


CHAMPAGNE/ PROSECCO/ SPARKLING

1. Champagne Laurent Perrier La Cuvee Brut   $62
A pale gold in colour. Fine bubbles feed a persistent mousse. A delicate 
nose with hints of fresh citrus and white flowers. The wine’s complexity is 
expressed in successive notes such as vine peach and white fruit notes. A 
perfect balance between freshness and delicacy with fruity flavours very 
present on the finish. Perfect aperitif. 

2. Champagne Laurent Perrier Cuvee Rosé   $98
Elegant, with colour changing naturally from a pretty raspberry hue to 
salmon-pink. A precise nose of extraordinary freshness and a wide range 
of red fruits: raspberry, redcurrant, strawberry, black cherry. A fresh and 
sharp attack for this supple and rounded wine. On the palate, it offers the 
sensation of plunging into a basket of freshly picked red berries. Perfectly 
paired with marinated raw fish, grilled prawns, exotic dishes, Parma ham 
and red fruit desserts. Those who are more daring will try it with Asian or 
Indian cuisine.

3. Maison De Grand Esprit Marquis de La Mystèriale Champagne  $70
A subtle combination of structure and freshness in the mouth. Rich, tangy 
flavours of lemon, pear and brioche.

4. Piccini 1882 Vino Spumante Extra Dry NV   $20
This prosecco takes the opportunity to champion the pure and fresh, 
light and fruity style of Italian bubbles. Enjoy cold, either on its own or as 
component for a seductive Bellini or Mimosa base or a juicy spritz. Enjoy a 
savoury pairing with seared scallops or a fresh grilled fish or chicken salad!

ROSÉ

5. Marrenon Petula Luberon Rosé    $22
France
With its deep salmon-pink color, Petula offers a nose of little red berries, 
with a touch of strawberries (maras des bois) and raspberries backed by soft 
spices. A sincere and expressive nose on the fruit and slightly crispy. The 
juicy and lively mouth makes this wine a rosé of character. It is characterised 
by its roundness and astonishing redcurrant and mango notes. 
This wine, combining power and freshness, is a rosé to be enjoyed with 
any meal. You will appreciate this wine with a Provencal salad, a vegetable 
gratin and a braised meat.

6. Pianirossi Sabine Rosato IGT Toscana    $42
Italy
With its faint rose colour, this wine offers an intense and elegant flower 
aroma with pineapple and banana notes. Very fresh and persistent; the 
acidity feature makes this wine perfect for aperitif.



HOUSE WHITE WINE

7. Indomita Varietal Chardonnay    $22
Chile
Golden yellow in color with green tones. Tropical fruits are subtly surrounded 
by water pear and nectarines. Feels fresh with a pleasant acidity which gives 
way to soft ending.

8. Rothbury Estate Sauvignon Blanc    $22
Australia
Light bodied with a fresh, crisp finish.

HOUSE RED WINE

9. Indomita Varietal Cabernet Sauvignon   $22
Chile
Intense ruby-red in color with berries and red ripe fruits nose. It has a 
medium body, good complexity, pleasant, persistent and a tasteful ending. 
Perfect with red meats and cheeses.
 
10. Indomita Varietal Merlot     $22
Chile
Intense violet-red in color with red matured fruits, berries and some spiced 
notes. Rich in tannin with mildly persistent ending.
 
11. Rothbury Estate Cabernet Merlot    $22
Australia
Medium to full-bodied palate with raspberry and plum flavours with a hint 
of mint supported within soft tannins.
 



WHITE WINE

FRANCE

12. Maison De Grand Esprit L’être Magique
Cotes De Provence      $30
A delicious palate of sweet fruit enhances the intense bouquet. Well-
balanced and round, this wine will be perfect for a
summer drink.
 
13. Maison De Grand Esprit L’être Magique
Cremant De Bourgogne      $43
An initial sharp attack, nicely balanced with a good length. The mousse is 
persistent and elegant. White stone fruit and a touch of citrus is perceived 
in the mouth.
  
14. Michel Lynch Sauvignon Blanc    $36
The nose is ethereal and complex, combining white blossoms and citrus 
fruits. With a lovely balance in the mouth of white peach and pear. The finish 
boasts lovely freshness and aromatic persistence on floral notes. Perfectly 
paired with pork, vegetarian poultry, lean fish, appetisers and snacks.
 
15. Marrenon Chardonnay Les Grains    $34
With a pale and brilliant yellow robe, this Chardonnay offers a very aromatic 
nose with a lot of exotic fruits (pineapple, passion fruit, litchis). Fat and fresh, 
this well-balanced wine has a nice length in the mouth. You may enjoy it as 
an aperitif or with your favorite light dishes like starters or fine fishes.

