
wine list
SPARKLING

glass bottle

Sx IMAGINE ~ 20’ 
Riesling/Gewürztraminer/Pinot Gris
Aromas of grapefruit, lemon and peach. Perfectly dry with gorgeous fruit flvours.
Light and balanced.

$12 $45

WHITES

signature white flight
2oz./wine $20

Pinot Gris v20, Riesling v20, XXX Viognier v20, Privata Chardonnay v2019

RED

signature red flight
2oz./wine $25

Pinot Noir v19, Merlot v18, Night v18, Privata Red v18

VAMPATA ROSÉ ~ 20’ 
100% Pinot Noir & bursting with strawberry, red cherry and raspberries.

PINOT GRIS ~ 20’ 
Pineapple, pear, honeydew and melon.

RIESLING ~ 20’ 
The nose is bursting with freshly sliced lime, white peach, guava, heady florals 
and hints of stoney minerals. 

XXX Viognier ~ 20’
Floral aromas and bright tangerine. Notes of summer nectarinewith a hint of vanilla.

PRIVATA CHARDONNAY ~ 19’ 
Butter, caramel and citrus. 100% estate grown.

$14 $42

$13 $40

$13 $40

$16 $50

$16 $48

PINOT NOIR ~ 19’
Aromas of blooming sarsaparilla root, bing cherry and earth floor.

MERLOT ~ 18’
This bold Merlot is complex with notes of broken-in leather, fresh raspberries and vanilla.

NIGHT~ 18’
Cabernet Sauvignon, Cabernet Franc, Merlot, Malbec and Petit Verdot

PRIVATA RED ~ 18’
This one is top secret. Proprietor’s blend and it’s always amazing.
The structured tannin and length on the palate perfectly represent the 2018 growing season.

XXX SYRAH ~ 18’
Bright and expressive blackberry and plum characteristics, the palate continues with hints of white 
pepper, savoury sage and cedar notes.

$16 $58

$16 $56

$18 $66

$80

$90

$20

$22



library wines
bottle

RIESLING ~ 13’ 

RIESLING ~ 14’ 
100% Estate grown. Aromas of honey dew melon and sweet citrus are sprinkled with tarragon and lem-
ongrass. The palate reveals flavours of golden delicious apple and lime with fresh, clean and balanced 
acidity.

PRIVATA CHARDONNAY ~ 16’ 
The cooler temperature in 2016 allowed these grapes to ripen slowly and develop intense layers of 
passion fruit, mango, apple and citrus. The palate is rich and reminiscent of creamy butter caramels. 
There is just enough acidity to balance the richness and allow for a lovely lingering finish. 

PINOT NOIR ~16’
This estate grown Pinot Noir displays aromas of violets, rose petals, toffee and sweet baking. The pal-
ate reveals rich cherry and strawberry with hints of caramel and toast, this leads to a bold mouthfeel 
with velvety tannins. After whole berry fermentation the wine was aged 10 months in a combination of 
French and American oak.

MERLOT ~ 16’ 
This gorgeous Merlot is complex on the nose with notes of broken-in leather, black pepper, and dark 
plum notes.  

NIGHT ~ 15’ 

PRIVATA RED ~ 16’ 
Aromas of blackberry, plum, vanilla, and cloves awake the senses. On the palate juicy boysenberries 
and black currant are intertwined with dark chocolate and mocha.

$75

$70

$60

$90

$90

beer
MT. BEGBIE BREWERY
Nasty Habit IPA
High Country Kolsch

UPSIDE CIDER
Apple & Hops (500 ml)

$9
$9

$15

$110

$150

cocktails
FRENCH 75

ICEWINE SMASH

$12

$10


