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VineCrest Fine Barossa Wine 
Something Special for the 

Sweet Tooth

Monday 13 to Sunday 19 April
11am – 5pm
Head Chef, Peter Clarke from Vintner’s 
matches some delicate treats with our 
premium wines.  Join us for a smooth 
afternoon with sweets, treats and 
beautiful wine.
Cost: $15 per person. 
Bookings on (08) 8563 0111.
Cnr Barossa Valley Way & Vine 

Vale Roads Tanunda

Gomersal Wines
Wine and Cheese

Saturday 11 to Sunday 19 April
10am – 5pm
Taste superbly matched cheese from 

Barossa Valley Cheese Company 

with our new releases of Eden Valley 

Riesling, Gomersal Shiraz Rose’, Shiraz 

and Vintage Fortifi ed.

Cost: $10 per person
Bookings on (08) 8563 3611

Lyndoch Road, Gomersal

Seppeltsfi eld Winery
Vintage Fortifi ed 

‘Variants of Vintage’

Tuesday 14 April to Friday 17 April
11.30am, 1.30pm and 3.30pm 
Take our Daily Heritage Tour through the 

spectacular grounds at Seppeltsfi eld, 

followed by a Vintage Fortifi ed tasting.  

Learn all about this wine style.

Cost: $12 per person. Bookings 
preferred (08) 8568 6217 or 
cellarsales@seppeltsfi eld.com.au
Seppeltsfi eld Road, Seppeltsfi eld

Turkey Flat Vineyards
“Butchers Block” Tastings

Thursday 16 April: 3pm – 4pm
Friday 17 April: 11am – 12pm
Saturday 18 April:  11am – 12pm 
and 3pm – 4pm
Taste rare and back vintage wines- 
seated in our Butchers Block tasting 
room you will enjoy a fl ight of fi ve hand-
crafted wines carefully matched to a 
selection of locally produced cheeses. 
Cost: $15 per person. Bookings 
essential on (08) 8563 2851 
Bethany Road, Tanunda

Burge Family Winemakers 
Cellar Door - ‘Draycott’ and 

‘Olive Hill’ Vineyard Tour

Wednesday 15, Thursday 16 April, 
11am – 2pm
Tour of two unique, individual vineyard 

blocks, hosted by winemaker Rick 

Burge.  Followed by a tutored tasting 

and light luncheon at Cellar Door.

Cost: $20 per person. Bookings 
essential (08) 8524 4644 or email: 

draycott@burgefamily.com.au 

Barossa Valley Way, Lyndoch

Langmeil Winery
Consummate Cabernet

Saturday 11 to Sunday 19 April
10.30am – 4.30pm
Cabernet Sauvignon often plays second 

fi ddle to Shiraz in the Barossa.  Let 

Langmeil change this.  Taste freshly 

crushed juice from the vine, fermenting 

juice, then wine. A unique vintage 

experience, culminating in the sampling 

of ‘Rote Grutze’ a traditional Barossa 

Deutsche dessert made in this case 

from……. Cabernet. FREE. Cnr Para 

& Langmeil Roads, Tanunda

Kabminye Wines & Krondorf 
Road Café - Kerner: The 

Great Success Story of 

Vine Breeding

Saturday 11 to Sunday 19 April
11am – 5pm
Explore two sides of this rare German-

bred hybrid matched with traditional 

Barossa cuisine from our own Krondorf 

Road Café.Cost: $10 per person
Bookings appreciated on 
(08) 8563 0889 or email: 
wine@kabminye.com

Lot 7 & 11 Krondorf Road, Krondorf

Rolf Binder @ Veritas Winery
The Winemakers Crusade 

Tuesday 14 & Thursday 16 April
10.30am – 2pm
Follow our winemaker, Rolf Binder 
through the winemaking process. Dine 
with Rolf, and enjoy a two-course lunch 
with our award-winning wines.  Table 
limited to 10 guests.  Sturdy closed 
shoes are essential. 
Cost: $75 per person 
Bookings on (08) 8562 3300
Cnr Seppeltsfi eld & Stelzer Roads, 

Tanunda

Varietal Passions
Varietal: “A wine named after the documented grape variety from which it is 

made”. Passion: “The object of intense desire or enthusiasm”.

Take part in the Varietal Passions Discovery Trail for a fi rst hand view as another 

handcrafted Barossa vintage is put into barrels.  Treat your palate to new varietal 

experiences and challenge your prejudices and assumptions about wine styles.  

