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Vision Splendid, established in 1987, has a long history and an established reputation for 

the design and delivery of high quality, visually stimulating marketing and communications 

tools.  

Propaganda GEM was founded in 1991 with offices in Geneva, Switzerland and Los 

Angeles, USA.  It is the largest and most successful agency working in the entertainment 

industry with offices located in Copenhagen, London, Madrid, Rome, Cologne, Paris, 

Hong Kong and Sydney.

Propaganda Australia is a Joint Venture between Vision Splendid Media 

(www.visionsplendidmedia.com.au) and Propaganda GEM (www.propagandagem.com). 

We are a new breed of marketing and communications consultancy that has emerged 

in response to advertisers’ desire for innovative ways to communicate with their target 

audiences.

 

Entertainment Marketing is the seamless integration of product or brand into a realistic 

context, supporting story authenticity.
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3M - Medical

      

3M Steri - Strip

3M Littmann Stethoscope

3M Defib Pads

3M Red Dot Electrodes

3M Surgical Tapes

3M Tegaderm Transparent Dressings

3M Avagard Hand Hygiene Products

3M Scotchcast  Range of Products

3M Surgical Masks



3M - Medical



3M - Office

      



Roses Only 
www.rosesonly.com.au



nudie - beverage

nudie crushies and juicies 250ml/ 750 ml

Orange, mango & pineapple crushie
Cranberry, raspberry & more crushie
Blueberry, blackberry & more crushie
Mango, passion fruit & more crushie
Guava, passion fruit & more crushie
Strawberry, banana and more crushie
Orange, pink grapefruit, lime & more juicie
Orange, carrot and ginger juicie
Raspberry, mulberry, cherry and more crushie
Peach, pineapple, mango & coconut crushie

Yogurt, vanilla bean, honey and more smoothie
Berries, yogurt and more smoothie
Orange, raspberry, yogurt and more smoothie

250ml : RRP$3.30 for juicies and crushies
RRP $3.90 inc GST for smoothies
750ml : RRP$7.75 juicies and crushies



Coke - beverage
Coke
Sprite
Mt Franklin Lightly Sparkling
Fanta



Brown - Forman - beverage  

Jack Daniel’s Tennessee Whiskey
Southern Comfort
Finlandia Vodka



SouthCorp - Wines
 

Rosemount Estate
Mountain Blue Shiraz Cabernet 2000

Mountain Blue is the jewel in the crown of Rosemount's newly developed
vineyard estate in Mudgee, on the western slopes of the Blue Mountains in
New South Wales. Here, the dry autumns and cool mountain nights allow red
grapes of the highest quality to ripen to perfection.

Mountain Blue is an exceptional premium blend of Shiraz and Cabernet
Sauvignon reflecting the regional attributes of the Mudgee terroir. Its densely
textured blackberry fruit and impressive tannin richness has made it one of
the most awarded wines to hit the Australian and international wine scene in
recent years.

Regional Source
Mountain Blue Vineyard, Mudgee, New South Wales

Vintage Conditions
The traditionally sunny weather of late summer and autumn held until mid
March when substantial rains set in, marking the remainder of the vintage.
Rosemount's experience in dealing with vintage rains became an
invaluable resource, as our viticultural teams worked overtime to pull in the
near ripe Shiraz and then wait as a break in the rains allowed the Cabernet
to reach acceptable ripeness.

Grape Variety
Shiraz (Syrah), Cabernet Sauvignon

Maturation
The Shiraz was left to macerate for 5 days after fermentation to extract
softer tannins. Both wines were then racked into new American (50%) and
French (50%) oak for 24 months resulting in full integration of oak and fruit
and softening of tannins.

Winemaker Comments:  Andrew Koerner

   Colour
2000 Mountain Blue shows a deep, rich plum colour.

   Nose
The cassis and brambly fruit of Cabernet Sauvignon
enriches the aroma and marries well with the mint and
ginger spice characters of Shiraz and the toasty oak
underlay.

   Palate
On the palate, the intense fruit and firm tannin backbone
reaffirms the wine's excellent depth and sustained
richness. Blackberry and spicy plum flavours dominate the
palate, complementing the dryness of tannins.  The wine's
full-bodied richness make it the ideal match for red meat
and game dishes.

Wine Analysis
Alc/Vol: 14.0%

Last Tasted
26 Sep 2002

Peak Drinking
Now - 2010

Food Matches
Ideally suited to Duck &
Game, Beef, Lamb

Rosemount Estate
Diamond Label Chardonnay 2004

Chardonnay is one of the world's most popular quality grape varieties. It is a
vigorous variety that adapts well to a wide range of soils and climatically, it is
well suited to the excellent conditions of the Australian climate, where the
variety has become known for producing distinctively full, rich and complex
wines. Fermentation and maturation in oak barriques greatly enhances
complexity and serves to underscore the inherent generosity of the variety.

Regional Source
The fruit for this wine came from our Hunter Valley vineyards, with a
proportion from South Australia for added palate richness. This vintage
also saw the inclusion of fruit from the cooler climate areas of Victoria
creating a crisper more elegant style.

Grape Variety
Chardonnay

Maturation
The clear juices were racked to fermenting tanks and selected yeast added
to initiate a stable fermentation. A proportion of the wine underwent
malolactic fermentation whilst ageing in old oak, with the rest matured on
lees in tank.

Winemaker Comments:  Matt Koch

   Colour
Bright straw yellow.

   Nose
There are tropical and stone fruit aromas with slight creamy
oak nuances showing through and a hint of citrus.

