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Planning a visit to San Francisco’s 
wine country has long meant debating 
the merits of Napa Valley and Sonoma 
County. But what if you’ve been there, 
sipped that? George Epaminondas 
discovers the best under-the-radar wine 
regions producing some top drops. 

The Big Basin Vineyards in the Santa Cruz Mountains counts cougar, deer, fox and coyote among its visitors

M A R I N

THIS afuent county, just  
a golden bridge away from 

bustling San Francisco, is blessed 

with a rustic ambience. Marin’s 

vineyards are mostly small, 

family-owned enterprises  
that specialise in cool-weather 

wines such as pinot noir and 

chardonnay. But there’s more  
to try than the vino.

“Before prohibition in the 

1920s, everyone in Marin made 

their own wine because the 

climate is ideal,” says Mary 

Stubbs, who graciously receives 

visitors by appointment at her 

home on a bucolic property near 

Petaluma (stubbsvineyard.com). 

“We share homemade olive oil, 

bread and local cheeses, too.”

Head west of Petaluma to  
the coast to explore Point Reyes 

Vineyards (ptreyesvineyardinn.

com), a 30-minute drive away. 

Perched on a remote hillside 

overlooking the seashore, this 

sprawling ranch is arrayed with 

old barrels. Point Reyes creates  
a delicate, light-bodied pinot 

noir and a zesty sparkling blanc 

de noir that’s so popular there’s  
a two-bottle limit on purchases.

BEYOND 

NAPA
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Wente Vineyards is 

the oldest family-run 

estate in the US

◖ Distance from San 

Francisco: An hour. 

◖ Grape varieties: 

Petite sirah  

and cabernet 

sauvignon. 

◖ Restaurant pick: 

Wente Vineyards. 

Confirmation 

that one can dine 

well outside of 

Napa or Sonoma.

◖ Cellar-door pick: 

Big White House. 

Generous pours, 

handcrafted 

wines and  

friendly staff.

lvwine.org

◖ Distance from San 

Francisco: An hour 

to the wineries. 

◖ Grape varieties: 

Pinot noir and 

chardonnay. 

◖ Restaurant pick: 

Hog Island  

Oyster Co. We 

suggest a dish  

of plump, buttery 

Kumamoto 

oysters.   

◖ Cellar-door pick: 

Stubbs Vineyard. 

These wines  

embody the  

local style with  

a high level of  

fruit intensity.

visitmarin.org

Food-wise, Marin is  

known for its artisanal cheeses 

and quality oysters. From its 

restored barn, Cowgirl Creamery 

(cowgirlcreamery.com) in Point 

Reyes sells fantastic fromage, 

charcuterie and wine.

At Hog Island Oyster Co 

(hogislandoysters.com) in 

Tomales Bay, they raise  

Manila clams, mussels and  

fve varieties of oysters. The 

favour of the bay is in each 

mouthful – a watery version  

of terroir epicures call “meroir”. 

Hog Island has farm tours,  

picnic reservations and an  

oyster bar built into the bow  

of an old wooden boat. Shucking 

oysters as the sun glints on  

the bay is a sublime way to 

spend an afternoon. 

L I V E R M O R E

SET amid undulating hills, breathtaking 

canyons and fourishing farmlands, this 

wine region an hour east of San Francisco 

comprises 50-plus charming estates. 

“We take our winemaking seriously but 

not ourselves,” says John Evan Marion of Big 

White House (bigwhitehouse.com), where 

you might fnd him doling out petite sirah 

straight from the barrel. The conviviality 

unfolds in a brown barn with tastings 

soundtracked by a banjo band. The region  

is also known for stellar sauvignon blanc  

and cabernet sauvignon.

The cab savs at McGrail Vineyards 

(mcgrailvineyards.com), a fve-minute walk 

from Big White House, are highly sought 

after, too. Musicians play and pizza is served 

on the patio in summer. Pair a slice with 

McGrail’s purple-hued 2011 Cabernet 

Sauvignon Reserve – a symphony of cassis, 

plum and dark cherry notes. The cabernets 

from neighbouring Steven Kent Winery 

(stevenkent.com), praised by Wine Enthusiast 

magazine, also have widespread appeal. 

Stop for lunch or dinner at Wente 

Vineyards (wentevineyards.com), a family-

owned venture with a 130-year history. The 

restaurant has exceptional seasonal menus 

and organic ingredients sourced from the 

garden. Typical dishes include an entrée of 

peach salad with mizuna, hazelnut, pickled 

Fresno chilli and saba vinegar and a main of 

morel mushroom risotto with mascarpone, 

grana padano, green beans and leeks. 