16. Gustave Lorentz Riesling Reserve    $42
Pale yellow in colour, this wine is expressive, refined with citrus and white 
flower aromas with lively attack and refreshing acidity. It has lime, granny 
smith apple flavour with a great structure, fruity with a clean and dry finish. 
Best enjoyed with grilled, raw and lightly boiled fish dishes, seafood, poultry 
and white meat. Perfect for pork, veal chop, seafood and goat cheese. 
 



17. Gustave Lorentz Pinot Gris Reserve    $49
This wine is gold yellow in colour with charming and complex nose of 
dried white fruits, nuts, and smokiness. Generous and medium bodied, 
it has a great mouth filling texture, very pleasant, fruity forward with a 
very enjoyable finish thanks to its balanced acidity. It may be enjoyed as 
an aperitif, in buffet, sweet and sour dishes, Thai food, game cooked with 
vegetables or mushrooms, roasted meats, mild hard cheeses and desserts.
 
18. Ferraton Père & Pils Cotes-du-Rhone Samorens Blanc  $39
Colour of wine is bright, pale golden colour with silver hints. Nicely balanced 
wine, the Clairette brings the freshness and the white Grenache brings the 
body and softness. Best paired with pork, rich fish, mature and hard cheese, 
poultry, cured meat.
 
19. Cristia Collection Cotes du Rhone Blanc   $38
Yellow and limpid color with gold highlights. A powerful nose of white 
blossoms, citrus aromas and exotic fruits. Mouth is round and full, very  
balanced with a mineral finish. Best paired with pork, rich fishes mature and 
hard cheese, poultry, cured meat.
 
20. Pascal Bouchard Bourgogne Chardonnay   $46
Beautiful green golden colour. Aromas of white fruits, spices hints and 
delicate oak. Long on the palate, with minerality and well balanced body. 
Perfect with seafood, shellfish or mild cheese.



AUSTRALIA

21. Leo Buring Core Clare Valley Dry Riesling   $29
Pure and fresh, generous fruit flavour, mouth-watering wet stone and gravel, 
overlaid with pure lemon and lime flavours; a talcy texture that drives the 
palate to a clean and crisp finish. Classic Clare Riesling.
 
22. Devil’s Lair Margaret River Chardonnay   $47
Tightly woven folds of white stone fruit and citrus fruits drive a layered and 
textural palate, partial MLF and subtle chalky pith frame this generous and 
richly flavoured wine. Energetic, supple and deeply satisfying.
 
23. Penfolds Koonunga Hill Autumn Riesling   $28
An expressive, highly aromatic Riesling. Floral and citrus notes combine 
with crisp mouth-watering acidity to make this a versatile wine suitable 
both as an aperitif and as a partner for richer seafood dishes.
 
24. Penfolds BIN A Chardonnay     $97
Voluminous, yet controlled – restraint/precision wrestling
with energy and tension. Hints of citrus and nashi pear with
the reported 40% of new oak totally absorbed, barely noticeable. 
Impressively well-integrated and complex.
 
25. Penfolds Yattarna Chardonnay                        $178
Hints of peach and nectarine with a perfectly pitched acidity supported by 
ultra fine cedary French oak. Both succulent and lingering, from first sip to 
long after the last.
 



26. First Creek Semillon Hunter Valley    $42
Pale straw in colour with lifted notes of lemon and orange blossom. This 
wine illustrates the clean crisp characteristics of the variety, with great 
flavour and finesse. Perfect with grilled salmon with lemon butter.
 
27. First Creek Chardonnay     $44
Lemon hue with abundant citrus and stone fruit aromas, backed by 
complex barrel ferment characters and subtle toasty oak. Excellent varietal 
fruit characters, which have been subtly enhanced by oak maturation 
prior to bottling. This is a flavoursome wine that provides an excellent 
accompaniment to shellfish and white meats.  
 
28. Bull Ant Chardonnay      $36
The wine, which has had very minimal oak influence, shows enticing 
tropical fruit characters and some citrus elements on the bouquet. The 
palate is fresh and vibrant with flavours of melon and pineapple and a long 
dry finish. Perfectly paired with seafood or salt and pepper squid.
 

USA

29. Beaulieu Vineyard Chardonnay    $27
Perfect combination of pear, apple and ripe tropical fruit flavours woven 
together with toasty oak spices. Hints of citrus and a round mouthfeel 
finish out the palate, evolving in layers of pineapple, red apple and vanilla. 
Fermenting and aging for four months in French, Hungarian and American 
Oak along with lees stirring and partial malolactic fermentation lend depth 
and texture to the vibrant flavours.
 



30. Beringer Founders’ Estate Sauvignon Blanc   $30
Wonderfully refreshing grapefruit flavour that is enhanced
with intense citrus, ripe stone fruit and white fig. The wine finishes with a 
clean grassy note and crisp acidity making it a perfect match with grilled fish.
 
