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123456%178%9:;<21:=%;:>?2%blanc de blanc!"#$%&'()%!*(+&'!&+! !!!!!!!"#$$%&!'())*%!+,--#%#.!/(
a zesty and refreshing extra dry wine with enticing fruit !avours of peach, 
passionfruit and green apple.

@<%?<8;?<8%A:3<=B%7<>26!pinot noir chardonnay!",*#)-+"%!&+! !!!!!!!!!!!!!!!!!!!!0%122!/(!!!!!"#$$%&!33
soft and approachable, with ample strawberry and cream !avours. some 
yeasty complexity on the palate, which "nishes with a hint of fruit sweetness.

:;1<61%62;<26%C=:%D:1;<>:E!moscato .#/%."+)-!&+!! ! ! !!!!!!!!!!!!!!!!!!!!0%122!/)!!!!!"#$$%&!4(
refreshing sweetness, some delicious honeyed notes, zesty acidity 
to balance out the sweetness. citrus notes of lime intermingle with
honeysuckle, peaches and rosewater.

@2%F8;18=<%7<==87?=2>%brut cuvee!)&0! !! ! ! ! !!!!!!!0%122!/)!!!!!"#$$%&!4)
fresh fruit !avours and a delicate, creamy mouthfeel, "nishing 
with crisp acidity.

38==B6%D;:@=2!brut cuvee!.#/%.#)+!)&0!! ! ! !!!!!!! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!44
light straw hues with lively white peach and nectarine fruit aromas.

:=18%4;8A<=8%@G8GD%prosecco!/%)%'(!#'+"1!! ! ! ! !!!!!!!!!!!!!!!!!!!!0%122!/(!!!!!"#$$%&!33
palate has a "ne creamy bead complemented by green apple and citrus 
!avours and a zesty persistent "nish.

3821%)%DH:>@8>!brut nv!2.+)*%! ! !! ! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!/53
generous palate combining sumptuousness of white-!eshed fruits pear, 
peach & apple.

92592%D=<DI581 brut nv!2.+)*%!! ! ! ! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!/3)
an elegant style with generous freshness and layers of !oral and 
fruity complexity.
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@<%?<8;?<8%A:3<=B%7<>26!riesling 3()4(.()4!&+!! ! ! !!!!!!! !!!!!!!0%122!/5!!!!!"#$$%&!3(
refreshing grapefruit and red apple !avours balance with crisp acidity 
and a lively palate

9<==:%12;26:%pinot grigio!/%)%'(!#'+"1!! ! ! ! !!!!!!!! !!!!!!!0%122!/(! "#$$%&!46
!avours of cooked pear, lemon citrus and mineral with hints of orange 
and melon fruit

38==B6%D;:@=2%pinot gris!.#/%.#)+!)&0!! ! ! ! !!!!!!!! !!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!44
light fragrant fruit aromas, on the palate there is lifted notes of green apple 
& pear fruit !avours. 

61:;F8;85?H%pinot gris $+."5(.(,46!78!! ! ! ! !!!!!!!!!!!!!!!!!!!!0%122!/(!!!!!"#$$%&!33
a stylish wine with a delicious palate displaying concentrated white 
and yellow stonefruits, lifted exotic !orals, fresh pears and chalky minerals

?;<?8;<%9<>1>2;6%chardonnay!.#/%."+)-!&+!! ! ! !!!!!!!!!!!!!!!!!!!!0%122!9!!!!!!"#$$%&!56
ripe tropical fruit, melon and citrus hint of honey. "nishes with a crisp lemon 
peel freshness, zesty acidity

@2%F8;18=<%7<==87?=2>!chardonnay!.#/%.#)+!)&0!! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!0%122!/)!!!!!"#$$%&!4)
fresh and zesty with up front citrus, stone and tropical fruit !avours, 
"nishing with subtle oak.

@<%?<8;?<8%chardonnay!*(()+0+..+!&+!! ! ! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!3:
beautifully balanced with textured spicy oak, creamy mid palate evolves into a 
long and !inty mineral "nish

=<9<>?%;<92;%chardonnay (organic/vegan)!.#/%."+)-!&+!! ! !!!!!!!!!!!!!!!!!!!!0%122!//!!!!!!"#$$%&!44
fresh aromas and !avours of peach, "g and honeysuckle greet you initially 
and integrate into a subtle oak "nish

'-T+".#U#%*&-#V
618>2A<6H%sauvignon blanc!$+.4+.%'!.#/%.!0+! ! ! !!!!!!!!!!!!!!!!!!!0%122!//!!!!!!"#$$%&!44
yellow grapefruit and lime with crisp snow pea and wild fennel greens.