If you’d rather not drive, the Livermore 

Wine Trolley (livermorewinetrolley.com) 

does a wine-tasting tour with a catered  

lunch for US$99 ($129) per person. 

The award-winning 

Cowgirl Creamery  

is heaven for cheese 

lovers (above); 

hand-raised 

sustainable oysters 

from Hog Island (left)
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S A N TA  C R U Z  M O U N TA I N S 

THIS diverse area an hour south of the city 

combines towering redwood forests and 

glimmering beaches with cosy vineyards 

tucked into tranquil hillsides. The region’s 

microclimates and varied soil types result  

in a spectrum of quafable wines: pinot noir 

and chardonnay on the coast, cabernet 

sauvignon, syrah and zinfandel in the 

mountain ranges. “Our terrain is rugged,  

our wines are product-driven and it’s  

a more authentic experience than Napa,” 

says vineyard owner Tommy Fogarty.

Start the day with lunch at The Village 

Pub (thevillage pub.net). It sounds like  

a quaint inn but is, in fact, a sophisticated 

restaurant. Chef Dmitry Elperin uses organic 

produce from nearby SMIP Ranch to fashion 

dishes such as turnip soup with foie gras 

mousse and crispy shallots, and beetroot 

and strawberry salad with goat’s cheese. 

Next, drive 20 minutes to the Thomas 

Fogarty Winery (fogartywinery.com). 

Situated 600m above sea level, with views  

of the Bay Area and the Pacifc Coast, the 

winery has a cinematic charm, particularly 

when the clouds of fog roll in. Expect 

chardonnays with striking minerality  

and pinots with an earthy spice.

Another superb stop is Ridge Vineyards 

(ridgewine.com). The road winds back  

and forth up the mountain but it’s worth  

the drive for Ridge’s legendary cabernets.  

An hour south of that is Big Basin Vineyards 

(bigbasinvineyards.com), ofering next-level 

pinot noirs with aromatic complexity. The 

tasting room is in a fetching raised-roof barn 

and there’s a yoga studio on the second foor, 

making it possible to have a hair of the dog 

and do downward dog on the same day. 

S A N TA  C L A R A  VA L L E Y

THE home of Silicon Valley, this region is 

better known for Apple than grapes but it’s 

actually the Golden State’s earliest premium 

wine-production area. The northern end  

of the valley is urbanised but the southern 

part, one-and-a-half hours from San 

Francisco, claims over two dozen wineries, 

from long-established family operations to 

smaller newcomers. “People in Napa called  

it Vinegar Alley,” says Tim Slater, an inventor 

who gave up his tech career to buy Sarah’s 

Vineyard in Gilroy (sarahsvineyard.com). 

“The area was dominated by old Italian 

wineries that made jug wine.” Slater is 

among the new-wave winemakers proving 

the naysayers wrong. At Sarah’s – which 

produces pinot noir, chardonnay and Rhone 

varietals – you’ll fnd visitors picnicking on 

the grounds or lapping up the sunshine  

on the patio overlooking the estate. 

Also in Gilroy, at Martin Ranch Winery 

(martinranchwinery.com), you’ll likely see 

silver-haired Dan Martin escorting guests  

to the barrel room for a tasting, while his 

winemaking partner, Thérèse Martin, 

explains the nuances of their award-winning 

drops. Located on Redwood Retreat Road, 

near the southern tip of the Santa Cruz 

Mountains, the vineyard’s picturesque 

grounds include an organic vegetable 

garden, a rose garden and a large pond. 

While Gilroy claims to be the “garlic  

capital of the world”, nearby Morgan Hill  

has arguably better restaurants. Martin’s 

favourites are The Good Fork, which  

waives corkage on local wines, Rosy’s  

at the Beach and Ladera Grill.

◖ Distance from San 

Francisco: An hour 

to 90 minutes.

◖ Grape varieties: 

Pinot noir and 

chardonnay.

◖ Restaurant pick: 

The Village Pub. It 

serves top-notch 

contemporary 

American food 

with French and 

Mediterranean 

influences. 

◖ Cellar-door pick: 

Thomas Fogarty 

Winery. Hypnotic 

views and quixotic 

wines – the 

perfect blend. 

scmwa.com

◖ Distance from  

San Francisco:  

90 minutes.

