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South Australia is the powerhouse State of the Australian Wine Industry, producing the majority of the 
nation’s wine and boasting some of the oldest individual vines in the world. 
 
At the Adelaide Convention Centre we pride ourselves in making available the State’s finest wines 
from various regions and labels at the best possible price. 
 
Our new wine list has been chosen with careful consideration to quality, value and variety from the 
various wine regions across the State. A range of packages have been designed to provide quality 
wines at affordable prices for your serious consideration. While every effort will be made to source the 
vintage of your choice, please bear in mind that vintage availability can vary. 
 
We guarantee that we will negotiate the best possible price on your behalf, taking advantage of the 
considerable buying power of the Adelaide Convention Centre and ensuring this advantage is passed 
on to you. This will assist you in choosing a selection from our wine list to provide the perfect wines to 
complement your food. To make the job easier, we have also provided tasting notes on each wine to 
help ensure a perfect match. 
 
Our wine list showcases only a selection of the fantastic varieties available throughout South Australia. 
We are in frequent contact with our suppliers and we are happy to create and recommend tailored 
packages to suit your event and menu choices. Prices will be quoted on application. 
 

We are pleased to be able to feature a selection of wines from the following South Australian 
wine regions for your enjoyment:  

Adelaide Hills   Australia’s premier cool climate wine region, arguably the country’s purest and most 
 desirable Sauvignon Blanc lives in the Hills. 

Barossa Valley   One of the most famous wine regions of South Australia and indeed, Australia.  
 Offering the ideal climate for full bodied red wines, excellent fortified wines and 
 generally robust white wines. 

Clare Valley   Wines from this region have a warm rustic flavour. When you think of Clare Valley, 
 you think of Riesling. The region does however produce some excellent reds. 

Coonawarra  With a unique combination of Terra Rossa soils and seaside climate, a passion to 
  achieve viticulture and wine making excellence, this region is Australia’s pre-eminent 
 producer of super premium wines. 

Currency Creek   A relatively new wine region with the first vintage released in 1972. The climate in  
 the region is slightly warmer than that of Langhorne Creek and on a par with that of  
 Margaret River and California’s Carneros. Varieties include Sauvignon Blanc,  
 Cabernet Sauvignon, Merlot and Shiraz. 

Eden Valley  Home to some of the oldest Shiraz vineyards in Australia, world acclaimed Rieslings 
 and iconic wine brands. The region’s climate and soil produce incredibly complex  
 wines which are rich and full bodied with soft tannins. 

McLaren Vale   This is the place for bold inky – black Shiraz, rich but elegant Cabernet Sauvignon 
 and Grenache that hold its own against any in the country. 

Langhorne Creek   Langhorne Creek Shiraz or Cabernet Sauvignon is a valued contributor to many  
 South Eastern Australian red blends produced by some of our largest producers.  
 A remarkably good area for soft, fruity, medium bodied red wines. 

Padthaway   Padthaway has proved to be an excellent white wine producer and, if yields are  
 controlled, an equally good red wine area. 

 
No beverages are allowed to be brought into the Centre without prior arrangements and payment  
of relevant service or corkage charges. 
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LUNCH: PRICE PER PERSON

  1 hour  1.5 hours  2 hours 

Vineyard package  $12.00  $16.00  $19.00 

Estate package  $15.00  $19.00  $22.00 

Premium package  $20.00  $24.00  $27.00 

Beer, Soft Drink, Orange Juice, Mineral Water $9.00  $11.00  $14.00 

Soft Drink, Orange Juice, Mineral Water $8.00  $9.00  $10.00 

Every subsequent half hour will be charged at $2.00pp 

 

COCKTAIL RECEPTION: PRICE PER PERSON 

  1 hour 1.5 hours 2 hours 

Vineyard package  $14.00 $19.00 $22.00 

Estate package  $18.00 $23.00 $26.00 

Premium package  $23.00 $28.00 $31.00 

Add Standard Spirits $11.00 $11.00 $11.00 

Beer, Soft Drink, Orange Juice, Mineral Water $10.00 $13.00 $15.00 

Soft Drink, Orange Juice, Mineral Water $8.00 $9.00 $10.00 

Every subsequent half hour will be charged at $2.50pp 

 

