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Current Releases

Sparkling 

 150mL 375mL Bottle

NV Jansz, Cuvee Tasmania
 12.90  54

Whites

09 Henschke ‘Peggy’s Hill’, Riesling Eden Valley
 10.90 19 38
08 Sir Edward, Pinot Grigio Matakana, 
NZ   38
06 Mateus, Tempranillo Rose Valencia, Spain
 10.90 17.50 35
09 Stoneleigh, Sauvignon Blanc Marlborough
 10.90 17.50 35
09 Orange Valley Estate, Pinot Grigio
 
Orange   
37
08 Pewsey Vale, Pinot Gris Eden 
Valley   
38
08 Chalice Bridge, Sem Sauvignon Blanc Margaret 
River   
39
07 Angoves ‘Nine Vines’, Viognier Renmark, 
SA   40
09 Ra Nui, Sauvignon Blanc
 
Marlborough   
52
09 Pierro LTC, Semillon Sauvignon Blanc Margaret 
River   
62
08 St Maur, Chardonnay Southern Highlands
 11.90 21 42
08 Anvers, Chardonnay Adelaide 
Hills   55

Reds

08 Stoneleigh, Pinot Noir Marlborough
 12.90 19 38
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07 3 Bridges, Durif Riverina
 11.90 22 44
07 Knappstien, Cabernet Merlot Clare 
Valley   
52
07 Vasse Felix, Cabernet Merlot Margaret River
 11.90 22 44
07 Chateau Tanunda, Cabernet Sauvignon Barossa 
Valley   
44
07 Yalumba Organic, Shiraz Riverland, SA
 11.90 19 38



Our Cellar Selections

Champagne
Champagne

Champagne and Sparkling wines are an ideal accompaniment to oysters and Smoked Salmon.

NV Piper Heidsieck, Brut Reims 120
96 Laurent-Perrier, Brut Tours-Sur-Marne 145
96 Lanson, Brut Reims 275
96 Pol Roger, Extra Cuvee Epernay 290
90 Dom Perignon Epernay 1650
90 Veuve Clicquot la Grande Dame Reims 1750

White
Riesling

The Clare Valley is renowned as one of the best Australian regions for Riesling. Eden Valley is also 
one of Australia’s leading Riesling producers. They are best matched to scallop dishes.

05 Cave de Turckheim Alsace, France 45
02 Jacob’s Creek Barossa Valley 45
02 Orlando ‘St Helga’ Eden Valley 52
05 Cave de Turckheim ‘Reserve’ Alsace, France 52
02 Pewsey Vale Eden Valley 56
99 Leo Buring ‘Special Release’ Clare Valley 66
00 Leo Buring ‘Special Release’ Eden Valley 68
05 Hengst ‘Grand Cru’ Alsace, France 69
01 Brian Barry ‘Juds Hill’ Clare Valley 72
98 Leo Buring ‘Special Release’ Eden Valley 74
96 Grosset, Polish Hill Clare Valley 95
94 Leo Buring ‘Leonay’ Eden Valley 100

02 Petaluma Clare Valley 58
01 Petaluma  Clare Valley 60
99 Petaluma  Clare Valley 66
97 Petaluma  Clare Valley 69
96 Petaluma  Clare Valley 72

Sauvignon Blanc, Blends & Varietals

The most famous and dominant region for producing Sauvignon Blanc is Marlborough.  Margaret 
River is upcoming with it’s blending of Sauvignon Blanc and Semillon. A Sauvignon Blanc or a 
Semillon Sauvignon Blanc is suitably matched with prawns, crab and other shellfish.

NV Ellen Landing Bin Range 201, Viognier Loxton, SA 35
05 Terra Felix, Marsanne Roussanne Goulburn Valley 40
08 Da Vinci, Pinot Grigio Italy  45
08 Fantinal, Pinot Grigio Italy  45
07 Maven, Pinot Gris Marlborough 47
05 Cave de Turckheim, Gewurztraminer Alsace, France 56



05 Cave de Turckheim ‘Reserve’, Gewürztraminer Alsace, France 66

Semillon

Australia’s most famous region for producing Semillon is the Hunter Valley. Majority of Hunter 
Semillon’s are unoaked and have the ability to age gracefully. Tuna and other oily fish dishes will 
compliment a Semillon.

