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Rainer Wess founded his own winery in 2003 after many years of diverse experiences in the wine 
trade in both his native, !ÕÓÔÒÉÁ ÁÎÄ ÉÎÔÅÒÎÁÔÉÏÎÁÌÌÙȢ 2ÁÉÎÅÒȭÓ ÇÏÁÌ ×ÁÓ ÔÏ ÐÒÏÄÕÃÅ 'ÒİÎÅÒ 6ÅÌÔÌÉÎÅÒ 
and Riesling wines that would not only be among the best of the region, but also express his very 
personal style and philosophy. 

 

A great introduction to the wines of Rainer Wess; aromas of lemon and lime zest are quite 
ethereal as the leave the glass. Light bodied and bone dry with classic stone minerality. Perfect 
as an aperitif or paired with oysters and fresh seafood. 

A single vineyard Grüner Veltliner is harvested from 50 year old vines which provide 
complexity and intensity of fruit. A classic example displaying pear and green apple peel, dry 
on the finish and layered with notes of white pepper and honey suckle. 

 

 
Davis Weszeli switched from the hustle and bustle of city life in Austria and moved to agriculture in 
order to be closer to nature. Davis started to appreciate the art of the Kamptal vintners early on. This 
led to the acquisition of a traditional winery in 2011. Aspects that are particularly important to him 
in this context are the sustainability of organic viticulture and the authenticity of the wines: no 
additives and no technical tricks. 

 

This vibrant wine exhibits fresh aromas of ripe pears and fresh pea shoots with a dry and 
ÆÏÃÕÓÅÄ ÍÉÎÅÒÁÌ ÄÒÉÖÅÎ ÆÉÎÉÓÈȢ 3ÉÍÐÌÙ ÄÅÌÉÃÉÏÕÓ ×ÉÔÈ ÔÏÄÁÙȭÓ ÓÅÌÅÃÔÉÏÎ ÆÒÏÍ ÔÈÅ ÃÏÌÄ ÂÁÒȢ  

The Heiligenstein vineÙÁÒÄ ÉÓ ÒÅÎÏ×ÎÅÄ ÆÏÒ ÐÒÏÄÕÃÉÎÇ ÓÏÍÅ ÏÆ !ÕÓÔÒÉÁȭÓ ÆÉÎÅÓÔ 2ÉÅÓÌÉÎÇÓȢ &ÌÏÒÁÌ 
aromatics blend with cinnamon spice, this bottling is full bodied with ripe peach and apricot 
fruit. The palate is textured with a slight impression of sweetness. 

Careful pressing with very little extraction of colour produces this delicate, dry rosé. 
Strawberry sherbet, watermelon and orange zest lead to racy finish. 



         

#ÒÅÁÔÅÄ ÂÙ 2ÏÃËÐÏÏÌȭÓ 7ÉÎÅ $ÉÒÅÃÔÏÒÓ, this traditional method sparkling expresses fresh pear, 
honeysuckle, white nectarine, lemon tart and white lilies on the nose. The palate is dry lending 
itself to seafood dishes.   

The oldest producer in Champagne offers a wine of true distinction exclusively for the 
Rockpool Group; a livelier, lighter departure from the house style, lemon curd and lightly 
toasted brioche dominate the palate. 

Coming from one of the oldest houses in Champagne. This wine offers a developed and savoury 
style of champagne. Lemon peel, croissant and roasted pecan on the palate while still retaining 
acidity, one for the connoisseurs of Champagne.  

A rare opportunity to sample a remarkable champagne house. Red apple skins, yellow 
nectarine, nougat, honey and blanched almonds sit over a pillow like texture with a fine 
mousse and a vibrant line of acidity.  

North of Tokyo, roughly two hours drive, is once known for popular skiing destination. Deep 
snow country provide pure, pristine water which create this light and clean Sake. Match with 
our Four Raw Taste of the Sea as well as King Fish and Black Sesame. 
 

This is only the Sake that has been awarded Gold Medals for 14 consecutive years. Incredibly 
elegant and delicate Sake should be consumed by itself as an Aperitif or with freshly shucked 
oysters. 

 

Abel Gibson is one of the fore runners for skin contact whites. The wine sees old vine parcels of 
Muscat and Semillon co-fermented to be blended in Riesling. Three days of skin contact leaves 
the wine with soft tannin structure supported by red apple skins, quince and golden pear.  

Thibaud produces a traditional rosé reflected in this herbaceous and fresh palate of cucumber 
and crunchy red berries. An array of spices accompanies a dry and refreshing finish. 

 

 

 

 



4ÙÒÒÅÌÌȭÓ ÉÓ ÏÎÅ ÏÆ ÔÈÅ ÍÏÓÔ ÉÃÏÎÉÃ ÐÒÏÄÕÃÅÒÓ ÉÎ ÔÈÅ (ÕÎÔÅÒ ÒÅÇÉÏÎȢ 6ÁÔ υ ÈÁÓ ÂÅÅÎ Á×ÁÒÄÅÄ 
multiple medals and trophies over the years and is coming to the perfect drinking window.       
Lemon curd and pear on the nose followed by savoury notes of honeysuckle, bees wax and 
almond nougat.  

A unique collaboration between Jeffrey Grosset and Neil Perry, this classic Clare Valley 
Riesling shows lime zest and grapefruit pith.   