DINNER: PRICE PER PERSON 

  2 hours 3 hours 4 hours 5 hours 

Vineyard package  $23.00 $30.00 $35.00 $40.00 

Estate package  $27.00 $35.00 $40.00 $45.00 

Premium package  $33.00 $41.00 $46.00 $51.00 

Add Standard Spirits $11.00  $11.00 $11.00 $11.00 

Beer, Soft Drink, Orange Juice, Mineral Water $16.00 $20.00 $22.00 $24.00 

Soft Drink, Orange Juice, Mineral Water $10.00 $12.00 $14.00 $16.00 

Every subsequent half hour will be charged at $2.50pp 

 

Wine packages include choice of one sparkling, one white and one red wine in each category and are  
inclusive of Coopers Pale Ale or Lager and Premium Light beer on request, orange juice, mineral water 
and soft drinks. 
 
Should extra wine selection be required for the packages, additional charges will apply depending on the 
package and wine selected.  
 
All sit down events with cash beverages only, will incur a $5 per person surcharge. We suggest that initial 
beverages on the table must also be considered for ease of service. 
 
To avoid cash beverage surcharge we recommend a minimum 2 hour beverage package be considered. 
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VINEYARD SELECTION
Wolf Blass Red Label Sparkling Chardonnay Pinot Noir NV    $28.00 
Jacob’s Creek Reserve Adelaide Hills Sauvignon Blanc 2010    $28.00 
Pewsey Vale Riesling 2010       $28.00 
Kangarilla Road McLaren Vale 2up Shiraz 2010     $28.00 
 
ESTATE SELECTION 
Sparkling Wine 
Tomich M Sparkling Chardonnay Pinot NV (Adelaide Hills)    $33.00 

Delicate aromas of citrus blossom, nectarine and white peach. Layered creamy 
soft palate with vibrant bead. Underlying mineral acidity carrying hints of citrus 
and stone fruit finishing with clean, crisp acidity 

Orlando Trilogy Cuvee Brut NV (Blend of Regions)     $33.00 
Trilogy is a soft, very tasty, creamy-textured blend of the classic Champagne 
varieties including Pinot Noir, Chardonnay and Pinot Meunier 
 

White Wine 
Rymill “The Yearling” Sauvignon Blanc (Coonawarra)     $33.00 
 Whiffs of tropical fruits, fresh herbal notes and spices.  It is a fragrant wine 

revealing particulars of citrus fruit, peach, musk stick, fennel and pink grapefruit 
Ross ‘The Imposter’ Semillon Sauvignon Pinot Gris (Barossa Valley)   $33.00 

A refreshing selection of Semillon, Sauvignon Blanc & Pinot Gris creating a 
lively, fragrant & harmonious wine. Melons, tropical fruits & minerality unite 
with a crisp finish 

Totino Estate Pinot Grigio (Adelaide Hills)      $34.00 
 Pale straw with greyish tinge, this aromatic wine exhibits apple and pear like 

Characteristics 
Pikes ‘The White Mullet Blend’ (Clare Valley)      $34.00 

Riesling 70%, Viognier 11%, Chenin 10%, Sauvignon Blanc 9%. Crisp, bright 
and fresh with zingy acidity balancing the attractive core of fruit salad flavours. 

Jim Barry Watervale Riesling (Clare Valley)      $34.00 
 The aromas that bounce out of the glass are of lifted red grape fruit, zesty 

lemons and Tahitian limes 
 
Red Wine 
Haselgrove Bella Vigna Coonawarra Cabernet Sauvignon (Coonawarra)   $35.00 

Classic Coonawarra Cabernet flavours, aromatic displays blackberry, cassis, 
plum hints of mulberry. Nuances of Eucalypt, mint and sandalwood 

Tearo Estate Barossa Shiraz (Barossa Valley)     $35.00 
Abundant berry fruits consume the mouth, finishing with a touch of cinnamon 
and spice providing a generous and complex palate. 