96 Richmond Grove Barossa / McLaren 45
97 Brokenwood Hunter Valley 72

99  Tyrrell’s Vat 1 Hunter Valley 95
97 Tyrrell’s Vat 1 Hunter Valley 125

Chardonnay

Chardonnay is Australia’s principal white wine varietal. The major regions for producing 
Chardonnay include McLaren Vale, Hunter Valley and Margaret River. Chardonnay is typically 
matched with Chicken and Salmon dishes.

99 Marienberg ‘The Ivyburn’ McLaren Vale 42
07 CJ Pask ‘Gimblett Road’ Hawkes Bay, NZ 48
07 CJ Pask ‘Declaration’ Hawkes Bay, NZ 52
04 Seville Estate Yarra Valley 54
98 Pierro Margaret River 125

Red
Pinot Noir

Pinot Noir’s are grown in cool climates making Otago and Marlborough New Zealand’s key Pinot 
Noir producers and Tasmania and Mornington Peninsula Australia’s leading Pinot Noir producers. A 
Pinot Noir is suited to light red meats such as Quail and Duck.

08 Raven’s Gate Adelaide 50
08 CJ Pask ‘Gimblett Road’ Hawkes Bay 58
06 Maven Marlborough 62
04 Tamar Ridge Tasmania 75
99 Tyrrell’s Vat 6 Polkolbin 125
04 Felton Road ‘Block 5’ Central Otago 245

Merlot

Merlots are commonly produced in cool to warm climates like the Coonawarra and Eden Valley 
regions.  A Merlot is suitably matched to Duck and Chicken dishes.

02 Reilly’s Red Manjimup, WA 62
03 Linfield Road Wines Barossa Valley 65
96 James Irvine, Grand Merlot Eden Valley 125



Red Blends & Varietals

99 Xanadu ‘Cow Rock’, CabSauvFranc, Merlot  Margaret River 48
04 Mak, Cabernet, Shiraz, Merlot Coonawarra 58
97 Chateau Francois, Shiraz Pinot Noir Pokolbin 72

06 Chateau Bouet, Bordeaux Bordeaux, France 75
03 Chateau Vieux Tertre, Bordeaux Bordeaux, France 79
02 Neck Oil, Shiraz Grenache Barossa Valley 85
02 Craneford, Grenache Barossa Valley 85
96 Clarendon Hills, Old Vine Grenache Blewitt Springs SA 85
98 Mount Langi Ghiran, Cabernet Merlot Grampions 92
92 Stanton & Killeen, Durif Rutherglen 95
01 Rosemount Estate, CabSauv, Merlot, Petit Verdot McLaren Vale 105
98 Pierro, Cabernet Merlot Margaret River 115
99 Picardy, Merlot Cabernet Pemberton 125
99 Tyrrell’s Vat 8, Shiraz, Cabernet Hunter / Coonawarra 145

95 Redbank ‘Sally’s Paddock’, Shiraz, CabSauvFranc, Merlot Pyrenees 105
96 Redbank ‘Sally’s Paddock’, Shiraz, CabSauvFranc, Merlot Pyrenees 105
97 Redbank ‘Sally’s Paddock’, Shiraz, CabSauvFranc, Merlot Pyrenees 105
98 Redbank ‘Sally’s Paddock’, Shiraz, CabSauvFranc, Merlot Pyrenees 120
99 Redbank ‘Sally’s Paddock’, Shiraz, CabSauvFranc, Merlot Pyrenees 120
00 Redbank ‘Sally’s Paddock’, Shiraz, CabSauvFranc, Merlot Pyrenees 120

Durif: Usually Durif is a firm, full flavoured wine with high and rich levels of tannin and often with an 
unexpected degree of acidity.  Durif is suitable for extended cellaring to allow the wine to come 
together.