31. Beringer Napa Valley Chardonnay    $41
Refreshing, crisp citrus notes accentuate this lively Chardonnay. A medium, 
rounded mouthfeel is highlighted with flavours of lemon merengue and 
balanced acidity. 
  
32. Beringer Private Reserve Chardonnay   $60
Fresh, vibrant and well-balanced with medium weight trending to richness. 
Classic California Chardonnay notes of lemon confit, crème brûlée, with 
hints of tropical fruits like pineapple, mango and tangerine leading to a 
pleasant lingering finish.
    
33. J Pedroncelli Chardonnay     $43
Refreshing citrus, melon aromas and flavours. The wine 
is clean, crisp and light with tropical fruits flavours. 
Drink now – no aging required. 
 
34. J Pedroncelli Sauvignon Blanc    $43
Brightly aromatic with citrus, honey and fresh grass, very varietally correct. 
The clean and fresh flavours are layered with pineapple, lime, and green 
apple notes. This Sauvignon Blanc is quite refreshing and crisp with a 
lingering tangy finish. Please enjoy upon release or within a year 
or two as no aging is required.
 



35. Mcmanis Chardonnay     $41
This Chardonnay is light golden straw in colour. Bright fruit aromas of pear, 
melon and peach are accompanied by a bouquet of vanilla, hazelnut, and 
a hint of buttered popcorn. It is rich, creamy and full of sweet pear, banana 
and toasty oak flavours. 
 
36. Mcmanis Pinot Grigio     $39
Pale straw in color. The nose is filled with grapefruit and lemon which are 
joined by subtle notes of melon, pear and flint. The wine is rich, yet retains a 
remarkable crispness. As eluded to in the nose, citrus flavors are abundant, 
and mingle with pear and apple. The finish is clean, full of fruit and leaves 
you wanting another drink.

NEW ZEALAND

37. Squealing Pig Marlborough Sauvignon Blanc   $27
The palate is practically exploding out of the glass it has so much energy 
bright and refreshing with layers of green pineapple and passion fruit. 
Tangy citrus notes lead to a photo focused finish and delicious minerality.
 
38. Oyster Bay Sauvignon Blanc     $28
Versatile white grape and its characteristics can vary depending on the 
region in which it’s produced. Oyster Bay Marlborough Sauvignon Blanc 
takes on the magical flavours of passion fruit, bright citrus and gooseberry, 
with a zesty finish. Perfectly paired with summery salads, fresh seafood, 
variety of Asian flavours, oven roasted asparagus with shaved parmesan.
 
39. Oyster Bay Hawkes Bay Pinot Gris    $38
Flavours and aromas of delicately scented pear and nectarine
with a crisp apple freshness and a hint of spice. It’s floral, fruity and equally 
enjoyable as an aperitif or matched with food.
 
40. 12,000 Miles Sauvignon Blanc    $38
The wine has a nose of lime, grapefruit and green apple. The palate is 
bursting with tropical and citrus characters. It is well balanced with great 
fruit weight and minerality, and has a crisp, clean and long aftertaste.



CHILE

41. Indomita Varietal Sauvignon Blanc    $22
A fresh, young varietal made from high-quality grapes from the Central 
Valley. Bright yellow color with olive green shades. Assorted white flower, 
vegetal, and green pepper aromas. Balanced acidity on the palate. An easy-
to-drink, very nice, and unpretentious Sauvignon Blanc. Best served with 
salads, raw seafood, and ceviche.

ITALY

42. Piccini Pinot Grigio Delle Venezie IGT    $30
Straw yellow in colour with greenish hues, this is a light- medium bodied 
wine. On the nose it shows immediate forward flowery bouquet and fruit, 
especially apple and peach, holding a firm and fruity palate. Its crisp acidity 
balances well with the soft character recommending it as a pleasant and 
easy to drink wine. It pairs well with Mediterranean cuisine: antipasti or 
white meat. It is great with seafood.
 
43. La Valentina Spelt, Trebbiano D’Abruzzo DOC   $36
Gold colour with aromas of ripe, fresh apricots, peaches, sage and tarragon. 
The flavour is rich with notes of white fruit and pear with hints of citrus fruit. 
Lightly spicy and full-bodied, long aftertaste.
 
44. Torre Mora Etna Bianco DOC     $44
The nose is pungent, with vibrant ripe lemon aromas bursting to your 
senses. They come with what appears like a wealth of vanilla and hazelnut, 
somewhat oaky although very elegantly so. Put the wine in your mouth, 
and it reveals itself to be quite concentrated. The sour dough brioche, oaky 
and slightly smoky vanilla notes, confirm we are indeed drinking a zesty 
and enjoyable, concentrated and powerfully scented white wine. Goes with 
crustaceans, fish-based main dishes like pasta or rice dishes.
 