Scarpantoni ‘School Block’ (McLaren Vale)      $35.00 
Shiraz, Cabernet, Merlot Blend, spicy red cherry, plum and blackcurrant with 
anise and violet notes, medium bodied with toasty and spicy American oak, 
some tannic astringency 

Woodstock Shiraz Cabernet (McLaren Vale)      $35.00 
 A burst of juicy grape flavours showing plums, dark berries, black currants, 

a touch of pepper and spice 
Ishtar GSM (Grenache/Shiraz/Mourvedre) Barossa Valley    $35.00 
 Sweet confectionary and juicy red berry fruit flavours with a hint of spice 
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PREMIUM SELECTION
Sparkling Wine 
Bundaleer Southern Flinders Sparkling Shiraz (Flinders Ranges)   $42.00 

An explosion of soft black fruit flavours with a hint of sweetness. The gentle 
tannins and oak combine perfectly with fine bubbles for a long finish that will 
leave you wanting more 

Thorn-Clarke Sandpiper Pinot Chardonnay (Eden Valley / Barossa Valley)  $42.00 
The wine is a light straw with a hint of pink. The nose has lifted strawberries 
with complex creamy characters. The palate is medium bodied with rich, 
sweet roasted nuts and biscuit characters 

Di Giorgio NV Pinot Chardonnay (Coonawarra)     $43.00 
Bright salmon pink, with pale apricot tones. It has a very fine and persistent 
mousse. Up front flavours of strawberry and cream, the structure is round and 
soft with a crisp, clean finish 

 
White Wine 
Paracombe Sauvignon Blanc (Adelaide Hills)      $44.00 

Lifted passionfruit and tropical aromas, with fresh, pure flavour.  Zesty 
gooseberry combines with citrus and mineral notes for a clean, lingering finish  

Penley Estate ‘Aradia’ Chardonnay (Coonawarra)     $44.00 
The colour is medium yellow with touches of grapey green. The aroma is 
emphasised by melon and fresh citrus fruits with a hint of biscuit and nutty 
complexes 

The Lane ‘Block 2’ Pinot Gris (Adelaide Hills)      $44.00 
 Pale straw in colour with floral hints and rosewater on the nose with a palate 

of pear, nutmeg and cinnamon spice 
Orlando St Helga Riesling (Eden Valley)      $44.00 

Filled with aromas of lemon blossom and white flowers and a hint of spice. 
The distinctive chalky mineral characters, typical of Eden Valley, combine 
with lemon sherbet flavours and a soft natural acidity. 

Henschke Eleanor’s Cottage Sauvignon Blanc Semillon (Eden Valley)   $45.00 
Green-gold in colour. The perfumed nose displays tropical fruits with hints of 
stone-fruit and lemon zest. Rich, spicy citrus flavours, crisp acidity with a 
delicious balance and good length 
 

Red Wine 
Grant Burge Vigneron GSM (Barossa Valley)      $43.00 

Grenache Shiraz Mourvèdre shows great vitality and balance, with a highly 
fragrant nose of red cherries, sweet spices and floral accents 

Yalumba ‘The Scribbler’ Cabernet / Shiraz (Barossa Valley)    $43.00 
Displaying an aroma of brooding Barossa Cabernet with dark berried fruits, 
hints of mint and leafiness. The Palate is full and stylish showing Shiraz 
sweetness and plumminess 

St Hallett Faith Shiraz (Barossa Valley)      $44.00 
 A vibrant nose of lifted red fruits of dark cherry and raspberry, with underlying 

spices with chocolate 
Browns of Padthaway Myra Cabernet Sauvignon (Padthaway)    $45.00 
 Intense bouquet, violet blueberry spice and enhanced with sweet vanillin oak 
Hollick ‘Tannery Block’ Cabernet Sauvignon Merlot (Coonawarra / Wrattonbully)   $45.00 

Typical Coonawarra characteristics of blackcurrant, mint and dark berry fruit 
with underlying aromas of violets, spice and anise  

BEVERAGES 

 24 

MARCH 2012 



ADELAIDE CONVENTION CENTRE 2012 MENU SELECTIONS 

CELLAR MASTER SELECTION
Sparkling Wine 
Geoff Hardy Hand Crafted Sparkling Salmon NV (Adelaide Hills / Limestone Coast) $46.00 

