Wine List
By the glass

White Wines:

Bottle

Casa Brut Reserve (Sparkling)

$7

$31

McGuigan Single Batch Rosé

$7

$34

Beechworth Estate Chardonnay

$8

$35

Tambo Chardonnay

$8

$35

Sheep Shape Sauvignon Blanc

$8

$35

3 Tales Sauvignon Blanc

$9

$39

Beechworth Estate Pinot Gris

$8

$36

Beechworth Estate Pinot Grigio

$8

$38

Christmont Riesling

$8

$35

Willowglen Moscato

$7

$32

Vat 5 Botryis Semmillion

$7

$41

Beechworth Estate Merlot

$8

$38

Tambo Cabernet Sauvignon

$9

$39

Wizardry Grenache

$9

$42

The Estate Vineyard Pinot Noir

$9

$42

Rutherglen Estate Renaissance Zinfandel

$9

$45

Beechworth Estate Shiraz

$8

$41

Passing Clouds Shiraz

$9

$45

Red Wines:

For specials and more information about our wines, please ask our friendly restaurant
staff

Wine List

By the bottle

Sparkling Wine:
Alexander ; Beechworth

$35

DIVICI Prosecco; Yarra Valley

$32

Casa Brut Reserve, Christmont; King Valley

$31

Superbly precise champagne, refreshing and intense, subtle toast and
honey complexity woven through pure chardonnay fruits. Engaging, finely
textured bubbles; oozes class and style, and really flavoursome.

A pale yellow colour, delicate and complex with fruity
notes of peach and green apple with an undertone of lemon.
Notes of acacia and rose flowers combined with a light spicy bouquet.

Chrismont offers tangy citrus fruit and subtle herbal flavours backed by the
complex yeasty, bready characters that are found in the finest fizz. This fine
Sparkler has all the freshness and delicacy that you find in the most posh bubbly,
for a fraction of the price.

Rosé:
McGuigan Single Batch Rosé; Adelaide Hills

A touch richer than the Provence rose style with a palate of juicy
strawberries and melons. Some sweetness make it ideal with Asian
style dishes.

$34

White wines:
Chardonnay
Tambo Chardonnay; Gippsland Lakes

$35

Beechworth Estate Chardonnay; Beechworth

$35

Mc Guigan Shortlist Chardonnay; Adelaide Hills

$38

By Farr; Wines By Farr; Geelong

$120

Fresh, bright, modern Gippsland Lakes Chardonnay with
lime and mineral notes and a clean lingering finish.
Unwooded Elegance from Gippsland.

This wine has luscious peachy fruit characters and spicy French oak.
This Beechworth Chardonnay has undergone traditional Burgundy
wine making techniques which have enhanced the complex nature of the wine.

A modern style of Chardonnay with lemon, honey and stone fruit aromas
integrated with delicate cedar notes. The palate has a fresh and zingy
profile which balances its full-body, vanilla notes and rich mouthfeel.

Something very special and unique, one of a kind. Taken from the original By Farr
vineyard, this is clearly a wine of true clarity and finesse. Flavours of nectarine,
melon and hints of spice with wonderful oak integration mean this wine is simply delicious.

Sauvignon Blanc
Beechworth Estate Sauvignon Blanc; Beechworth

$35

Sheep Shape Sauvignon Blanc; Yarra Valley

$35

This Beechworth Sauvignon Blanc has undergone traditional barrel
ferment, which has enhanced the complex nature of the wine. The aromas
possess zesty fruit flavours and a wine that is crisp, elegant and refreshing.

Sheep Shape Sauvignon Blanc is a perfect blend of citrus and stone fruit
carried through on the palate. Fresh acidity, with a touch of minerals
ensures the finish is crisp, clean and of course…well balanced.

3 Tales Sauvignon Blanc; NZ, Marlborough

$39

Vibrant aromas of lime zest, lemongrass, passion fruit and fresh
herbs. Finishing, with complex herbaceous fruit characters, yellow
citrus and gooseberry.

Pinot Gris / Pinot Grigio / Verdicchio / Riesling
Beechworth Estate Pinot Gris; Beechworth

$36

Beechworth Estate Pinot Grigio; Beechworth

$38

Pizzini Verdicchio; King Valley

$35

Christmont Riesling; King Valley

$35

This Pinot Gris exhibits classic varietal characters of fresh pears
and honeydew. Fermented in old oak and matured up to six months
producing a wonderful rich and complex wine with lovely texture and length.

