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END OF YEAR FUNDRAISER

TEMPLE BRUER ORGANIC WINE

&

HAZELDEAN FOREST FARM’S KING PIPPIN CIDER
Friends of the Earth Melbourne’s ACE Nuclear Free Collective is happy to announce our 2017 organic wine and cider fundraiser, held in conjunction with Temple Bruer wines and Hazeldean Forest Farm, to raise funds for the collective’s no nuclear waste campaign and in support of the Supreme court action to stop the Yeelirrie Uranium mine in Western Australia. 
Wine not Waste

This year, the ACE Collective has been part of a massive grassroots effort which has successfully defeated an international high level nuclear waste dump proposal that was being pushed by the South Australian government. Working alongside Traditional Owners directly affected by the nuclear industry, unions, local community groups, scientists, economists, academics, religious organisations and fellow environment groups, we came together as a united voice against this dangerous and deeply flawed proposal.

South Australia is still threatened with a national nuclear waste dump, with proposed sites at Kimba and in the Flinders. We need your support to fund our campaign to resist efforts to impose a nuclear waste dump on reluctant communities, and push the federal government to instead undertake an independent inquiry into Australia's nuclear waste to find the best options for managing it.

On the right cider history
When governments ignore the laws that are there to protect nature and wildlife, it is up to communities to stand up and hold them to account. ACE nuclear free collective supports a court action being taken by the Conservation Council of WA together with Native Title holders to do just that. They have applied to the Supreme Court to challenge the environmental approval for Yeelirrie uranium mine, which went against the wishes of Traditional Owners and the advice of the state’s own Environmental Protection Authority. The authority advised that mining at Yeelirrie would likely cause the extinction of a number of unique species.
Challenging a minister’s decision in the supreme courts is a costly exercise, and we want to share the financial burden and support Traditional Owners protecting Yeelirrie. They have been fighting for 40 years to keep the uranium in the ground there, and with your help they will keep it there forever. At least half of the profit from our wine and cider fundraiser will be donated to the Yeelirrie legal fighting fund.
In exchange for your support, we are happy to offer you some very special deals on Temple Bruer organic wine and Hazeldean Forest Farm organic cider. 
The wine

Temple Bruer is located in the Langhorne Creek district of South Australia, and produces award-winning carbon neutral organic wines. All of their plantings are certified as A-Grade Organic by Australian Certified Organics (ACO). Organic grape growing principles prohibit the use of synthetic chemicals, and only use organic fertilisers such as manures and plant-derived composts. Indigenous insect species are encouraged to provide a balanced ecology. Also, an extensive planting program of local tree species has been undertaken to provide habitats for native birds. 
Visit www.templebruer.com.au for more information.

We’re offering a 2009 Shiraz Cabernet and a 2010 Chardonnay Semillon at the low, low price of a dozen for $150, a mixed dozen for $160, a half-dozen for $80 or single bottles for $15 each. All are organic and vegan friendly. Tasting notes are available at http://www.melbournefoe.org.au/wineandciderfundraiser
The cider

King Pippin Cider is crafted from a selection of 10 apple varieties grown at Hazeldean Forest Farm. All fruit is tree ripened and hand picked before pressing and bottle fermentation. Attention to detail in growing and production results in a well balance, crisp refreshing cider.

They start with 100% organic apple juice, not a concentrate or watered down apple juice. This results in a cider with a higher alcohol content and natural flavours. To this juice, a champagne yeast is added to start the fermentation process, and in due course leave it to settle and clarify. When the cider is ready to be bottled, more champagne yeast is added and left to ferment in the bottle until complete.

The King Pippin Dry is a strikingly refreshing and dry cider, well enjoyed by many wine connoisseurs.

For more information: https://hazeldeanforestfarm.com/apple-cider/
How to Order

Order with your credit card online at http://www.melbournefoe.org.au/wineandciderfundraiser
or fill in the order form below and return it to Friends of the Earth Melbourne by Friday 24th November.
The wines will be available for collection on the week starting Monday 4th December at Friends of the Earth, 312 Smith St Collingwood. Collection times to be advised.
If you are unable to collect your order, for an extra fee we can make alternative arrangements.
If you have any queries call AC on (03) 9419 8700 or email: ace@foe.org.au
For more information about the campaign see:
http://www.melbourne.foe.org.au/anti-nuclear
https://www.facebook.com/FriendsOfTheEarthAntiNuclearCampaign/
ORDER FORM
	Name
	

	Address
	

	Phone
	

	Email
	


	
	Unit Price
	Quantity  required
	Amount $

	2010 Semillon Chardonnay single bottle
	$15
	
	

	2009 Shiraz Cabernet single bottle
	$15
	
	

	2010 Semillon Chardonnay half dozen
	$80
	
	

	2009 Shiraz Cabernet half dozen
	$80
	
	

	2010 Semillon Chardonnay dozen
	$150
	
	

	2009 Shiraz Cabernet dozen
	$150
	
	

	Mixed Dozen (6 of each)
	$160
	
	

	Dry King Pippin cider – 6 pack
	$25
	
	

	Dry King Pippin cider – 24 pack
	$90
	
	

	Donation (optional, of course!)
	
	
	

	TOTAL
	
	
	


Credit Card Payments:

	Name on Card
	

	Card Number
	

	Expiry Date
	

	Cardholder's signature
	


Direct Debit Payments:

	Account Name :
	Bank: 

	BSB: 
	
	Account Number:
	


Please make cheques/money orders payable to ‘Friends of the Earth’. 
Please return order form with payment to:

Email: ace@foe.org.au
Drop off: Friends of the Earth Melbourne, 312 Smith St, Fitzroy VIC 3065  

Fax: to 03 9416 2081 before Friday 24th November 

Thank you for your order!