Pinot Noir sourced from the Adelaide Hills and Limestone Coast present a 
bouquet of strawberry and red apple whilst Limestone Coast Chardonnay 
provides a crisp citrus finish 

Petaluma Croser NV (Adelaide Hills)      $48.00 
An exciting bouquet of complex fruits, citrus and baked yeast characters, with 
hints of red fruits, strawberry and currant, raspberry and delicious apple 

G.H. Mumm Cordon Rouge Brut NV (France)     $130.00 
Aromas of zesty lemon and grapefruit, combined with the richness of firm, 
fleshy fruits such as white peaches, apricots and tart apples bring freshness 
and liveliness to the wine 
 

White Wine 
Henschke Lenswood Coralinga Sauvignon Blanc (Adelaide Hills)   $46.00 

Sweet, delicate floral aromas of passionfruit, gooseberry and tropical fruits are 
punctuated by notes of fejoa and white currant 

Tomich Hill Pinot Gris (Adelaide Hills)      $48.00 
Pear and mustk aromas leading to a luscious rounded palate with lingering 
flavours of cashew nuts, honey and a hit of spice followed by a clean acid 

Pikes ‘Traditionale’ Riesling (Clare Valley)      $48.00 
 Floral white that has focused intense limey flavours some slate mineral notes 

and lively zippy acidity 
Shaw & Smith M3 Chardonnay (Adelaide Hills)     $58.00 
 Fragrant bouquet of nectarine, white peach and a hint of citrus rind leading into 

a vibrant, fresh and very long palate 
 

Red Wine 
d’Arenberg The Laughing Magpie Shiraz Viognier (McLaren Vale)   $58.00 

Expressive fruit driven palate showing a touch of raspberry, plum, blackcurrant 
and blueberry with underlying spice and just a hint of savoury oak 

Golding Francis John Pinot Noir (Adelaide Hills)     $65.00 
 Intriguing aromas of spice and cloves underpinned by primary fruit characters 

of summer berries 
Penfolds Bin 128 Coonawarra Shiraz (Coonawarra)     $80.00 
 Malt, raspberries, dried spices, smoky barrels and syrupy plums 
Jacobs Creek ‘St Hugo’ Cabernet Sauvignon (Coonawarra)    $80.00 
 Complex aromas of ripe black berries and cassis integrated with cherry and 

spiced oak 
Yalumba ‘Signature’ Shiraz Cabernet (Barossa Valley)    $85.00 

Deep dark red in colour this wine displays aromas which are dense and 
curranty, yet pure and bright. The nose shows lifted florals, violets and choc 
mints. The palate is brooding and serious with dark chocolate hazelnuts  
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ADDITIONAL BEVERAGES
Beer & Ales 
Coopers Premium Light beer (375ml)      $6.50 
Coopers Premium Light beer (1140ml jug)       $16.50 
Coopers Original Pale Ale (375ml)       $7.00 
Coopers Original Pale Ale (1140ml jug)      $18.50 
Coopers Premium Lager beer (375ml)      $7.00 
Coopers Clear beer (355ml)       $7.00 
Coopers Dark Ale (375ml)        $7.00 
Coopers 62 Pilsner beer (355ml)       $8.00 
Coopers Sparkling Ale (375ml)       $8.50 
 
Spirits 
Standard (30ml)         $7.50 
Premium Deluxe (30ml)        $9.50 
 
Wine - Fortified 
Hardy’s Tall Ship Tawny (60ml)       $5.00 
Grant Burge Ten Year Old Muscat (60ml)      $8.50 
Grandfather (60ml)        $13.00 
 
Cognac 
Remy Martin VSOP (30ml)        $13.00 
Hennessey VSOP (30ml)        $13.00 
 
Liqueur 
Imported liqueurs (30ml)             from $9.00 
 
Cocktails 
Selection available             from $10.00 
 
Juices & Soft Drinks 
Orange juice (glass)        $3.80 
Orange juice (carafe)        $9.50 
Mineral water (glass)        $3.00 
Mineral water (carafe)        $8.00 
Soft drinks (glass)        $3.00 
Soft drinks (carafe)        $8.00  

BEVERAGES 

 26 

MARCH 2012 