This (Lady of the house’s favorite) beautiful settled Pinot Grigio
displays a variety of fresh aromas; like pear, citrus and yellow apple.
The floral and creamy finish makes it a long lasting and enjoyable pleasure.

Lifted aromas of roasted almonds, tropical fruit, honey and ripe pears lead
to a palate that is nutty and silky with luscious texture and mouth feel.
There is great acid structure and balance, with flavours
of pear, almond and honey.

Lime and floral front palate flavours are supported by distinctive structural
acidity giving great length of flavour. An attractive wine while young; upon
careful cellaring, will develop subtle toast & honey complexity.

Red Wines:
Merlot / Sangiovese
Beechworth Estate Merlot; Beechworth

$41

Beechworth Cabernet/Merlot; Beechworth

$41

Gapstead High Country Cabernet/Merlot; Myrtleford

$41

Wizardry Grenache; Heathcote

$42

This Merlot is a rich plum red colour featuring aromatic scents
of blueberry, vanilla and savoury spice. The wine possesses a fleshy
texture with balanced fine tannins.

This blend of Cabernet Sauvignon and Merlot shows typical blackcurrant,
plum and varietal characters with medium to full-bodied structure.
It was produced using traditional winemaking techniques including the
use of new Old French Barriques.

This wine displays a deep ruby red color. This wine shows aromas of blackcurrant,
cinnamon, cloves, vanilla and hints of chocolate. These aromas lead to a round and fleshy
palate that is full of richly flavored red fruits and layers of finely textured tannins.

The sun loving southern Europe born Grenache is the wizard of warmer climates. Clever,
surprising, magical, with a bit of dark arts thrown in. This wine style is gentle, textured,
gorgeous, fragrant, drinkable, medium bodied and great with food.

Cabernet Sauvignon
Tambo Cabernet Sauvignon; Gippsland Lakes

$41

Deen Vart Series9 Cabernet-Sauvignon; Yarra Valley

$41

Bright crimson-purple; the fragrant cassis-accented bouquet has just
a hint of spice, all pointing to the cool climate, but neither on the bouquet
of juicy red fruits, or the palate, is there any sign of under-ripe fruit.

Fragrant cassis, plum and chocolate with earthy, cedary oak undertones.
Prominent ripe plum and licorice combined with fine grain tannins and a
well integrated cedar oak finish.

Pinot Noir
The Estate Vineyard Pinot Noir ; Yarra Valley

$42

Passing Clouds Pinot Noir; Bendigo

$42

Bright red colour. Red and dark fruits, wood spice and violets. Generous in character,
finesse but soft in style, complex and quite alluring

Passing Clouds Pinot Noir is a delightfully vibrant Pinot Noir, crystal clear with
a lively bouquet and flavours of Morello cherry and strawberry. Showing a well
balanced integration of oak and spiciness.

Zinfandel /Durif /Saperavi
Rutherglen Estate Renaissance Zinfandel; Rutherglen

$45

Gapstead Ballerina Canopy Durif; Myrtleford

$42

Gapstead Limited Release Saperavi; Myrtleford

$45

This wine’s nose has rich, dark berry, fruit cake and spice aromas with an integrated oak lift.
The palate exhibits balance, richness and intensity of flavour, in the dark berry spectrum.
The mocca oak integrates well with alcohol warmth, and fine tannins. Balance and
length of flavour are hallmarks of this premium Rutherglen Renaissance wine.

The first you see is a deep inky red color. The nose shows intense spice, vanilla,
raisins, fruitcake and blood plums. These complex aromas lead to a palate of intense
dark chocolate characters with complex toasty oak. This wine is weighty and robust
with harmonious tannins.

The very deep purple/red colour promises pure taste pleasure. The nose shows complex
aromas of spearmint, liquorice, spicy plum, star anise and blackcurrant. These lead to a
full bodied and textured wine with rich fleshy plum and fruitcake flavours, solid tannins
and a long persistent juicy finish.

Shiraz / Shiraz Blends
Beechworth Estate Shiraz; Beechworth

$41

Tempus Two Shiraz; Hunter Valley

$41

Passing Clouds Bendigo Shiraz; Bendigo

$45

With the traditional range of flavours of blackberry, pepper and
spicy cashew nut, this Beechworth Shiraz has a wonderful firm
structure, which will develop in complexity.

