
Do not send this form direct to Prospect Wines, please leave with Good Shepherd. You’ll be advised when your wine is ready for pickup from the School. 

Order Form (Please keep a copy of this Order Form as a Tax Invoice) 
Please accept my order for the above Good Shepherd Lutheran School Para Vista 2021 Fundraising 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 Frivilla Pty Ltd trading as Prospect Wines, holder of Victorian Packaged Liquor Licence No 32052079. 

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 Prospect Wines is the law of the State of Victoria. 

4. By placing an order with Prospect Wines 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 Prospect Wines, or delivered to the nominated address. 
 

Tax Invoice: Prospect Wines, 16 Apollo Court Blackburn Vic 3130, ABN 79 169 603 321 

 

Name: ______________________________   Phone: ________________________   Email: ___________________________________ 

 

Signed: _____________________________________________________________   Order Date: _____ /_____ /_____ 
 

--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 
 

Credit Card Details for Good Shepherd Lutheran School Para Vista 2021 Wine Fundraiser 
 

Name on Card:  _______________________________________________        Card Type:  Visa / Mastercard / Amex 

 

Card Number: ___________  ___________  ___________  ___________   Expiry Date: ____ /_____   Total Amount: $ ______________ 
 

*Please note reference on your banking statement will be displayed as PROSPECT WINES. 

I authorize Prospect Wines to charge  

the above amount to my credit card.              Signed: _____________________________________________   Date: _____ /_____ /_____ 

 

WE DO NOT SELL OR USE YOUR PERSONAL INFORMATION OTHER THAN FOR THE USE OF THIS ORDER FORM. 
 

 PLEASE TICK THE BOX IF YOU WOULD LIKE TO RECEIVE A “FUNDRAISING WITH WINE” INFORMATION PACK? 

  

Good Shepherd Lutheran School 
Para Vista – 40th Anniversary 
Fundraising Wine Drive 2021: orders close Monday 15th November  
Contact: Tim Eckert, school board member, 0400 651 442, tleckert@bigpond.com 

Please ensure total order quantity is for 3, 6, 9 or 12 bottles (or multiples of dozens) Bottle $ 
No. of 

Bottles 
Total $ 

1.  SOUTH AUSTRALIAN RESERVE SPARKLING BRUT 

Made with premium grape varieties including Pinot Noir and Chardonnay from South 

Australia, this sparkling has fresh and lively fruit flavours with hints of citrus, a delicate 

bubble, and a crisp dry finish. 

$18  $ 

2.  ADELAIDE HILLS 2019 SAUVIGNON BLANC 

Made from a blend of Adelaide Hills and various South Australian wine growing region, it has 

intense flavours of tropical fruit, a medium sweet palate and a well-balanced acid finish. 

$17  $ 

3.  ADELAIDE HILLS 2019 PINOT GRIGIO 

A cool-climate Pinot Grigio from the slopes of the Adelaide Hills, this wine has wonderful 

varietal style: soft orchard fruit aromas, and a palate of crisp apple and pear, balanced by a 

delicate finish. 

$19  $ 

4.  COONAWARRA 2017 RESERVE CABERNET SAUVIGNON 

Made by a family of well-known Coonawarra winemakers, it has fresh intense aromas of 

blackberries, and a full flavoured distinctive Cabernet palate of cassis and plum. 
$21  $ 

5.  McLAREN VALE 2018 SHIRAZ 

Grown on the limestone slopes of McLaren Vale. This medium-weight wine is rich in plum 

and blackcurrant flavours. Aged in American oak, aromas of vanilla oak make this a great 

wine to drink now. Will age for 3-5 years. 

$19  $ 

6.  BAROSSA VALLEY 8-YEAR-OLD TAWNY PORT 

Made from a blend of predominately Shiraz and Grenache grapes, fully ripened to give 

concentrated fruit flavour. After some partial fermentation to retain some sweetness, the 

grapes were pressed and fortified in oak for an average of 8 years. It opens with medium tawny 

colour and aromas of ripe dark fruit and nuts with barrel aged characters. The lingering palate 

has well-integrated fruit, chocolate and nutty flavours balanced by hints of oak. 

$19  $ 

Buy any 12, get 1 FREE BONUS bottle! 
(Prospect Wines will add 1 bonus bottle per dozen selected from your above wine choices) 

Total 
_______ 

bottles 
$ 

 Total includes GST 


