WINE LIST

WE HAVE CURATED A SELECTION OF SOME

OF OUR FAVOURITE WINES.PLEASE CALL
RECEPTION AND WE WILL BRING YOUR BOTTLE
OF CHOICETO YOUR ROOM.

Flzzy

Michel Gahier - Montibulles - Chardonnay «
Jura, France « Fine bubbles , deep flavour and
an appealing saltiness. A superb sparkling wine
made by a great winemaker.

$100

Perrier Jouet - Champagne -
France - Powerful and bubbly
with a rich mouthfeel.

$140

Little Reddie - Pat Nat « Nebbiolo -
Colbinabbin, VIC - 2020 -

Natural Sparkling in unique style, light bubbles
and wild florals.

$55

WHITE

Christophe et Fils «Chablis
Grand Cru « Chardonnay «
Fyee, France 2018+ The
quintessential Chablis -
fine, focused, etched with
minerality and wonderful
saline character. Flavour to
burn.

$215

Domaine De La Lou -Savagnin «

Pupillin, France -2017 -

Unfiltered, unrefined,

no sulphur was added. A pure savagnin savoury
and complex.

$105

Hans Jorg Rebholz - Vom Rotliegenden Trocken
« Riesling « Pfalz, Germany - 2015 - Smoke, herbs,
pepper and honey - A delicous riesling, intense

and aromatic.

$80

ARC - Riesling - Mornington
Peninsula <2020 - Whole-bunch
pressed, fermented using
indigenous yeasts and matured
in neutral oak for six months.
Aromatic with some tannic
structure.

$40

Kuhling Gillot - Nierstein Kabinett - Riesling «
Germany « 2019

A biodynamic masterpiece. A sweet, viscous
wine with hints of tropical fruits. Very fresh and
lively on the palate .

$60.
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ORANGE

Gabrio Bini - Serragghia
Zibibbo - Zibibo
-Pantelleria, Italy - 2018
Salty, tropical fruits,

citrus and savoriness
Compact and elegant and
so easy to drink. If you
have some time, google the
winemaker

$160

ROSE'

Continental Platter « Pink Lightning -

Brut rose’« Margaret River, Australia «

2019« A bright as, super fun, pink fizzy wine
produced from pinot noir + chardonnay
and fermented using indigenous yeasts.
Light, dry and versatile.

$55

RED

Shrobbok - Tommy Ruff « Syrah «Seppeld,
South Australia -2016

A blend of Mourvedre and Shiraz. Rustic tasty
and earthy. Made in a organic farm in Barossa
Valley with no added sulphites, using only
natural yeasts.

$60