◖ Grape varieties: 

Various. 

◖ Restaurant pick: 

The Good Fork  

for sustainable 

organic produce. 

◖ Cellar-door pick: 

Martin Ranch 

Winery. Fine 

grapes in  

garlic country. 

santaclara 

wines.com

Roasted Sonoma 

quail at The Village  

Pub, Woodside

Sarah’s Vineyard, 

tucked into the  

foothills of the Santa 

Cruz Mountains
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Spending time in San Francisco before you hit the wineries? For the best hotels, restaurants,  

bars and things to do, read our comprehensive City Guide at travelinsider.qantas.com.au

SF O
Qantas flies to San 

Francisco via Los Angeles 

from Brisbane, Sydney  

and Melbourne, with 

connections from other 

Australian cities. Direct 

flights to San Francisco 

from Sydney start  

late December.  

qantas.com

F L I G H T  P A T H

S A N  F R A N C I S C O  B AY

FOR those unable to leave  

the Bay Area, a world-class 

urban wine movement has 

sprouted in the past few years. 

Treasure Island, a former naval 

base minutes from Union 

Square, is home to a clutch of 

compelling industrial wineries. 

Opened in 2007, Treasure  

Island Wines (tiwines.net) is  

the pioneer with 40 diferent 

drops available to sample  

(the 2012 Pinot Noir Reserve  

and 2010 Zinfandel have 

generated accolades).

Nearby at Sol Rouge Winery 

Tasting Room (solrouge.com)  

try a Rhone-style red blend and 

play bocce on one of the courts.

◖ Distance from  

San Francisco:  

20 minutes to 

Treasure Island  

or Oakland.

◖ Grape varieties: 

Various. 

◖ Restaurant  

pick: Commis in 

Oakland. Chef 

James Syhabout 

serves up  

dishes that  

marry artistry,  

technique and 

rare ingredients. 

◖ Cellar-door pick: 

Urban Legend 

Cellars. Grapes 

are sourced from 

all over California. 

eastbay 

vintners.com

Alternatively, the city of 

Oakland has a thriving wine 

trail. Dashe (dashecellars.com), 

which buys fruit from Sonoma 

County, ofers half a dozen 

acclaimed wines, including  

an old-vine zinfandel.

Urban Legend Cellars 

(ulcellars.com) has an extensive 

library ranging from albarino  

to zin. “If you’re doing this in  

the city then you’d better be 

innovative,” says Urban Legend’s 

Steve Shafer, who sources 

grapes from nine regions to 

produce 18 memorable wines. 

“In Oakland you can discover 

unusual wines that you may  

not fnd in Napa, as well as  

an inspiring food scene.”

It’s an eclectic city that  

ofers everything from the  

Michelin-starred Commis  

(commisrestaurant.com),  

with sublime fare by James 

Syhabout, to casual eateries  

such as Brown Sugar Kitchen 

(brownsugarkitchen.com), 

where Tanya Holland  

serves her take on soul food.

Oakland is 20 minutes or  

less from San Francisco by  

car, ferry or Bay Area Rapid 

Transit (BART) and these 

tasting rooms can be explored  

on foot or on two wheels with 

East Bay Winery Bike Tours 

(eastbaywinerybiketours.com).  

Fine dining at 

Commis (left) and  

an outdoor room  

with a view at  

Sol Rouge Winery
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V I C T O R I A

T E N  M I N U T E S  B Y  T R A C T O R

1333 Mornington-Flinders Road, Main Ridge; (03) 5989 6080

tenminutesbytractor.com.au

Open Wednesday-Sunday for lunch,  

Thursday-Saturday for dinner. Licensed

The views are exquisite – a postcard of rolling hills and 

well-tended vines in the rural heart of the Mornington 

Peninsula. Housed in a rustic-chic timber and corrugated-

iron structure, Ten Minutes by Tractor backs up the 

scenery with seamless service, outstanding modern 

Australian cuisine and a wine list that ranges beyond 

its own award-winning pinot noir and chardonnay. Chef 

Stuart Bell is fond of the high/low approach: pan-fried 

hapuka and crumbed local mussels with pomme purée 

and a bold romesco or the sweet-sour beauty of quail with 

fg purée and beetroot glaze. 

