannin background. Enjoy | Out
OI‘gan( with a curry, stew or bbq. Unfiltered, some haze and sediment may be
evident. Processed with the aid of fish products, traces may remain.
2009 Habitat Merlot | A rich wine showing Satsuma plum, fruitcake and savoury aspects along 105

(2 bronze medals)

with some rosemary. Aged 24 months in new French Oak Hogsheads,
this wine will cellar well. 13.5% Alcohol
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Buy 12 bottles to join Club Habitat and get advance notification of new release wines. Just email
12join@habitat-vineyard.com.au

About Habitat Vineyard wines — Habitat Vineyard is certified by the Organic Food Chain for organic and
biodynamic production. All the grapes grown at Habitat Vineyard prior to 2016 utilised low impact vineyard
techniques as we refined the process for our organic conversion. | make the wine at Habitat using the best
traditional techniques backed up by modern wine science. This is your guarantee of quality.

About Nichedale wines — Small parcels of selected grapes are sourced from other high quality vineyards
which may be grown using unsustainable conventional agricultural techniques. The wine is made with the
best traditional techniques backed up by modern wine science. This is your guarantee of quality.

Winemaker — Mark Berndt.

Habitat Vineyard,

329 OIld Canobolas Road,
NASHDALE, NSW, 2800, Australia.
ABN: 69 353 253 431
License No 24007364
P: 02-5301-6231
M: 0403 811 985
M: 0428 601 801
E: sales@habitat-vineyard.com.au
W: http://www.habitat-vineyard.com.au

Doc: HabitatVineyardPricelist2025v1.odt Rev: 20250107 P Iease Tu rn Over


mailto:12join@habitat-vineyard.com.au
mailto:sales@habitat-vineyard.com.au