45. Tedeschi Capitel Tenda Soave Classico DOC   $44
Strongly and complex fruity bouquet. Notes of dry fruits such as almonds. 
Rich and elegant. Relatively warm, rounded and well-balanced. Pleasing 
and elegant. The after-taste confirms the notes in the bouquet. Perfect as 
aperitif and paired with fish.



SPAIN

47. Flor de Vetus Verdejo     $43
Yellow colour with green gleams and fruity aromas. Tropical fruits and citric 
notes on the palate, persistent aftertaste.
 
48. Luis Cañas White      $36
Yellow color with green reflections, tropical fruit aromas with hints of bush 
and leafs. It is fresh, elegant and smooth but well structured. Fruity end with 
pleasant bitter touch. Perfect as aperitif, with tapas, salads, poultry and light 
fish dishes.
 
49. Izadi Barrel Fermented White    $42
Straw yellow in colour with bright green tones. Succulent  fruit in a fresh 
wine. Well structured and a good acidity rate.
 
50. Pazo San Mauro Albariño Rias Baixas    $43
A clear, bright lemon colour with intense fruit and floral aromas. Dry, fresh 
and highly aromatic with a good acidity and a nice balance. The mouthful 
and velvet palate shows mineral notes and complex structure. Grilled 
crayfish, crabs from the river and all kinds of seafood, white fish, sushi and 
soft cheese and rice.

GERMANY

51. Dr Hermann ‘H’ Riesling Mosel    $36
Light yellow green with nose of herbs and stone fruits. On the palate, it 
is fruity sweet, fresh with a lively acidity. Spicy food especially spicy Asian 
cuisine, the light and fresh acidity is such that it may be enjoyed on its own.
 
52. Dr Hermann Erdener Treppchen Riesling 
Kabinett No. 6 Mosel      $38
Light yellow green colour, peach and citrus fragrance with mineral notes 
on nose. Light, clear and fruity in the mouth, some herbal and mineral 
notes, fine acidity, a touch of tannin,  but very harmonious, lingers on with a 
pleasant finish on palate. Perfect match for delicate spicy food. 



AUSTRIA

53. Markus Huber Riesling Engelsberg    $50
Light yellow green with splendid bloom perfume intermingled 
with small white peach aromas. The palate is tightly knit and has acid 
structure rich in finesse, exuding delicate hints of lemon. Vivid and vibrant 
with a vigorous finish that comes back in a wave of stone fruit flavours. 
Goes best with fish like trout or salmon. Also very good with spicy food, 
especially Asian cuisine.

RED WINE

FRANCE

54. Michel Lynch Merlot-Cabernet Sauvignon   $37
Very expressive nose combining black cherry and spices. Exceptionally 
luscious, the mouth is bursting with dark fruit (juicy cherry, cassis). An 
elegant finish on notes of violet and almond. The fruitiness of the Michel 
Lynch red can be enjoyed young, with red or white meat, game and cheese.
 
55. Marrenon Private Gallery Syrah Grenache   $38
The robe has a deep ruby color. The nose is intense and elegant, with a 
dominance of blackcurrant and blackberry with hints of liquorice and spices 
brought by the Syrah. In mouth, the Grenache brings richness and balance. 
This cuvee has a long red fruits finish with silky tannins. Great companion 
for your favourite meats, game, cheese and especially with lamb brochettes 
and fried eggplants.
 
56. Marrenon Sepia Cote Du Luberon    $40
The wine has a dark robe with purple tints, typical of an intense concentration. 
The nose is delicate and complex with oak aromas (vanilla and grilled bread 
aromas) and shows notes of red fruits dominated by blackcurrant and 
raspberry. Will surely compliment your most elaborate food favourites as 
well as beef and veal fillets, game and matured cheeses.
 



57. Louis Max Bourgogne Pinot Noir Beaucharme  $50
Deep red in colour with pleasant aromas of small black and red fruits, with 
hints of liquorice. This wine is fruity, slightly spicy, rich but not too strong. It 
has a good length with nice notes of wood at the end.
 
58. Domaine De Cristia Cotes Du Rhone Rouge   $40
Beautiful bright garnet red colour with aromas of black fruits and wild 
herbs prevailing on the nose. Good attack on the palate. A fine wine which 
is elegant and well structured. Good volume and length based on fruity and 
spicy aromas. Best enjoyed with beef, lamb, game (deer, venison).
 
59. Chateau Des Bois De La Grade Cote Du Rhone Rouge  $71
Deep ruby colour with prevailing aromas of spice and red berries. A 
beautiful balance and richness are the main characters of this wine. Great 
companion for meats with wine sauce such as wild hare or wild boar stew, 
typical provencal meal. 
 
60. Ferraton Père & Fils Crozes-Hermitage,   $64
Lieu-Dit Les Picheres
Bright deep ruby in colour. Open and exuberant with aromas of small very 
ripe red fruit. Bold and rich with aromas of small red berries jam. Rich and 
long lasting wine best enjoyed with beef, lamb, game, or poultry.