Gain a greater understanding of the journey from vine to wine – and a whole lot 

more passion with each glass you try.

Participating cellar doors
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Henschke Cellars
Past Refl ections

Saturday 11 & Saturday 18 April
9am – 12pm
Sunday CLOSED
Monday 13 April
10am – 3pm
Tuesday 14 to Friday 17 April
9am – 4.30pm
Visit Henschke’s quaint and historical 

cellar door for a glimpse of vintages 

past and more recent.

FREE
Henschke Road, Keyneton

Villa Tinto Winery
Vintage Sueños

Saturday 11 to Sunday 19 April 
11am – 5pm
Enjoy a complimentary drink of Mercedes 
Blend sangria while viewing Vintage 
Sueños, an art exhibition by Vanessa 
Di Palma exploring and refl ecting the 
traditional vine to wine processes of 
the Villa Tinto family winery through the 
mixed media of painting and drawing.
FREE. Bookings preferred for 
groups. 08 8563 3044

Krondorf Road, Tanunda

Jenke Vineyards - Semillon 

- ‘A Decade Vertical Tasting’

Monday 13 to Sunday 19 April
11am – 4.30pm
A decade varietal tasting of Semillon, 
from the Barossa’s most awarded 
Semillon vineyard.  Winner of ‘The 
Advertiser/Hyatt Wine of the Year 
Award’ 2006 & 2007 for the best 
Semillon in South Australia.  Join us 
for a tasting with the winemaker of 10 
vintages of Semillon.
FREE
Barossa Valley Way, Rowland Flat

Tuesday 14 to Friday 17 April, 3pm
Join us in our barrel hall where our 
winemakers will guide you though the 
creation of great Shiraz from grape to 
glass via a vertical tasting showcasing 
museum stock and barrel samples.  
Taste at least four vintages from the 
same vineyard whilst enjoying local 
produce platters. 
Cost: $15 per person. Bookings 
essential (08) 8524 4033. 

Barossa Valley Way, Lyndoch

Richmond Grove Cellar Door
Aged Riesling from the 90’s 

and early 00’s

Saturday 11 to Sunday 19 April
10.30am – 4.30pm
Sample rare back vintages of Watervale, 

Eden Valley and Barossa Riesling.
Available for tasting daily at cellar door.
FREE
Para Road, Tanunda

St Hallett Winery
Semillon @ St Hallett’s

From Vine to Palate

Wednesday 15 & Thursday 16 April
1pm – 4pm
Join our winemakers in cellar door 

and explore the versatility of St Hallett 

Barossa Semillon at the different stages 

of its evolution: from vines to palate.  

Wines will be matched with bite-sized 

gastronomic delights. Cost: $10 per 
person. Bookings: (08) 8563 7000
St Hallett Road, Tanunda

Jacob’s Creek Visitor Centre
Discover Jacob’s Creek 

Three Wines

Saturday 11 to Sunday 19 April
10am – 5pm
Looking for something refreshingly 

different? 

Each Three Vines wine is a blend of two 

classic Australian varieties balanced by 

a Mediterranean variety.

Available for tasting daily at cellar door.

FREE

Barossa Valley Way, Rowland Flat

Ross Estate Wines
Single Vineyard Shiraz 

Experience

Varietal Passions

PACKAGING FOR
A BETTER WORLD
Visy offers the wine industry an extensive range of innovative
and recycled packaging solutions.

Is your packaging making a difference? Go to visy.com.au

ENVIRONMENTALLYRecycled packaging boxes, cartons,displays and PET wine bottles.
INNOVATIVEA leader in product development and global packaging trendsPRESENTATIONMaking your product stand out on shelf  withlithographic, pre-print and post print optionsAUTOMATIONFull or semi automated solutions

VISY Wine Industry Scorecard:

Liebichwein
Tempting Tapas

Sunday 12, Tuesday 14 & Thursday 
16 April, 3pm – 4pm
Be tempted to enjoy home-grown tapas 

served with our matching Tempranillo 

wines; a dry style Rose and The 

TeMPt blend. Includes a variety of 

Mediterranean style meats, vegetables, 

nuts and olives from the Liebeichwein 

property and local producers. 

Cost: $12. Bookings: (08) 8524 

4543 / info@liebiechwein.com.au

Steingarten Road, Rowland Flat