T E R R A C E  R E S TA U R A N T

All Saints Estate, 315 All Saints Road, Wahgunyah;  

(02) 6035 2222

allsaintswine.com.au

Open Wednesday-Sunday for lunch and Saturday  

for dinner. Licensed

Victoria’s north-east isn’t short of great winery restaurants 

but this might take the cake – the grand All Saints estate, 

one of the oldest wineries in Australia, with its imposing 

red-brick castle complete with grand hall and turreted 

keep. It certainly primes expectations and the restaurant, 

a permanent marquee overlooking lush grounds, keeps  

up its end of the bargain. British chef Simon Arkless brings 

his visual fair to food that doesn’t need to shout to be 

noticed, from roast fllet of snapper with seared scallops, 

hazelnut trufe pesto and caulifower purée to chargrilled 

porterhouse in a red-wine jus. Complete your meal with 

one of the acclaimed All Saints fortifed wines.

I N N O C E N T  B Y S TA N D E R

336 Maroondah Highway, Healesville; (03) 5962 6111

innocentbystander.com.au

Open seven days for breakfast, lunch and dinner. Licensed

This modern glass, steel and timber edifce – the cellar 

door for Yarra Valley heroes Innocent Bystander and 

Giant Steps wines – is a hard-working food wonderland 

built with an eye for the dramatic. It’s possible to spend  

a whole day here in the cheese room, bakery, cofee 

roastery, pizzeria and café. The democratic nature of  

the operation extends to the wine list, studded not only 

with estate wines but notables from near and far. Enjoy 

one of these with tapas such as pastrami-cured king 

salmon or something heartier, such as the ale-braised  

beef cheek with roasted parsnip and pickled sprouts. 

WINE TASTING
There was a time when Australia’s top wineries had little to  

ofer beyond… magnifcent wine. Now, as more of them serve  
fne food, quality vino is just one of the attractions. Bon appétit. 

R E V IE WS BY

V I C  

Larissa Dubecki

NSW  

Anthony Huckstep

Q L D  

Morag Kobez

AC T  

Lucy Barbour

WA  

Max Veenhuyzen

SA  

Nigel Hopkins

TA S  

Jo Cook

Kurobuta capocollo with  

Table Top Garden figs, burrata 

cheese and muscat vincotto  

at Terrace Restaurant
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N E W  S O U T H  W A L E S

C U P I T T ’ S  K I T C H E N  R E S TA U R A N T

58 Washburton Road, Ulladulla; (02) 4455 7888

cupitt.com.au

Open Wednesday-Sunday for lunch  

and Friday-Saturday for dinner. Licensed

The South Coast may be known for its stretches of sand 

and surf but just a stone’s throw from shore is one of the 

state’s best winery restaurants. Among Ulladulla’s hills, 

Cupitt’s cellar door is housed in a stone creamery built in 

1851. The restaurant itself sits atop a wine cave flled with 

the vineyard’s barrels – all of which can be viewed through 

a glass foor. In the kitchen, chef Russell Chinn pairs solid 

French technique with local produce, each course matched 

with the winery’s own drops. A 2014 Cupitt chardonnay 

cuts through a Jerusalem artichoke and parsnip velouté, 

while grilled snapper with safron couscous goes 

beautifully with the 2014 Mia Bella arneis. This is  

casual, country dining with a splash of sophistication.

R A C I N E

42 Lake Canobolas Road, Orange; (02) 6365 3275

racinerestaurant.com.au

Open Thursday-Sunday for lunch and  

Thursday-Saturday for dinner. Licensed

Orange has become the centre of the New South Wales 

food bowl, thanks to a swell of wonderful producers  

and a string of restaurant success stories. Shaun and 

Willa Arantz’s Racine, overlooking La Colline’s vines  

in the foothills of Mount Canobolas, is one of the  

most spectacular dining spots to emerge in the region. 

Olive walls and crisp white tablecloths provide a smart 

canvas for the stars of the show – the region’s ingredients. 

Asparagus and peas add freshness to mushroom gnocchi, 

while seared lamb saddle gets cosy on a bed of eggplant 

purée. With an artisan organic bakery attached, Racine  

is one of the most exciting food oferings in the state.

