FOUR WINDS VINEYARD

About Four Winds Vineyard

We're a micro-winery and almost everything in the vineyard is done by hand — shoot-
thinning, leaf-plucking, pruning and picking.

You can see we have repurposed things from the vineyard and winery throughout the
cellar door: wine barrels in the light fittings and bar cladding, Canberra red bricks in the
eastern wall, wooden picking bins cladding the building and old vineyard posts standing

In as wheel stops in the carpark.

Our label's photography series has won three international design awards and you can
follow the vineyard's day-to-day activities on social media.

Planted over 25 years ago, the vineyard began as a contract grower, selling fruit to other

wineries and keeping only a small parcel for the Four Winds Vineyard label. Over time,
the business has grown and we have retained more of the crop each year.

Tasting Flights

WINES PRICE WINE
CLUB
White and Rosé | Sparkling Riesling  Riesling Chardonnay Shiraz Rosé 18 15.30
Mixed Chardonnay Shiraz Rosé Sangiovese Shiraz 10 16.15
Red Sangiovese Tempranillo Cabernet Merlot Shiraz 20 17

*We aim to provide 4oml pours so the four tasting glasses will be approximately 1.6 standard drinks for the
White and Rose tasting and 2 standard drinks for the mixed and red tastings.

Please Order At The Bar

We Are Cashless Business

10% surcharge applies on Sundays
15% surcharge applies on Public Holidays
Take away wine bottles are exempt from surcharge



FOUR WINDS VINEYARD

Drink On-Premise

2023 Sparkling Riesling
STAR JASMINE, APPLE BLOSSOM

Glass 14 / Dine-in Bottle 57/
Wine Club Glass 11.90 / Dine-in Bottle 48.45

2024 Riesling

LEMON, GREEN APPLE

Glass 14 / Dine-in Bottle 57/
Wine Club Glass 11.90 / Dine-in Bottle 48.45

2022 Chardonnay
SANDALWOOD, WHITE PEACH

Glass 14 / Dine-in Bottle 57
Wine Club Glass 11.90 / Dine-in Bottle 48.45

2026 Shiraz Roseé

RIPE STRAWBERRIES, FLORAL NOTES

Glass 14 / Dine-in Bottle b5
Wine Club Glass 11.90 / Dine-in Bottle 46./5

2022 Sangiovese

WILD STRAWBERRY, SWEET CHERRY

Glass 14 / Dine-in Bottle 57
Wine Club Glass 11.90 / Dine-in Bottle 48.45

2022 Tempranillo

RED CHERRY, BOYSENBERRY

Glass 15 / Dine-in Bottle 62
Wine Club Glass 12.75 / Dine-in Bottle 52.70

2022 Cabernet Merlot

CASSIS, WILD STRAWBERRY

Glass 14 / Dine-in Bottle 56
Wine Club Glass 11.90 / Dine-in Bottle 47.60

Owner and winemaker, John Collingwood, spent a vintage making
wine in Geisenheim, Germany — surrounded by sparkling Riesling.
When he got home, we went looking for the Aussie versions. Turns
out we could only find three - and one had already sold out. So we
thought we would make our own. Riesling's perfect for it — all that
refreshing, citrusy character just made with the fun of bubbles.

When we planted our first Riesling back in 1998, it was under the
guidance of BRL Hardy, one of Australia's largest wine businesses
at the time. Lucky for us, they pushed us to plant plenty of it —
Riesling turned out to be perfectly suited to the soil and climate
here in the Yass Valley. The result is a wine with lovely citrus
character, followed by a burst of blossom and green apple.

Chardonnay can get overlooked for flashier, harder-to-pronounce
new varieties — but it's a versatile, high-performing grape that's
earned its place. |t can be made oaked or unoaked; this one has
spent some time in French oak, adding a little depth and
roundness. With juicy white peach flavours front and centre, it's a
real crowd pleaser.

With this wine, we're always chasing the same style: light, fresh,
and full of fruit. It starts life as Shiraz grapes, but unlike a red
wine, it doesn't spend any time sitting on the skins — the fruit
goes straight from vineyard to press, gently separating juice from
skin. A touch of sweetness rounds it out, making it perfect for
warm afternoons, good cheese, and good company.

Sangiovese wasn't part of the original plan at Four Winds — but
this classic Mediterranean variety turned out to suit our growing
conditions perfectly, and the kind of food and wine Australians
love to share. Light-bodied and refreshing, with bright cherry
character running through it, this is a wine that's easy enjoy.

Our first Tempranillo was made in 2019, the year Kyeema
Vineyard joined the business. It's a small parcel — just two rows,
and only around 800kg harvested each year — but what it lacks
In quantity, it makes up for in quality. This Mediterranean variety
IS medium-bodied and made for the table, equally at home
alongside a long lunch as it is a Sunday roast.