61. Les Belles Echappees Crozes-Hermitage   $56
Showing different sides of  AOC Luberon & Ventoux: sometimes rich and 
solar, sometimes more mineral but the freshness of terroir gives very 
specific wine style, not too jammy. The blend, faithful to Marrenon wine 
style, reveals floral and fresh fruits aromas. The wine is suave and round in 
the mouth. Ideal with duck or creamy cheese.
 
62. Les Belles Echappees Gigondas    $64
At Gigondas, wines are powerful and aromatic with notes of ripe red fruits. 
In addition, a hint of freshness, balance and harmonious tannins for an easy 
to drink wine. Perfect for beef and game.
 



63. Pascal Bouchard Bourgogne Pinot Noir   $47
Deep and bright garnet-red colour with aromas of lovely fruitiness, 
strawberries, blackcurrant and sweet spices. Well balanced and mineral, it 
has fine tannins and good liveliness.  Perfect for red meats, poultry in wine 
sauces, small game and tasty cheese.
 
64. Maison De Grand Esprit La Miraculeus Bordeaux  $34
A mélange of traditional and modern vinification techniques has given 
this wine a supple and moreish character. Supple, juicy palate loaded with 
succulent berry flavours infused with warm, gentle spice. This classic blend 
is exceptionally inviting. 
 
65. Maison De Grand Esprit L’être Magique Burgundy  $43
A ruby hued, well balanced red wine from Burgundy. This Pinot Noir blend 
brings with it a delightful  berry-led flavour profile. A hint of preserved 
orange peel and subtle tannins bring structure to the wonderful fruit 
driven character of this wine. The approachable nature of the wine makes it 
a versatile partner when pairing with food.



ITALY

66. Piccini Chianti Reserva DOCG    $36
The colour is an intense ruby red with hints of garnet. Its perfume is both 
persistent and ethereal with distinct notes of spicy. In the mouth it is well-
structured, soft, smooth and elegant.
 
67. Piccini Villa Al Cortile Rosso Di Montalcino DOC  $50
It is brilliant and limpid to the eye, with a ruby red colour. Its perfume is 
intense and persistent with marked notes of wild red berries. In the mouth, 
the wine appears well-structured, smooth along with a notable aromatic 
persistence. It is an elegant, full-bodied wine and especially appealing.
 
68. Pianirossi Sidus Doc Montecucco    $50
Dynamic red with purple shades. Intense and fruity with aromas of cherry 
and berries. Soft tannins give a delicate and long finish.

69. Regio Cantina Donpa Aglianico Del Vulture DOC  $47
Dark, deep ruby colour with vivid purple reflexes. Deep and rich aromas 
of bitter cherry, sweet spices and balsamic notes. Excellent structure, well 
balanced with soft tannins and good persistence. It is exalted with red 
meats, roast beef, roast game and seasoned cheese.
 
70. Parusso Dolcetto D’alba Piani Noce    $45
Ruby red with violet tinges and a fruity notes of wild flowers and violets. 
Characterised by fresh elegance concentration of fruit. Best with cured 
meats, simple pasta dishes and white meats, this wine is suitable for 
everyday consumption. 
  
71. Tedeschi Valpolicella Superiore    $40
Fresh with clear notes of cherry and currants. Good body, good structure, 
well- balanced and harmonic structure. The after taste confirms the notes in 
the bouquet. Best enjoyed with pasta, white and red meat dishes.
 



72. La Valentina Montepulciano d’Abruzzo   $42
Ruby red colour with aromas of red fruit, rose petals and hints of wet spices. 
Elegant palate with notes of red prune, cherry and blueberry which finishes 
with liquorice and cloves with black pepper and cranberry after-taste. 
Perfect companion for pasta aglio e olio, porchetta and grilled chicken.
 
73. La Massa IGT Toscana     $64
Ruby red color with nose of toasty oak, berries and floral hint. Ripe cherry, 
raspberry, tobacco and mineral flavours mark this muscular, dense red. 
There are plenty of tannins on the finish.
 
74. Tedeschi Amarone Della Valpolicella    $98
Notes of vanilla and ethereal airs depending on the period of
aging in the barrel with notes of sweet fruits such as currants,
blueberries, cherries depending on the varieties of grapes. It has a velvety 
character combined with structure and stylish bitterness to give it a good 
balance. Perfect with red meat and aged cheeses.

CHILE

75. Indómita Duette      $46
Notes of pencil lead, scorched earth, spice box, black cherry and 
blackcurrant. Flavours of oak, blackcurrant, mint, liquorice, savoury, spicy, 
full-flavored wine.

76. Indómita Zardoz      $64
Dark purple colour. Menthol and eucalyptus aromas along with cigar box, 
blackcurrant, and liquorice. Flavours of blackcurrants, touches of coffee and 
some spice, this wine is structured and balanced with long finishing.