Garganelli pasta  

with sautéed spinach, 

mushrooms, celeriac 

and goat’s cheese 

at Ten Minutes 

by Tractor (left); 

sunrise at Innocent 

Bystander (below)

M U S E  D I N I N G

2450 Broke Road, Pokolbin; (02) 4998 6777

musedining.com.au

Open Saturday-Sunday for lunch and  

Wednesday-Saturday for dinner. Licensed

Australia’s major capitals may lay claim to setting the 

food trend agenda but chef Troy Rhoades-Brown has 

other ideas. Deep in the heart of our oldest wine region, 

the Hunter Valley, he’s putting traditional practices back 

on the table by giving them a breath of fresh air. On the 

green grounds of Hungerford Hill winery, his brigade 

makes everything on-site – from bread to smallgoods – 

and he adds a sense of adventure to a menu that rivals 

many of his CBD contemporaries. Hunter Valley quail 

gets a sweet kiss from salt-roasted beetroot, while cofee 

and pickled rhubarb balance the gaminess of Mandagery 

Creek venison. A stellar wine list exploring the best of the 

region, without being confned to it, has helped put Muse 

well and truly on Australia’s culinary map. And if you’re 

looking for a more casual experience, check out Muse 

Kitchen on the Keith Tulloch Wine estate, which ofers  

a contemporary but low-key take on European cuisine.
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Q U E E N S L A N D

T H E  B A R R E L  R O O M ,  

B A L L A N D E A N  E S TAT E  W I N E S

354 Sundown Road, Ballandean; (07) 4684 1326

thebarrel-room.com

Open Wednesday-Monday for lunch and  

Thursday-Sunday for dinner. Licensed

Two-and-a-half hours drive south-west of Brisbane you’ll 

fnd the Granite Belt wine region. It’s also the Sunshine 

State’s nippiest area but the cosy, cavernous Barrel Room 

will banish those chills. Warm your hands by the pot- 

belly stove and savour the garlicky aroma of rustic Italian 

fare wafting from the kitchen. Order a bottle of the 

Ballandean saperavi and a bowl of handmade pasta.  

The seven-hour-braised organic Mallow lamb belly with 

conft garlic pomme purée and roasted baby vegetables  

is unpretentious comfort food at its best. Then sit back  

and admire the wall of barrels for which the restaurant  

is named – the oldest-working wine barrels in Queensland. 

O C E A N  V I E W  E S TAT E S

2557 Mount Mee Road, Ocean View; (07) 3425 3900

oceanviewestates.com.au

Open Thursday-Saturday for lunch and dinner, Sunday  

for breakfast and lunch and Wednesday for lunch. Licensed

Tucked away on a pretty, winding mountain road on  

the outskirts of Brisbane, this vineyard and restaurant 

combines a relaxed, rural atmosphere with chic, 

contemporary fare. Large windows and verandahs ofer 

eye-catching views of the rose garden, lake and hillside 

vines. The idyllic surrounds are momentarily forgotten 

when a starter of fork-tender lamb ribs arrives with zingy 

sumac-spiced yoghurt. Sous vide eye fllet follows, served 

with handmade oxtail dumplings, smoked-potato whip, 

burnt onions and sweet baby beets. The winning favours 

continue with a peanut-butter parfait with caramel 

popcorn. If over-indulgence is a concern, a stroll  

around the lake is a pleasant way to make amends.

A U S T R A L I A N  C A P I TA L  T E R R I T O R Y

F O U R  W I N D S  V I N E YA R D

9 Patemans Lane, Murrumbateman; 0432 060 903

fourwindsvineyard.com.au

Open 10am-5pm on weekends and public holidays.  

Pizzas available noon-3pm. Licensed

With its polished concrete, repurposed timber and 

wine-barrel-stave pendant lights, this cellar door hums 

with a cool, contemporary vibe. The winery has mastered 

the art of keeping things simple, wooing day trippers 

with its selection of shiraz, riesling, cabernet, merlot, 

sangiovese and wood-fred pizzas. Sample a crisp, of-dry 

riesling while your potato, gorgonzola and rosemary pizza 

bakes in the outdoor Italian oven. This is one of the only 

vineyards serving food in sleepy Murrumbateman but 

bookings are taken and there’s plenty of space to kick back 

outside in warmer months. Treat the kids to a homemade 

chocolate brownie and send them exploring through the 

vines. You’ll want an excuse to settle in for the afternoon.

L A R K  H I L L  W I N E R Y 

521 Bungendore Road, Bungendore; (02) 6238 0266

larkhillwinery.com

Open weekends for lunch. Licensed 

Chickens can be seen and heard among the vines at  

Lark Hill, a nod to the Carpenter family’s commitment  

to making biodynamic wines. The philosophy extends to 

the kitchen, where chef Chris Carpenter uses biodynamic 

produce where possible, some of it grown by his 99-year-

old grandfather. Indulge in a lazy lunch on the timber 

deck or grab a spot by the fre inside. Cold air and shallow 

soils make for delicate, well-balanced wines and the 

fxed-price menu for two courses or three courses comes  

with recommended drops for each dish. Spicy nam jim 

and zesty fnger limes give blow-torched scallops a kick 

and are the perfect precursor to handmade ricotta ravioli 

with local hazelnuts, slow-cooked egg and dukkah.