 A great introduction to the wines of Rainer Wess; aromas of lemon and lime zest are quite 
ethereal as the leave the glass. Light bodied and bone dry with classic stone minerality. 
Perfect as an aperitif or paired with oysters and fresh seafood. 

This vibrant wine exhibits fresh aromas of ripe pears and fresh pea shoots with a dry and 
focused mineral driven finish. Simply delicious witÈ ÔÏÄÁÙȭÓ ÓÅÌÅÃÔÉÏÎ ÆÒÏÍ ÔÈÅ ÃÏÌÄ bar.  

One of the unsung heroes of the Loire Valley, this nearly forgotten variety has a round texture 
on the mid-palate leading to soft almond pith, hints of brioche and gentle citrus. 

This indigenous varietal has been cultivated for over 1,000 years in Japan and Grace Winery is 
the leading producer located in the foothills of Mt. Fuji. This is an elegant, delicate and subtle 
white wine can be pared with raw fish and oysters.  

Grapefruit and lime zest gives way to guava, white melon and elderflower. Finishing with a 
distinct minerality and high acid, an outstanding wine. 

 

Nic Peterkin, son of two renowned W.A. wine makers, started his own project in 2013. This unique 
Chenin is made with the addition of a small portion of Chardonnay during fermentation to bring 
some texture and weight to a delicate palate of white peach, lemon curd and a slight nutty finish.  

  

One for the ampelographers amongst us. Delicate pear drop and quince notes dance with 
jasmine and bergamot. Textured with a balanced acidity with a fine mineral drive.   

 

 &ÒÏÍ ÏÎÅ ÏÆ !ÕÓÔÒÁÌÉÁȭÓ ÉÃÏÎÉÃ Chardonnay producers; ripe nectarine, popcorn, and baked 
apple aromas dominate the wine. Wonderfully weighted and a stunning pairing for either the 
lobster thermidore or roasted snapper. 



A reference point for a classic Australian producer: Wynns. John Riddoch is their flagship wine 
made from the best fruit grown on the ÆÁÍÏÕÓ Ȭ4ÅÒÒÁ 2ÏÓÓÁȭ ÓÏÉÌȢ This carefully aged icon 
exhibits complex notes of autumn forest floor, turned earth and potpourri. The palate has an 
elegance of savoury flavours and well integrated tannins. 

This wine from an up and coming wine maker Michael Downer explodes with white 
strawberries, raspberries and macerated cranberries. Show casing a blend of Pinot Noir, Pinot 
Meunier and Pinot Gris. Easy drinking with fine tannins and refreshing finish.  

This project from Shaw+Smith is now coming into its 7th year and only increasing in popularity.  
A cool climate Pinot Noir that emerges with energetic crushed red fruits such as strawberries 
and rhubarb. Light and elegant in style with refreshing acidity.  

Initially dark, brooding and driven by savoury earth notes the wine offers lots of layers after 
time. Tart red and just ripe black fruits collide into the ripe juicy tannins; which make this 
wine exceptionally moreish.  

Coming from -ÔȢ %ÔÎÁȭÓ ÅÌÅÖÁÔÅÄ ÖÏÌÃÁÎÉÃ ÖÉÎÅÙÁÒÄÓ ×ÈÉÃÈ ÌÉÅ 600m above sea level, this wine 
presents a medium body with hints of Mediterranean herbs through a mineral and smoky 
background. Wood fire grilled quail or partridge will draw an ideal pairing.  

Father and Son winemakers Gerard and Lionel Gauby have settled in this beautiful and 
forgotten part of France that is wonderfully unspoiled and perfect for their old vines. 
Blueberry, blackberry and cinnamon dominate leading to a silky smooth finish. 

Carménère originated in Bordeaux but has found a new home in South America: Chile.  This 
wine has really juicy fruit with a chocolatey texture. Expect blueberry compote, ripe plum skin 
and a touch of bell pepper on the back palate. 

This Bordeaux style blend has heady aromas of liquorice, plums and chocolate. On the palate, 
smooth and mellow with grippy tannin leading to an earthy finish. 

The second wine from Lafon-Rochet from a fantastic vintage. Dark fruits with floral notes and 
graphite with tight tannins over a full body. A classic example for the claret lovers.  

      

Perfumed with cherries, black pepper and delicate oak spice. This cool-climate Syrah carries 
olive tapenade and smoked meat on the palate with a tight tannin structure.   

This wine is a blend of several vintages, thus a multi -vintage wine, and it is not a typical 
blockbuster style. Savoury spice sits neatly with dark fruits on a mid-weight palate that has 
great tannin structure and refreshing acidity. 



Klein Constantia revive an age old style which was first produced around 300 years ago.           
A sweet wine produced from late harvest Muscat, a wine which develops a level of complexity 
and richness which rivals the greatest sweet wines of the world. Rich and luscious honey and 
quince marmalade, following through to a long finish of candied ginger and cinnamon spice. 

ě

Indisputably one of the great estates of Sauternes, produced from Botrytised grapes and aged 
in barrel for 18 months, the 1999 is starting to show its true potential. Toffee and butterscotch 
layered with roast hazelnuts, candied ginger and coconut. 

This unique wine has 25 spices and herbs added, then placed into a cask 1/3rd full of aged mark 
to rest for an additional three years. Layers of complex dried figs and prunes, finishing with 
shaved chocolate. Best matched with our classic date tart.  


