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THE HERO OF WATERLOO

E ( Red Wines
C/) The Vines Shiraz Cabemet Merlot , Riverina, NSW $25.00
— Stepping Stone Cabernet Sauvignon, Coonawarra, SA $28.00
Goodwyn Cabernet Merlot, South Eastern Australia $26.00
A Brookland Valley Verse 1 Cabemnet Shiraz, Margaret River, WA $39.00
Redman Shiraz, Coonawarra, SA $36.00
Two Thumbs Shiraz, Frankland River, WA $28.00
‘ 1 l Oyster Bay Merlot, NZ W $42.00
Orlando Shraiz RF Shiraz, NSW $25.00
Z Sandalford Protégé Cabernet Merlot, Margaret River, WA $36.00
 —) Two Thumbs Shiraz
Dark purple-red in colour, Raspberry, plum and white pepper characters extend from the nose
% onto the palate of this rich, full bodied, spicy red. Well rounded with soft tannins.
The Vines Shiraz Cabermet Merlot

Rich aromas of plums and blackberries balanced by black pepper and spice with undertones
of leather and violets. Dark berry fruits contrast well with bumnt toffee flavours. This very
approachable medium weight red is soft with a warm mouth feel and fine tannin structure.

Sparkling Wine

Goodwyn Brut, South Eastern Australia $28.00
Orlando RF Brut Cuvee, SA $28.00
Taltarni Brut, Pyrennes, VIC $45.00
White Wines

Brooklyn Valley Verse 1 Chardonnay, Margaret River, WA $38.00
Goodwyn Semillon Sauvignon Blanc, Hunter Valley, NSW $26.00
The Vines Chardonnay Semillon, Riverina, NSW $25.00
Two Thumbs Chardonnay, Frankland & Margaret River, WA $28.00
Winemakers selection Pinot Grigio, South Eastern Australia $29.00
The Ned Marlborough Sauv Blanc, NZ $39.00
Oyster Bay Sauvignon Blanc, NZ $38.00
Oyster Bay Chardonnay, NZ $42.00
Orlando RF Chardonnay, NZ $25.00

The Vines Chardonnay Semillon
A fresh fruit driven style with citrus/melon aromas and flavours with a slightly peachy edge
to the flavours. Soft, clean, bright fruit finishing with attractive lemony acidity.

Two Thumbs Chardonnay

Clear and light sandy yellow with a bouguet of litted honeydew and rockmelon aromas. The
palate displays rich melon flavours with underlying essence of peaches and creamy softness
from lees contact and malolactic fermentation. Cleansing and refreshing acidity leaves a
pleasant lingering finish.