NEW ZEALAND

77. Oyster Bay Hawkes Bay Merlot    $28
Cherry, plum and black liquorice flavours show a note of eucalyptus. 
Smooth and appealing, turning to spice and tobacco details on the finish. 
Perfect with cold cut venison salad, mushroom and spinach quiche, grilled 
salmon, duck, lamb, pepper steak, roasts, lamb, beef or wild game, pasta 
with tomato-based sauce with mushrooms, lasagne, and pizza.
 
78. Oyster Bay Marlborough Pinot Noir    $46
Aromatic cherry, bright red berries and juicy black plum with a smooth 
and seductive texture. Compliments poultry, red meat, lamb, duck, tuna, 
salmon, cold cut venison salad, mushroom and spinach quiche, mushroom 
risotto, creamy lobster linguine.
 
79. 12,000 Miles Pinot Noir     $45
Nice bouquet of plum, black cherry and spice notes. The wine 
has a broad structure, fleshed out by red cherry and redcurrant 
juiciness on the palate. Subtle oak character compliments the 
long finish of the wine.
 
80. Squealing Pig Central Otago Pinot Noir  $32
The palate is rich and full, packed with fresh cherries and 
blackcurrants, framed by sweet oak. Hints of dried tobacco and 
herbs are complemented by layers of silky tannin, creating an 
opulent texture that flows to a lingering finish.
 
81. Squealing Pig Central Otago Pinot Noir Rose $31
The palate is vibrant with beautiful cranberry and red cherry 
flavours. Refreshingly crisp, natural acidity is balanced by a hint 
of sweetness for a textural, dry finish.



ARGENTINA

82. Lancatay Cabernet Sauvignon    $41
Ruby in colour with purple shades, this wine is fruit-driven, especially 
cassis, spicy notes and smoky notes from the oak. Young and round with 
complex tannins and a long finish. This wine is best served with red meat, 
hamburgers, simple pasta, and pizza.
 
83. Taymente Malbec      $51
Deep red with violet hues, this wine is structured complex with notes of ripe 
red fruit especially plum and cherry, vanilla  and coffee from its oak aging. 
Fruit driven with the “sweet attack” characteristic of the varietal. Perfect 
with grilled red meat, lamb and hard cheese.
 
84. Riglos Gran Cabernet Franc     $65
Dark black garnet in colour with deep ruby hues. Flavours of wild herbs with 
black raspberry and strawberry accented by delicate cinnamon and dark 
chocolate. The palate shows clean slate-like minerality, chocolate, pliable 
tannins and an elegant acid backbone.
 
85. Vina Cobos Felino Malbec     $48
Violet red with black tones in colour. This wine has an attractive nose with 
aromas of fresh black fruits and prunes. Palate displays good concentration, 
balanced and sweet yet With supple tannins.
 
86. Sottano Malbec      $42
At the view shows a deep red color, with bright purple hues. Presents 
aromas of ripe red fruits such as plums and raspberries, complexed by 
delicate chocolate and vanilla provided by the oak. Good structure and 
velvety tannins give it an elegant long final.
 
87. Judas Grand Malbec                    $113
Deep and dark red colour, with high brightness. Wonderful aromatic 
intensity and complexity, with notes of cherries but dominance of species 
as snuff, cassis, white pepper, cloves, some chocolate and mint. Large 
structure, correct acidity in a broad palate. Velvety and sweet tannins with 
a long finish.



 AUSTRALIA

88. First Creek Shiraz Hunter Valley    $47
Vibrant crimson colour with dark berry and cherry aromas backed by black 
pepper, anise, and spicy oak characters. This elegant medium bodied Shiraz 
displays concentrated mulberry and blackberry flavours, with spice and 
elegant fine tannins providing a long, satisfying finish. Perfect with wild 
venison fillet with a black cherry jus. 
 
89. Barossa Valley Estate Cabernet Sauvignon   $42
Blackberry and plum flavours are straightforward and appealing, with plush 
tannins and accents of dark chocolate, cedar and spice. Best enjoyed with 
beef, lamb or poultry.
 
90. Barossa Valley Estate GSM     $42
Blackberry, cassis and blueberry notes are dark and brooding, with lingering 
accents of dark chocolate, smoke, tomato leaf and liquorice. This has a sink-
your-teeth-into-them richness to
the tannins. Best served with beef, lamb, pasta or game.
 
91. Lake Breeze Bullant Shiraz     $39
A ripe, full bodied wine which has benefited from 15 months oak maturation. 
It shows an aroma reminiscent of plums and chocolate with a touch of 
earthy complexity. The palate is rich and full of black-fruits and has a long 
soft finish. A wine which could partner a cheese plate equally as well as a 
rare fillet steak.
 