   Palate
The tropical and stone fruit flavours follow onto the palate
developing hints of peach and citrus. Soft and creamy oak
provides an elegant backbone to the wine's long and
elegant finish.

Wine Analysis
Alc/Vol: 13.5%

Last Tasted
27 Oct 2004

Peak Drinking
Now - 2007

Food Matches
Ideally suited to Aperitif,
Pasta, Seafood

Rosemount
Balmoral Syrah 2001

This outstanding McLaren Vale Syrah has been named Balmoral after the
Oatley family homestead, built in 1852. The wine was first produced in 1989,
initially under the Show Reserve banner. In 1992 it was renamed Balmoral
and it is now recognised as Rosemount's red wine flagship. Syrah vines
have been grown in McLaren Vale for over 160 years and a few small
patches of very old vines survive today, yielding tiny quantities of exceptional
fruit.

Balmoral is a highly stylised wine, making it unique amongst the several Old
Vine South Australian wines of today. Its velvety palate structure and rich,
expressive fruit has made it an extremely sought after wine in previous
years.

Vineyard Region
McLaren Vale

Vintage Conditions
McLaren Vale had a wet winter and the rain, which continued into spring,
promoted strong growth in the vines. Good November weather provided
perfect conditions for flowering. McLaren Vale had its hottest summer since
1905, with a mean maximum temperature of 31.2 degrees Celsius. Despite
the January heat affecting most vineyards, it was a strong year for Shiraz.

Grape Variety
Shiraz (Syrah)

Maturation
A small proportion was run off skins to finish fermentation in barrel; the
balance received an extended post fermentation maceration to fully extract
ripe tannins. It was racked off skins and matured for 2 years, in 60%
French, and 40% American new oak.

Top Awards
Trophy & Gold 2003 Royal National Association (Brisbane) Wine Show

Winemaker Comments:  Andrew Koerner

   Colour
Almost impenetrable inky purple.

   Nose
An initial hit of pepper and spice is backed up by rich cassis
and liquorice tones. Well integrated creamy American oak
adds great complexity.

   Palate
The palate shows true Balmoral form, smooth and long with
good varietal character. The cassis and spice evidenced on
the nose combine seamlessly on the palate with toasty oak
flavours to provide a generous, long finish. Reflecting the
vintage conditions, the well-rounded tannins are interwoven
with a fine thread of acidity and provide the necessary
structure for an extended bottle life.

Wine Analysis
Alc/Vol: 14.0%

Last Tasted
26 Jun 2003

Peak Drinking
Now - 2016

Food Matches
Ideally suited to Beef, Duck &
Game, Lamb



Audi - Automotive



Mini Cooper - Automotive



Kodak 

Digital Cameras
One Time Use Cameras
Film
Accessories
Picture Maker
Kodak Picture CD
Software
Printer Docks
Inkjet Paper

Print@Kodak
Kodak Express
Kodak Express Camera Centres
Printing From Digital



Lacoste - Clothing



Swarovski - Jewellery
Swarovski, the world’s leading producer of cut crystal for fashion, jewellery and 
chandeliers, has been instrumental in creating the magnificent crystal chandelier that plays 
an important role in the film version of Andrew Lloyd Webber’s The Phantom of the Opera 
filmed at Pinewood Studios, directed by Joel Schumacher, for release in December 2004.

The awe-inspiring ‘Hero’ chandelier, 17 feet high and 13.2 feet wide, is hung with some 
20,000 full cut STRASS® Swarovski crystal octagons. Swarovski worked closely with 
the Phantom’s set designer Anthony Pratt on the design concept and construction of 
the chandelier, which has been produced by leading chandelier manufacturer, Tisserant 
in Paris, taking four months to construct and a full four days to assemble at Pinewood 
Studios.  The chandelier weighs 2.3 tons and is estimated to be worth £730,000.

In its shining role in the film version of The Phantom of the Opera, the chandelier is a 
symbol of the opulence of the fictional Opera Populaire in Paris in the height of its glory 
in the 1870s.    It also plays a central role in the storyline when, at the dramatic climax, 
the Phantom sends the chandelier crashing into the packed audience, setting the Opera 
House ablaze.

STRASS® Swarovski crystal is celebrated worldwide for 
its unrivalled brilliance and lustre, and for the perfection of 
its precision cut, which captures, reflects and plays with 
light, colour and movement.  STRASS® Swarovski crystal 
has illuminated some of the most dramatic and historic 
interiors around the globe, from the Metropolitan Opera 
House, New York to the Palace of Versailles, Paris.



Motorola - mobile phones

V620

E398

T730    

C650    V3 RAZR   



Olsens Funerals



Durex

for
play

Add some ‘sugar and spice’ to the bedroom
with this sweet tasting lubricant.

It’s all about great sex
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Rimowa



Mission Australia  - NFP NGO

The Changing Face of Charity

Mission Australia is one of Australia’s leading 
community service organisations with a focus 
on helping young people, families and 
children, homeless people, communities and 
providing employment services.  

 The underlying aim of Mission Australia’s 
work is to empower individuals to regain 
control of their lives and in turn, help improve 
and strengthen entire communities. Our goal 
is not only to provide short-term relief to 
people in crisis situations but also through 
the provision of counseling, training and 
rehabilitation to encourage clients to become 
self-sufficient and economically independent 
in order to achieve real lasting change. 

With over 340 services around the country, 
Mission Australia assists almost 200,000 
people each year