Lunch by the lake  

at Millbrook Winery  

(above); an entrée 

of ricotta gnudi, 

artichoke, broad 

beans and hazelnuts 

with lemon at Vasse 

Felix (below)
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W E S T E R N  A U S T R A L I A

VA S S E  F E L I X

Cnr Tom Cullity Drive and Caves Road, Cowaramup;  

(08) 9756 5050

vassefelix.com.au

Open seven days for lunch. Licensed

Home of the region’s frst commercial vineyard, Vasse 

Felix is a shoe-in for any Margaret River itinerary – yet 

history is but one of the estate’s assets. The contemporary 

art gallery. The world-beating wine. The invitingly cosy 

bar. All genuine reasons to set course for this corner  
of Cowaramup. Then there’s the restaurant, one of the 

country’s premier vineyard dining rooms. Long-serving 

chef Aaron Carr is relentless in his mission to keep up with 

global trends, as shown by winners such as barely cooked 

marron teamed with wild mushrooms and a piquant 

sherry vinaigrette. Local produce and assured techniques 

are constants, culminating in brilliant sweets such as 

caramel and mulberry ice-cream with hay-infused custard.

M I L L B R O O K  W I N E R Y

Old Chestnut Lane, Jarrahdale; (08) 9525 5796

millbrookwinery.com.au

Open Wednesday-Sunday for lunch. Licensed

While many chefs talk the seasonal, local-produce talk, 

Millbrook Winery’s Guy Jefreys is one of the few who 

walks the walk, growing the plants that star in his 

earnest vegetable-centric cooking. Those fried fowers  
of tromboncino – an Italian summer squash – stufed  
with a comforting mixture of duck and grits? Picked just 

hours before service. The shrivelled coins of fermented 

cucumber crowning garnet-rare slices of hanger steak? 

Another carefully tended resident of Millbrook’s sprawling 

garden. And on it goes, right through to a joyous fnale  
of doughnuts accompanied by ice-cream made using 

summer berries grown you know where. Sensational 

views and modestly priced estate wines are fne 

accompaniments to the kitchen’s handiwork.

M A N D O O N  E S TAT E

10 Harris Road, Caversham; (08) 6279 0500

mandoonestate.com.au 

Open Wednesday-Sunday for lunch and  

Friday-Saturday for dinner. Licensed

Founded in 2009, what Mandoon Estate lacks in history  
it makes up for in ambition and knockout wines. From  
the whiz-bang winery and brewery to thoughtful touches 

like the children’s playground, this estate, developed by 

owner Allan Erceg, is something the Swan Valley region 

can be proud of. In the smartly appointed restaurant,  
chef Michael Hartnell’s dishes are rich of technique and 

artful of arrangement. Marron, roasted veal sweetbreads, 

pancetta and pea tendrils materialise as a meticulous 

assembly of poached crustacean, springy ofal and various 

iterations on the theme of pea. Tender duck is served with 

a fudgy, slow-cooked duck egg while molten chocolate 

fondant fnds companionship in a lush popcorn ice-cream.

P E P P E R  &  S A LT

Forest Hill Vineyard, 1564 South Coast Highway, Denmark; 

(08) 9848 3053

pepperandsalt.com.au

Open Thursday-Sunday for lunch and  

Friday for dinner. Licensed

Silas Masih’s punchy Asian-accented cooking contrasts 

with the restaurant’s bushland setting, combining to 

make a memorable experience. Born in Fiji but trained 

in Melbourne and on Hayman Island, Masih arrived in 

Western Australia’s Great Southern region with a diverse 

set of food experiences. His seafood kitchari, a paella-like 

jumble of rice and lentils, is a nod to his Indian heritage 

while a laksa broth with Moreton Bay bugs betrays  
a confdence with Asian favours. His silken chocolate tart, 

however, translates to joyous excess in any culture. The 

restaurant resides on the Forest Hill Vineyard but its cellar 

has contributions from producers throughout the region.