92. Devil’s Lair Margaret River Cabernet Sauvignon  $47
Generously structured, plush and focused. Fine velvety tannins frame 
an impressive core of dark cassis, red currant and ironstone with a fine, 
persistent finish.
 
93. Penfolds Koonunga Hill 76 Shiraz Cabernet   $28
Balanced and even throughout, this medium-bodied wine is predominantly 
red fruits noted at this early stage – loganberry,  mulberry and red-cherry. It 
has balanced tannins and acidity.
 



94. Penfolds BIN 8 Shiraz Cabernet    $46
Dark cherry and forest cake fruits, earthy with touch of cigar box. Appetising 
moreish acidity with textbook fir graphite cabernet tannins supporting the 
opulent Shiraz. Generous mocha notes from the oak supports palate.
  
95. Penfolds BIN 389 Cabernet Shiraz                                 $105
Generous flavour profile that is full-bodied and jammed with ripe blackberry, 
blackcurrant, vanilla, dark chocolate and sweet spice. Balanced with a touch 
of oak, tannin and fine acidity.
 
96. Penfolds St Henri Shiraz                    $110
Rich and plush with a ‘St Henri silkiness’. This wine is complete with no gaps. 
It has a coating of fine polished tannins couple with flavours of assertive 
wedge of fruit – boysenberry, loganberry, and blackberry – á la ‘Fruits of the 
Forest’. Luminous, buoyant, vibrant, harmonious.
 
97. Penfolds RWT Shiraz                     $178
Opulent and fleshy, RWT is made from fruit primarily selected for its 
aromatic qualities and lush texture. Encapsulating oak with embracing and 
ripe tannins alongside blueberry bavarois and blackberry fruits.
 
98. Penfolds BIN 707 Cabernet Sauvignon                  $473
Expressive and balanced. Flavours of luxurious fruits with hints of black 
pudding and sweetbread. Fully integrated oak with svelte tannins.
 
99. Penfolds Grange Shiraz Cabernet                   $787
Poised yet powerful. A balanced, tightly-knit and woven structural ‘tapestry’. 
Savoury, not fruity. Tastes/flavours remind of slow cooked beef ragout, 
chicken liver and game terrine.
 
100. Penfolds Magill Estate Shiraz                   $166
Forceful. A palate certainly densely packed, yet still structurally 
meshed, woven. Flavours of liquorice (red), anise, sour cherry and molasses, 
alongside hints of hazelnut brulée snap/crust. Texturally consistent, tannins 
explained, balance and longevity ensured.
 
101. Wolf Blass Blass Reserve Cabernet Sauvignon  $28
Fleshy, aromatic and fruit-filled. Richly flavoured with dark berry and 
plum, the palate is smooth and generous, with fine,  structural tannins and 
lingering fruit.
   



SPAIN

102. Izadi Crianza Red      $44
Ruby colour with rich aroma of red fruit, liquorice and spices with smoke 
hints in the background. Elegant and round in the palate with a long 
aftertaste that brings back floral and fruity hints.
 
103. Luis Cañas Reserva Red     $52
Cherry red colour with aromas of red fruits. It is fresh with sweet fruit flavours, 
balanced tannins and hint of liquor. This wine pairs well with roasted lamb, 
feathered game, meaty stews or hard cheeses.
 
104. Pruno Ribera Del Duero     $53
Black cherry colour with aromas of red fruit and toffee oaky hints from the 
French barrel. Sweet and fruity wine on the mouth reminiscences of ripen 
fruit and liquorice. Offers up a pleasant and soft aftertaste. 
 
105. Flor De Vetus Toro      $47
Black cherry colour and a vibrant aroma of fresh fruit. A structured and 
perfectly balanced wine with an exquisite after taste. 
 

USA

106. Mcmanis Cabernet Sauvignon    $42
Dark garnet in colour with a bouquet full of blueberry, blackberry, black 
cherry notes and a hint of smoke. Medium-bodied on the palate with juicy 
black currant and black cherry flavours, it finishes with rounded, creamy 
tannins and a hint of mocha.
 
107. Mcmanis Pinot Noir     $43
Garnet in colour with bright, youthful hues. The nose is filled with an 
abundance of fruit such as plum, raspberry, cherry, strawberry and currants. 
Additionally, subtle wafts of vanilla, contributed from the oak aging, are 
noticeable. The wine is big, yet soft, and filled with mouth watering cherry 
flavor. Creamy mocha notes linger in the finish of this graceful wine.
 
108. Beaulieu Vineyard California Cabernet Sauvignon  $27
Deep, rich flavours full of dark fruit enriched by layers of oak spices. A 
bramble of ripe blackberries and dark cherries are accented by hints of 
cocoa and spice. Smooth, juicy tannins lead to a long and velvety finish.
 



