Restaurant Wine List
*Bottle / Glass
N/V Sparkling Chardonnay

$28.00 / $8.00

A traditionally made bottle fermented ‘Blanc de Blanc’ style sparkling chardonnay. With fresh fruit
characters of apple and pear.

2017 Semillon

$25.00 / $8.00

Spicy lemon and lime characters, which dominate the nose. The wine is crisp on the palate and has great
fruit weight which finishes long and fresh.

2017 Chenin Blanc Late Harvest

$25.00 / $8.00

A combination of tropical fruit characters, with a delicate residual sweetness and crisp finish.

2018 Muriel (Rosé)

$26.00 / $8.00

Brilliant light scarlet in colour, vibrant nose of crushed strawberries and sarsaparilla, and soft palate with a
flavoursome sweet fruit.

2015 Shiraz

$28.00 / $8.00

Dark cherry and raspberry combined with a bouquet of vanilla and smoky oak. The palate is soft with a
finish of black pepper and spice.

2018 Cabernet Merlot

$29.50 / $8.00

Th wine displays a lovely bouquet of toffee apple, plum pudding and anise. The balanced palate shows
generous characters of complex fruit with subtle structured tannins on the finish.

Fortified Wines
Muscat

$27.00 / $8.00

A luscious dessert wine made from our very sweet Muscat grapes picked at semi-raisin stage and matured
in oak casks. Sip a glass with a wedge of lemon tart, drizzle over ice-cream or enjoy with a soft blue
cheese.

Walter (Fortified Chenin Blanc)

$35.00 / $8.00

Named after Walter Edgecombe who was the main stay of the family business from the 19990s until 2014.
He was also a keen beekeeper His hives are still on the property near the main spring of Lake Yakine. This
lightly fortified dessert wine has a pale gold colour with a plate of creamy peach, pear and toffee flavours.
Sweet yet complex finish and good palate length.

Fortified Shiraz

$32.00 / $8.00

Fruit picked from our oldest vines at the semi-raisin stage then crushed and matured in small oak casks.

* NB: Table wines served at the table incur a service charge of $2.50 per bottle.