Penfolds Magill 

Estate restaurant’s 

elegant interior, the 

work of renowned 

architect Pascale 

Gomes-McNabb

S O U T H  A U S T R A L I A

P E N F O L D S  M A G I L L  E S TAT E

78 Penfold Road, Magill; (08) 8301 5551

magillestate.com

Open Wednesday-Saturday for dinner  

and Sunday for lunch. Licensed

Magill Estate remains one of Australia’s most beautiful 

restaurants, seeming to foat like an enchanted glass-

encased pavilion above a fve-hectare vineyard of old 

shiraz vines, which contributed to the frst vintages of 

Grange in the 1950s. The restaurant’s award-winning 

chefs, Scott Huggins and Emma McCaskill, have set  
out to create one of the nation’s fnest restaurants in  
an impressive space recently reshaped by acclaimed 

architect Pascale Gomes-McNabb. The seven-course 

dégustation menu includes winter dishes such as 

salt-baked celeriac with cubes of spit-roasted chicken, 

chicken essence and shaved trufes, and baked 

cheesecake ice-cream with apple jelly, muntries and 

shaved walnuts. They’re also in charge of the menu at 

Penfolds’ adjacent new cellar door and kitchen café, 

creating a winery complex without peer in Australia.
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TASMAN I A

J O S E F  C H R O M Y

 370 Relbia Road, Relbia; (03) 6335 8700

 josefchromy.com.au

Open seven days for lunch and  

Friday-Saturday for dinner. Licensed

Goat dairy farmer and chef Matt Adams has a diverse 

life, dividing his time between his farm and the stunning 

vineyard restaurant at Relbia’s Josef Chromy winery. It 

clearly works for him because his food is among the most 

exciting in the region. Order “Big or small” dishes, such 

as miso-glazed trout, slow egg, forbidden rice and XO 

chicken broth or “A main that is all mine”, such as black 

Angus scotch fllet with braised cabbage, caraway and 

speck. There are Josef Chromy matches for each dish but 

also wines from diferent regions as well as a “museum” 

list featuring the estate’s older vintages. 

of course, they’re also on chef Peter Reschke’s menu  

as lamb bresaola, with lamb’s brain and roasted walnut 

mayonnaise). Key dishes include lobster and blue swimmer 

crab ravioli with lobster bisque and chocolate-and-chilli-

braised kangaroo tail with kangaroo saddle. Wines include 

about 50 from d’Arenberg, 35 of them by the glass. 

H E N T L E Y  F A R M

Cnr Gerald Roberts and Jenke roads, Seppeltsfield;  

(08) 8562 8427

hentleyfarm.com.au

Open Thursday-Sunday for lunch and  

Friday-Saturday for dinner. Licensed

It’s not just Hentley Farm’s wine portfolio that has put the 

place on the map but its restaurant, housed in the restored 

1840s stone stables overlooking the vineyards, has also 

become a gastronomic landmark under Barossa-born chef 

Lachlan Colwill. His two set-menu options (diners are 

advised to allow up to four hours for the eight-plus course 

Discovery menu) are seasonal and largely Barossa-based, 

served to a maximum of 36 guests by one of seven chefs 

– each presenting the dish they’ve just prepared, such  

as pink snapper with a sour pesto of verjuice and oxalis  

(a type of sour sorrel) with a local mettwurst paste.

D ’A R R Y ’ S  V E R A N D A H

Osborn Road, McLaren Vale; (08) 8329 4848

darrysverandah.com.au  

Open seven days for lunch. Licensed

The d’Arenberg winery restaurant is not a place where 

you’ll want to rush lunch, especially if you take on the 

six-course dégustation menu. Just sit back and enjoy the 

open fre, watch the mist sweep over the hills and admire 

the dorper sheep grazing in the vineyard below (except, 
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SWELL RED 
Gamay, a centuries-old Burgundy grape,  
is suddenly hot (but best served cool).

LOOKING for the next big thing in wine? Then you  

need to know about gamay. Even Victorian pinot noir 

pioneer Gary Farr is predicting a strong future for  

the dangerously drinkable red and his son, Nick, says  

the trend for 2015 is “less cabernet and more gamay”.

So what’s all the fuss about? For a start, gamay is  

very easy to drink and is full of juicy red favours (think 

strawberry, redcurrant and raspberry). It’s light but  

not lightweight, its exuberant fruit favours balanced  

by a refreshing acidity. It can be enjoyed on its own 

(preferably with a light chill to it) or paired with simple 

food such as pâté or terrine, a charcuterie platter or  

a bowl of pasta with a tomato-based sauce. Gamay’s 

mild-mannered tannins also make it the ideal match  

for spicy food, such as Indian. 