109. Beaulieu Vineyard California Merlot    $27
Lively and bright, brimming with ripe plum and juicy black cherry flavours. 
Hints of coffee and toasty oak spices join chewy tannins through the long, 
satisfying finish.

110. Beaulieu Vineyard Napa Valley Cabernet Sauvignon  $59
Layers of wild raspberry, black cherry and juicy black plum followed by 
complex nuances of more brambly elements  like savoury wild sage, 
fresh mint and forest floor on the finish. The tannins are full and round giving 
the wine a silky, smooth texture and mouthfeel with a delicate structure. 
Nicely integrated notes of cinnamon and brioche from toasted oak barrels 
complement the lengthy finish.
 
111. Beaulieu Vineyard Reserve Tapestry 
Cabernet Sauvignon      $92
This is a wine that shows the artistry of blending five Bordeaux- heritage 
grape varieties which contributed layer-upon-layer of flavour complexity. 
Cabernet Sauvignon gave the wine its generous core of briary blackberry 
and cassis expression while Merlot tames the tannins and add plush mid-
palate texture. Malbec contributed deep plum notes, while Cabernet Franc 
and Petit Verdot completed the blend with nuances of rose, forest loam and 
graphite. 
 
112. Beaulieu Vineyard Private Reserve   
Georges de Latour Cabernet Sauvignon                        $183
Hugely complex, the wine reveals a broad spectrum of briary blackberry, 
black cherry and currant notes, with nuances of violet and bittersweet 
chocolate. Muscular tannins support the plush, expansive palate, while 
impeccably balanced acidity adds vibrancy. Integrated caramel and toasted 
oak spices, from aging in new French oak barrels, heighten the aromas and 
linger on the finish. 
 



113. Beringer Founders’ Estate Merlot    $28
Hints of plum and brown spice on the nose compliment the boysenberry, 
blackberry and blueberry finish on the palate. Its well-balanced, soft 
tannins make this wine a perfect accompaniment to a variety of foods, such 
as grilled meats or hearty vegetable dishes.
 
114. Beringer Quantum Red Blend                  $170
The Merlot contributes round mouthfeel and soft tannins, Cabernet Franc 
adds great color and unique aromatics, Petite Sirah adds spice complexity, 
and Malbec adds silkiness and color to the final blend. Inviting aromas 
of cherry, roasted espresso and leather. Notes of ripe plum, vanilla and 
boysenberry jam are accented by subtle brown spice. This rich, fleshy wine 
has incredibly silky tannins and a lush, rounded profile making it easy to 
enjoy in its youth.

115. Stags’ Leap Napa Valley Merlot    $82
A combination of juicy black cherry, macerated strawberries,  fig, vanilla 
and cherry cola. There are also delicate light floral rose petal, cocoa powder, 
forest floor and sweet baking spice notes imparted from the oak ageing. The 
palate is generous and dense with mouth pleasing fruit flavours, polished 
structure, refreshing acidity and plush tannins leading to a lengthy finish, 
exhibiting a well-balanced wine that shows the true elegance of Merlot.
 

SOUTH AFRICA

116. McManis Family Wines, Skaapveld Shiraz   $36
Juicy and complex with well-rounded and lingering flavours. Deep claret 
in colour, the bouquet is aromatic with gamey and liquorice aromas. The 
palate has mouth-filling blackcurrant with finely integrated tannins. This 
layered, medium to full-bodied Shiraz will complement slow-cooked 
casseroles, game and BBQ.
 
117. McManis Family Wines, Bosstok Pinotage   $38
The wine is ruby-garnet red with a hint of purple. It shows pleasing aromas 
of mocha, chocolate and roasted coffee beans, followed by juicy flavours of 
red-berries, nutmeg and vanilla spice on the palate. The sweet fruit flavours 
of this medium- bodied Pinotage make it an ideal match for spicy food, 
pizza, smoked pork or flavourful venison dishes.
 



118. Stark-Conde Cabernet Sauvignon    $53
Airy, cedar and graphite-infused bouquet. The palate is medium-bodied 
with quite rounded tannin. There is fine depth of fruit, quite classic in style 
in terms of its tobacco and cedar flavour profile, though it’s well-rounded 
on the finish.
 

PORTUGAL

119. Roquette & Cazes Douro     $62
Purple rim with aromas of fresh wild fruits and soft toasty hint of cocoa. 
Full-bodied wine with refreshing acidity, black fruits flavour and silky round 
tannins. It has a complex palate with long finish.
 

BRAZIL

120. Aurora Reserva Merlot     $35
This 100% Merlot has a beautiful rubi color with violet touches and fruity 
aromas that refer to red fruits. It is elegant, with good body, pleasant taste 
and excellent persistence. It is best enjoyed with cod fish, pasta with pesto 
sauce, cheese and grilled medium entrecote.
 

All prices listed prior to 7% GST.