Merlot's reputation took an unfair hit after the movie 'Sideways’
back in 2004 — but done well, it's a juicy, fruit-filled wine that
deserves better. Here, it plays the perfect partner to Cabernet: the
Cabernet brings dark fruit and firm structure, cool climate
through and through, while the Merlot softens it out with bright,
generous flavour.

2025 Shiraz
BLACKBERRY, VIOLET

Glass 15 / Dine-in Bottle 65
Wine Club Glass 12.75 / Dine-in Bottle 55.25

Shiraz is something this region — and we — grow well. Our '22
won Best Shiraz at the Australian Single Vineyard Wine Show, and
our 2023 took out the Jimmy Watson Memorial Trophy for Best
Young Red. Good signs we're heading the right way. The grapes
come from our Kyeema Vineyard, a twenty-minute tractor drive
away, grown from a Penfolds clone. Expect an elegant wine with
silky tannins and warm spice from French oak.
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Wines to Take Away
TAKE AWAY TAKE AWAY
BOTTLE WINE CLUB
2023 Sparkling Riesling 30 33.15
2024 Riesling 30 33.15
2026 Off-Dry Riesling 30 33.15
2022 Chardonnay 30 33.15
2026 Sangiovese Rosé - 31.45
2026 Shiraz Rose 37 31.45
2022 Sangiovese 39 33.15
2022 Tempranillo 44 37.40 Scan the OR code
2022 Cabernet Merlot 38 32.30 to learn more about our
Wine Club

2025 Shiraz 47 39.95
2025 Shiraz Viognier 47 39.05
2021 Hard Graft Shiraz 78 66.30
2021 Fortified Shiraz (500 ml) 41 34.85

*Fnjoy a 10% discount on full-priced bottles when you purchase a 12-pack (12 bottles) of wine.

Beverages

Bent Spoke Pale Ale 12

Orange Juice / Apple Juice 0.50
Bent Spoke IPA 12

Sparkling Water 6.50
Bent Spoke Lager 12

Lemon Lime & Bitters 0.50
Bent Spoke Half Cranked (mid-strength) 12

Coke / Coke No Sugar 6.50
Apple Thief Cider 12

Sprite 0.50
FreeWheeler Non-Alc IPA (<0.5% alc.) 10

10% surcharge applies on Sundays
15% surcharge applies on Public Holidays
Take away wine bottles exempt from surcharge
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Pizza Menu Deli Fridge

0" PIZZAS
GLUTEN FREE BASE +6.00

VEGAN CHEESE +3.50 GRAB A WOODEN BOARD, BUILD YOUR OWN PLATTER

AND TAKE THE GOODIES TO THE BAR
GARLIC, CHEESE & ROSEMARY 15 TO PAY AND RECEIVE A KNIFE.

SALAMI & BLACK OLIVES 21
Tomato sauce base, salami,
olives & cheese

MEATS
MEDITERRANEAN 22 Cold Cuts Selection 12
Tomato sauce base, roasted capsicum,
red onion, olives, basil, bocconcini & cheese CHEESES
Brie 11, Goat Cheese 10,
BBQ CHICKEN 21 Cheddars (Premium Vintage,
BBQ sauce base, chicken, Applebox Smoked, Trilogy) 12
red onion, gorgonzola & cheese
PRESERVES
HOT HONEY 21 Quince Paste 10,
Tomato sauce base, pepperoni, cheese, Fruit & Nut Paste 9,
chilli flakes, goat cheese & hot honey Olives 9
POTATO & GORGONZOILA 20 BISCUITS/SNACKS
Olive oil base, potato, white onion, gorgonzola, Water Crackers 8,
rosemary & cheese Artisan Crackers 10,

Honey Popcorn 8
SEMI-DRIED TOMATO & PESTO 22
Tomato sauce base, char-grilled eggplant, ICE CREAMS
semi-dried tomato, basil pesto & cheese Ben and Jerry’s 6,
Everest (dairy free) 2.50
MARGARITA 20
Tomato sauce, basil,
bocconcini & cheese

*Dough made fresh daily

ALLERGENS
Please note we are not a gluten or nut free kitchen. We are unable to
guarantee food that is totally free of allergens.

WE ARE A CASHLESS BUSINESS
PLEASE ORDER AND PAY AT THE BAR

KITCHEN OPENING HOURS
Monday — Friday 12:00pm — 3:00pm
Saturday — Sunday 11:30am — 3:30pm
10% surcharge applies on Sundays

15% surcharge applies on Public Holidays
Take away wine bottles exempt from surcharge
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