Few Australians have discovered gamay, which  

has fourished in Beaujolais in southern Burgundy for 

more than 500 years, but it’s wildly popular in Japan. 

Expect to see more of it here thanks to its suitability  

to our warm viticultural environment and its sunny, 

drink-me-now disposition.

Several Australian vineyards are already growing  

the grape. The late, great Len Evans championed gamay  

in the Hunter Valley more than 30 years ago and now 

young gun Dan Binet is sourcing fruit from Evans’s 

original vines to make his highly quafable 2014 

Ballabourneen Gamay Noir ($26). Another enthusiastic 

supporter is Victorian winegrower Phillip Jones of 

Gippsland’s Bass Phillip Estate, who frst planted  

a gamay crop in 1988 and is currently selling his 2011  

Bass Phillip Gamay ($36). 

But Australia’s most concentrated gamay comes from 

Beechworth in Victoria. Barry Morey’s 2013 Sorrenberg 

Gamay ($42) is a deep, thoughtful wine and, as with  

a top cru Beaujolais, you can confdently cellar it for fve 

years and more.

For the most part, though, you’ll want to drink gamay 

right away. And, as we head towards warmer weather, don’t 

be afraid to serve it cool on a sunny day or balmy night.

S TO RY BY PE TE R B O U R N E

PH OTO GR A PH Y BY E DWA R D U R R U TI A

2013 Paul Janin 

Beaujolais-Villages 

Domaine des Vignes  

des Jumeaux

Burgundy, France, $35

Sourced from 50-year-

old vines, this is a gamay 

of great purity. With 

redcurrant, wild cherry 

and violet perfumes, its 

palate has a juicy acidity 

full of delicate tannins in 

support. Serve cellar cool.

2013 Vinoque Roundstone 

Vineyard Gamay Noir

Yarra Valley, Vic, $25

Winemaker Steve Webber 

has given an earthy edge 

to gamay’s typical brash 

red-berry flavours. He 

calls it “dangerously 

drinkable” and there are 

no arguments here. 

Sweet-fruited and savoury 

with an enticing interplay 

of acid and tannins.
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F R A N C K  M O R E A U
Group sommelier, 

Merivale, NSW

I’ve got $20 to spend. 

What wine should I buy?

Kumeu River’s Village 

chardonnay from Auckland 

and, for a red, the Kalleske 

family’s Clarry’s grenache/

shiraz from the Barossa 

Valley. A great rosé is  

De Bortoli’s La Boheme.

And what if I had $50?

Clonakilla’s O’riada shiraz, 

Farr Rising’s pinot noir, 

Sorrenberg’s gamay and 

Voyager Estate chardonnay.

What’s the best wine in 

Australia right now?

I really can’t pick only one 

but two of the best new 

labels are Tolpuddle and  

Dawson James. My old 

Aussie favourites are  

Bindi, Giaconda, Wantirna 

Estate, Yeringberg, Cullen 

and Paradigm Hill.

What’s your cellaring 

philosophy?

Don’t just buy what you 

read about – buy what  

you love to taste. Buy at 

least six bottles of each 

wine so you can see the 

evolution of your wines. Mix 

different styles and grape 

varieties so you have wine 

for different occasions. 

What’s the best 

Champagne in the world?

One of the best is S de 

Salon, a small house that 

makes wine only from top 

vintages – but I will drink 

Krug any day of the week!  

W I N E  S N O B

2014 Eldridge  

Estate Gamay

Mornington  

Peninsula, Vic, $40

David Lloyd is a great 

campaigner for gamay. 

His 2014 exudes perfumes 

of ripe redcurrants, 

raspberries and exotic 

spices. This is sweet- 

fruited and refreshing, its 

finale a lovely interplay of 

acid and gentle tannins.

2014 Farr Rising Gamay

Geelong, Vic, $36

This gamay has abundant 

red fruits with a touch of 

wood smoke and damp 

earth. The compact palate 

is intensely flavoured and 

is supported by a sinewy 

tannin frame.

2013 Pierre Chermette  

Fleurie Poncié 

Burgundy, France, $49

As the appellation Fleurie 

implies, this is a highly 

aromatic gamay with 

aromas of musk, rose 

petals and mulberries. 

Expect brisk and bright 

flavours of sweet red 

fruits and subtle spices 

with a final flourish of 

refreshing acidity.
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