38==B6%D;:@=2%sauvignon blanc ',$5+.,$5+!)&0!! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!44
citrus fruit aromas combine with a palate which is soft with tropical fruits 
and a clean, crisp "nish.

=861%15;1=2%sauvignon blanc%$+."5(.(,46!78!! ! ! !!!!!!!!!!!!!!!!!!!!0%122!/(!!!!!"#$$%&!3(
youthful, exhibiting vibrant tropical fruit !avours, "nely balanced with 
a crisp lingering "nish.
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:;1<61%62;<26%grenache rose (organic)!.#/%."+)-!&+!! ! !!!!!!! !!!!!!!!!!!!!!!!!!!!!!!0%122!/)!!!!"#$$%&!4(
a pale colour, with a balance between fresh strawberry and zesty lime, 
it is very much based on the style that matches with an australian summer.

38==B6%D;:@=2%rose!.#/%.#)+!)&0!! ! ! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!44
zesty and refreshing, with tones of rose petal and limes. The "nish is 
long, soft and rounded.

12;;2%@2%6:<>1%=85<6%rose!*('%&!-%!7.(/%)*%!2.+)*%!! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!36
this wine is brimming with aromas of citrus and red fruits. in the mouth, 
you taste the juiciness of apricots before "nishing on long lasting and acidulous 
"nal on pink grapefruit.

!R"($%*&$#Y'

38==B6%D;:@=2%verdelho 6,)'%.!/+""%1!)&0!! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!44
fresh fruit dominated by ka#r lime with a background of honeysuckle.

=:Z2%H8562%CH2%6:<@%6H2%6:<@E%semillon sauvignon blanc -%)$+.3!! !!!!!!!!!!!!!!!!!!!! 0%122!9;3!!!"#$$%&!56
a crisp, seamless palate displaying citrus and pineapple with a spicy grapefruit 
mid-palate with hints of tropical fruits leading to a long "ne "nish.

>2<=%3D?5<?:>%C6<?>:15;2E%semillon 6,)'%.!/+""%1!)&0!!!!!!!!!!! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!34
this traditional hunter semillon has citrus-like aromas with a soft, full, clean 
and fresh !avoured palate.

6232=<%261:12%C8;2<>86%H2=<86E%moschofilero/sauvignon blanc $+)'#)#+!4.%%*%!!!0%122!/(!!!!!"#$$%&!46
Elegant aromas of rose petals, lemon blossom and citrus. Fruit driven, balanced 
with medium acidity and subtle aftertaste.
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,$Y%!"#$
61:;F8;85?H%pinot noir!$+."5(.(,46!)8!! ! ! ! !!!!!!!!!!!!!!!!!!!!0%122!/5!!!"#$$%&!:(
this palate is ripe with fruit richness and lively !avours of dark raspberries 
and plum backed with soft, seductive tannins and a lovely hint of 
pepper on the "nish.

?;<?8;<%9<>1>2;6%cabernet sauvignon!.#/%."+)-!&+!! ! !!!!!!!!!!!!!!!!!!!!0%122!9;3!"#$$%&!56
the palate displays deliciously ripe, jammy berry fruit !avours that are 
balanced by a line of "rm acidity and lingering tannin.

38>1:;:%7<>26%cabernet sauvignon%4.+$7#+)&!/#*!! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!3:
shows intense varietal charm and de"nition. With lush brambled fruits 
and aromatic spice.

=<9<>?%;<92;%shiraz (organic/vegan)!.#/%."+)-!&+!! ! ! !!!!! !!!!!!!0%122!/)!!!"#$$%&!44
aromas and !avours dark cherry, black pepper and nutmeg spice, with 
plumy and liquorice overtones with a subtle oak in!uence.

38==B6%D;:@=2%shiraz!6#""'(7&!)&0!!! ! ! !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!44
mulberry fruits and hints of chocolate aromas. Full bodied wine with 
smooth, layered palate and a long "nish.

6D:;4:>18><%261:12%CF=8DZ%LE%shiraz!$*"+.%)!/+"%!&+!! ! ! !!!!!!!!!!!!!!!!!!!!!!!"#$$%&!<:
palate displays dark plum and dark chocolate !avours with a toasty 
vanillin oak overlay and well integrated tannins.

