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big hill 
vineyard 
Whether it's a wedding or 
work function this venue 
has the "wow" factor. 
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Big Hill Shiraz 2008: 
Delicious aromas of fresh 

raspberries and currants, 

this is a softer style shiraz 

with just a hint of natural 

sweetness. Well balanced, 

subtle spice and great 

length make for a great 

wine to match with oven 

roasted lamb loin. 

Balgownie Estate 

Shiraz 2006: $37 

Black fruit dominates the 

nose and the soft and 

supple tannins make for an 

elegant wine. Cassisand 

ripe fruit dominate the 

initial flavour with a velvety 

mouth feel which is well 

supported by the perfectly 

balanced use of oak. 

Blacl<lacl< Blocl< 6 
.Shiraz 2006: $36 
Dark fruit come to fore with 

this wine, a great drop 

that has eucalyptus notes 

with flavours including 

ripe plums and cherry 

overtones. The use of oak 

provides hints of caramel 

with a ripe, spicy finish. 

Match with eye fillet. 

Big Hill Cabernet 2005:' 
Big red fruit on the nose, this 

is a drier style cabernet with 

hints of mint on the palate. 

Good tannin structure with 

a savoury finish, this is 

ideally matched with juicy 

medium rare steak. 

Balgownie Estate 
Chardonnay 2006: $35 
This will please chardonnay 

lovers with its intense 

stone fruit and citrus 

characteristics. Still 

retaining subtle notes of 

oak and a quite a mouth­

filling wine, it will pair 

perfectly with dishes such 

as seafood pasta. 

Blacl<lacl< Cabernet 
Merlot 2006: $28 
Ripe dark summer fruit 

spring from the glass, with 

a good tannin structure 

providing a medium­

bodied wine. The acidity is 

well balanced. Blackcurrant 

flavours dominate with 

a touch of mint and 

chocolate poking though 

and finishing quite dry. 