Sangiovese: Is a light to medium bodied wine with high acidity. Sangiovese will suit food with a 
Mediterranean influence.

Cabernet Sauvignon

Coonawarra is renowned for Cabernet Sauvignon in Australia. With Margaret River, Yarra Valley, 
McLaren Vale, Eden Valley and the Adelaide Hills producing high quality and reputable Cabernet 
Sauvignon’s. A Cabernet is well suited to Lamb dishes.

02 Mouthpiece Barossa Valley 75
99 Huntington ‘Reserve’ Mudgee 80
98 McWilliams Coonawarra 85
00 Penfolds 407 Barossa Valley 109
98 Leasingham ‘Classic Clare’ Clare Valley 125
99 Leeuwin Estate ‘Art Series’ Margaret River 145
99 Houghton Margaret River 150
94 Yalumba, ‘The Menzies’ Coonawarra 155
98 Sepplet ‘Dorrien Vineyard’ Barossa Valley 165
98 Orlando ‘Jacaranda Ridge’ Coonawarra 185
88 Orlando ‘St Hugo’ Coonawarra 205



01 Mount Mary ‘Quintet’ Yarra Valley 225
96 Penfolds 707 Barossa Valley 275

Shiraz

Many wine regions within Australia produce Shiraz and continue to be Australia’s great wine. The 
Hunter Valley, Eden Valley, McLaren Vale, Pyrenees and Coonawarra are some of the most 
prominent regions. A Shiraz is well suited with rich red meats such as Venison and Beef.

03 Salt Pan Murray Darling 40
04 Mak Clare Valley 54
05 Bird’s On A Wire ‘Flamin’ Galah’ Hunter Valley 55
02 Te Kairanga Syrah Hawkes Bay, NZ 60
02 Dovetail ‘Baroota Shiraz’ Sthn Flinders Ranges 62
01 Vito McLaren Vale 62
06 Outlaw Wines Barossa Valley 65
00 Chateau Francois Pokolbin 70
99 Killerby Margaret River 75
00 Huntington ‘Reserve’ Mudgee 76
99 Huntington ‘Reserve’ Mudgee 80
01 Kilikanoon ‘Parable’ McLaren Vale 80
02 Nefertari McLaren Vale 82
01 Ulithorne ‘Frux Frugis’ McLaren Vale 82
00 Hanging Rock Heathcote 85
98 Seppelt ‘Chalambar’ Grampians 87
02 Fox Gordon ‘Eight Uncles’ Barossa Valley 92
04 Oakridge Yarra Valley 95
01 Secret Places Barossa Valley 97
02 Secret Places Barossa Valley 110
00 Mount Langi Ghiran Grampions 125
95 Rosemount ‘Balmoral’ McLaren Vale 145
98 Penfold’s ‘St Henri’ Barossa Valley 150
95 Dalwhinnie Moonambel Vic. 150
94 Dalwhinnie Moonambel Vic. 165
00 Dalwhinnie ‘Eagle Series’ Pyrenees 225
00 Jim Barry, ‘The Armagh’ Clare Valley 315
97 Penfolds ‘Grange’ Barossa Valley 550

Dessert Wines
  
 Glass Bottle

07 De Bortoli Noble One 
 14 56

Port, Muscat & Tokay

Rothbury ‘Museum Reserve’  9
Galway Pipe  9
Grandfather  14



Seppelt DP90 Rare Tawny  12
1998 Seppeltsfield DP 38 Show Oloroso  12
Chambers ‘Rutherglen’ Muscat  7
Chambers Liqueur Tokay  7
De Bortoli ‘Black Noble’  10

Cognac, Armagnac, Calvados

Chateau du Tarique ‘Folle Blanche’ Bas Armagnac  14
Hennessy XO Grande Champagne  22
Adrien Camut Pays D’Auge 18 Years Calvados  26
Paul Giraud ‘Vieille Reserve’ XO Grand Champagne  26

Single Malt

Laphroaig 10 Year Old  10
Glenfiddich 12 Year Old  12
Glenmorangie 15 Year Old  14