Soft, full and rounded vanilla and caramel flavours are balanced with rich, ripe,
plum, spice, and blackberry jam fruit flavours.

Brooding and complex dark berry fruit, blackberry predominant with red
liquorice and spice in the background. Rich and mouth filling medium bodied
Shiraz, fine tannins and attractive bright fruit at the end of the long palate.

St Hallets Black Clay Shiraz; Barossa Valley

$48

Tempus Two Copper Series GSM; Hunter Valley

$45

Passing Clouds; Graeme’s Blend Shiraz/ Cabernet; Bendigo

$55

Schild Estate Ben Reserve Shiraz; Barossa Valley

$57

Schild Estate Moorooroo 1847 Shiraz; Barossa Valley

$105

This vintage is vibrant and rich in aromas, full of blueberry and dark cherry
with a hint of mocha. A bold and opulent palate to follow, filled with generous
red berry fruits, dark plums, and completed by supple, supportive tannins.

A rich, vibrant and medium to full bodied wine with complex flavours of
red berries, chocolate and coffee. Very fine, dusty tannins complete the wine
and provide great length and persistence.

A superb balance of Shiraz and Cabernet with black, red and blue fruit all
converging from each side of the fence creating a remarkably complex and
concentrated aroma. The palate is juicy and elegant, the Cabernet and Shiraz
come together seamlessly. Excellent length and approachability.

Soft, full, creamy dark berry fruit compote notes on the front palate
are contained just enough by some vibrant acid and subtle grape and
oak tannin framing. A full and dense wine, but also one which is
structured and fresh.

Restrained dark berry fruit, mocha and chocolate notes in the nose.
Vibrant floral blue fruit moves deep into the palate providing a lovely
mouth perfume. The wine shows control and balance and is supported by
some fine, but firm tannin and finishes long and integrated.

Sweet and Dessert Wines
Willowglen Moscato; Yarra Valley

$32

Vat 5Botrytis Semmillion; Yarra Valley

$41

Freshly crushed grapes, with a little musk and a hint of lime juice.
Frizzante style. Lively and fresh with freshly crushed grapes, a
squeeze of lemon and ginger on the finish.

A vibrant mouth feel of stone fruits, citrus, a twist of caramel and
subtle oak interplay combined with a slight touch of refreshing acidity give
this wine a beautifully balanced and lingering finish.

For our Variety of Port, please ask our friendly Restaurant Staff.

Alcoholic Drinks
Heavy Beer

Victoria Bitter
Carlton Draught
Carlton Dry
James Boags Premium
Great Northern
Blue Moon (wheat Beer)
Crown Lager
Corona
Tambo River Pilsner
Becks
Peroni
Stella Artois

Light Beer

James Boags Light

Cider/ Ale/ RTD

$6.50
$6.50
$7.00
$7.00
$7.00
$7.00
$8.00
$8.00
$8.00
$7.00
$7.00
$7.00

$6.00

Dry Apple Cider
Coopers Pale Ale
Mossiface Pale Ale

$7.00
$7.00
$8.00

Canadian Club and Dry

$8.80

Spirits

$8.00

Vodka, Jim Beam, Gin, Johnnie Walker Red, Jack Daniels, Bundaberg Rum,
Brandy, Southern Comfort, Ouzo, Galliano Vanilla, Kahlua, Tequila, Malibu,
Tia Maria, Cointreau, Baileys, Frangelico

Non Alcoholic drinks
Bottled Water

Sparkling Mineral Water (500mi)
Soda Water

Soft Drinks

$4.90
$4.50

Coca Cola
Diet Coke
Coke Zero
Lift
Sprite
Dry Ginger
Tonic Water
Lemon-Lime and Bitters

$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.70

Orange
Apple
Multivitamin

$4.50
$4.50
$4.50

Juices

Hot Drinks
Coffee

Cappuccino
Flat white
Latte
Long Black
Make it a Mug
Short Black/Espresso

Mocha
Hot Chocolate

Tea

English Breakfast
Earl Grey
Green Tea
Green Tea with Jasmine
Orange Tea
Peppermint
Chamomile

$4
$4
$4
$4
$5
$3.50

$5
$5

$4
$4
$4
$4
$4
$4
$4