4:5=3:;:%261:12%C3:;:>:>?:Eshiraz !5+.(&&+!/+""%1!&+!! !!!!!! !!!!!!0%122!/5!!!"#$$%&!36
this elegantly styled wine has rich, concentrated aromas of plum, 
blue and blackberry with a deep crimson hue.

><DZ%H:62=?;892%CD:A2%F=8DZE!old vine shiraz $*"+.%)!/+"%!&+!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!"#$$%&!/53
spices and light black pepper with layered blueberry and currant fruit.
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:;1<61%62;<26%petit verdot (organic)%.#/%."+)-!&+!! ! ! !!!!!!!!!!!!!!!!!!!0%122!/)!!!"#$$%&!4(
full-bodied that is rich in dark fruits, including black cherry, violet, 
plum and lilac are common.

618>2A<6H%merlot!$+.4+.%'!.#/%.!0+!! ! ! ! !!!!!!!!! !!!!!!0%122!//!!!!"#$$%&!44
juicy plum and earthy overtones, lengthy fruit on the palate.

38==B6%D;:@=2%merlot 6#""'(7&!)&0!! ! ! ! !!!!!!!!!!!! ! !!!!!!!!!!"#$$%&!44
aromas of plums and leafy notes integrated with a lush mid palate 
and mineral textured tannins.

F8>4:6%D8126%;H8>2%68>%:=A8>1%grenache/syrah!2.+)*%!! !!!!!!!!!!! ! !!!!!!!!!"#$$%&!3(
possesses a spicy !avour hints of pepper, plum, bay leaf, 
dark berries and licorice.

@2%F8;18=<%7<==87?=2>%cabernet merlot .#/%.#)+!)&0!! ! !!!!!!!!!!!!!!!!!!0%122!/)!!!"#$$%&!4)
layers of plum, cherry and black currant leaf, enhanced by the soft 
supple tannins and touches of chocolate oak.

><DZ%H:62=?;892%CF=:DZF<==BE!gsm!$*"+.%)!/+"%!&+! ! !!!!!!!!!!! ! !!!!!!!!!!"#$$%&!44
up front blue fruits, verging to dark cherry combine well with a 
solid mid palate highlighting light oak tannin and !avour.

=:Z2%H8562%CH2%6:<@%6H2%6:<@E%shiraz cabernet!-%)$+.3!0+!!!!!!!!!!!!!!! !!!!!!0%122!/)!!!"#$$%&!4)
briary red and dark fruits with a complex mid-palate of plum, black 
pepper and aniseed & a long toasty co$ee bean "nish.

4:5=3:;:%261:12!sangiovese/shiraz/malbec!5+.(&&+!/+""%1!&+!!!!!!!!!!!!!!!!!!!!0%122!/(!!!"#$$%&!33
displaying typical savoury, blackberry, and dark cherry characteristics
with "rm earthy tannins.

6232=<%261:12%C8;2<>86%H2=<86E%agiorgitiko/syrah!!)%$%+!4.%%*%!!!!!!!!!!!!0%122!/(!!!"#$$%&!46
dense and intense aromas of fresh forest fruits, strawberries and cherries.
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>&?#7,!)D! ! ! ! 6
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1>>%&!-,=&?! ! ! ! /)

2#F$!=?,7G2! ! ! ! 3
%&*#7!%,*&!H!",$$&?2! ! ! 3
2#=1!%,*&!H!",$$&?2! ! ! 3
<3)*%!2>1?G%,70!C1$&?!! ! /)
<3)*%!2$,%%!C1$&?! ! ! /)

F?@,$!*#-G$1,%!cranberry juice, pineapple juice, mint leaves & 
passionfruit coulis

3:;1<><6!classic, dry, vodka, dirty, espresso, or lychee

:42;8=%64;<1_%proseco, aperol & soda

>2?;8><!gin, sweet red vermouth & campari

3:;?:;<1:!tequila, triple sec & lime juice - frozen or shaken

D863848=<1:>!vodka, triple sec, cranberry juice, fresh lime & 
sugar syrup

D:4<;86Z:!vodka, fresh lime & palm sugar

38`<18%white rum, dark rum, mint leaves, fresh lime, palm 
sugar & soda

@:<I5<;<%(strawberry, mango or lychee) white rum, !avoured 
liqueur, fruit, lime & sugar syrup
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