
       

 

WINE + COCKTAILS 
 

 

 

"He who knows how to taste does not drink wine but savors secrets" 

Salvador Dali. 

 

 

 

 

 

 
 



 

 

 

 

 

 
 

 
 

We’ve created this drinks list with love, passion, and care 

 — thoughtfully selecting local producers, Australian wineries, and 

exceptional products from around the world. 

Each glass reflects our dedication to quality and our desire to make your 

experience with us truly memorable. 

 

Welcome to our home. We hope you feel that way. 

 

The Zinc Team 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

FROM THE BAR 

 



COCKTAILS 

 
Zinc classic cocktails 

 

Peachtini  22 

local devil’s thumb vodka, peach schnapps, martini bianco, peach, lemon,  

topped with prosecco. 

 

FNQ Punch  23 

white rum, dark rum, passionfruit liqueur, pineapple juice, lime, passionfruit pulp  

 

Daintree Ship  21 

local devils thumb rainforest gin, st germain, midori, lime 

 

Banana Colada  24 

spiced rum, banana liqueur, banana puree, coconut cream, pineapple juice 

 

Zinc Iced Tea  21  

lychee estate vodka, devil’s thumb gin, triple sec, lemon, mango liqueur, lemonade 

 

Gin Blossom  23 

local wolf lane davidson plum gin, parfait amour, chambord, lemon, honey, rose water, 

lavender bitters 

 

The Smoky Oak  24 

bourbon, aperol, grappa, maple syrup, lemon  

 

 

 

Seasonal Signatures   

 

Lychee MarTEAni  21 

lychee estate vodka, lychee liqueur, hibiscus tea syrup, lychee jus, orange bitters 

 

Mrs. Fennel  21 

fennel infused vodka, mezcal, kaffir lime syrup, lemon, cucumber  

 

Bali Mood  22 

citrus infused tequila, lemongrass and ginger extract, passionfruit pulp,  

agave syrup, spicy salt rim 

 

Barry Me  22 

rosemary infused gin, raspberry shrub, lemon and topped with kombucha 

 

 

Classics available upon request 



BEER 

 

 

 

On Tap  425ml       570ml 

 

Zinc Crisp Lager Australia 3.5% 10          13 

Wharf Street IPA Port Douglas, QLD 6.0% 14          18 

Macalister’s Freefall XPA  Cairns, QLD 5.3% 11          14 

Coopers Draught Adelaide Hills, SA 4.1% 12          15 

Sapporo Japan 5.0% 14          18 

Birra Moretti Italy 4.6% 14          18 

Coopers Pale Ale Adelaide Hills, SA 4.5% 12          15 

Stone & Wood Pacific Ale Byron Bay, NSW 4.4% 16          20 

 

 

Bottled Classics 

 

James Boags Premium Light 375ml Launceston, TAS 2.7% 8 

Asahi Japan 5.0% 10 

Peroni Italy 5.0% 10 

Corona 355ml Mexico 4.6% 11 

 

Matso’s Alcoholic Ginger Beer 330ml Broome, WA 3.5% 14 

 

Monteith’s Crushed Apple Cider  New Zealand 4.5% 13 

 

 

Non-alcoholic beer 

Heaps Normal Lager  Melbourne, VIC >0.5% 9 



NON- ALCOHOLIC 

 

 

MOCKTAILS 

Virgin Mojito – Classic/ Lychee/ Strawberry/ Mango      12 

your choice of fruit muddled with lime, sugar, & mint,  

topped with soda water.  

Frozen Virgin Mango and Orange Daiquiri        12 

Orange juice and Mango blended with lime  

Fruit Fizz            12   

Strawberry, passion fruit, lime, sugar, and lemonade  

Jamaican Sunset           12 

Hibiscus tea, ginger and lemongrass extract, honey, kombucha 

 

 

 

Other 

Premium filtered still and sparkling water by ‘Purezza’ 

Unlimited refill 4$ per person  

San Pellegrino Sparkling Mineral Water 500ml   7 

Acqua Panna Still Water 500ml  7 

Juice - Orange, Pineapple, Apple, Cranberry  5 

Coke, Coke Zero, Sprite, Fanta, Lift, tonic and soda water  4.5 

Fever Tree Tonic Water  5.5 

Bundaberg Ginger Beer   5.5 

Remedy Kombucha Ginger Lemon sugar free   6.5 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

WINES 

 

 



WHITE BY THE GLASS (150ml) 

 

 

 

 

Premium selection  
 

2024 Longview ‘Macclesfield’ Adelaide Hills, SA 23 

2024 Shaw + Smith M3 Chardonnay (vegan) Adelaide Hills, SA 28 

 

House White 
 

2025 Devils Creek Pinot Grigio Alpine Valley, VIC 12 

 

Champagne / Sparkling 
 

NV Astoria ‘Butterfly’ Prosecco D.O.C extra dry Veneto, ITALY 15 

NV Thorn-Clarke brut (chardonnay, pinot noir) Eden Valley, SA 15 

NV Taittinger Brut Prestige  Reims, FRANCE 28 

NV Billecart-Salmon Brut Reserve Mareuil-sur-Ay, FRANCE 35 

   

Sauvignon Blanc / Blends 
 

2025 Babich Black Label (vegan) Marlborough, NZ 13 

2025 Saint & Scholar  Adelaide Hills, SA 15 

 

2025 Stella Bella Semillon Sauvignon Blanc Margaret River, WA 16 

 

Pinot Gris / Grigio 
 

2025 Ant Moore A+ Pinot Gris  Marlborough, NZ 14 

2024 Montevento Pinot Grigio D.O.C (organic) Veneto, ITALY 14 

 

Riesling 
 

2024 Ministry of Clouds (vegan) Clare Valley. SA 16 

2024 Hughes & Hughes by Mewstone Coal River Valley, TAS 18 

 

Chardonnay 

 

2023 Fat Bastard California, USA 12 

2024 Otro Vino by Stella Bella  Margaret River, WA 15 

 

Alternate White & Aromatic Varietals  
 

2022 Elodie Muscat Blanc Moelleux (sweet style) Provence, France 13 

2024 Unico Zelo ‘Jade & Jasper’ Fiano (vegan) Riverland, SA 15 

2025 Aphelion ‘Pir’ Chenin Blanc (biodynamic, vegan, organic) McLaren Vale, SA 16 

2023 Koerner Wines ‘Pigato’ Vermentino (skin contact) Clare Valley. SA 17 

 



RED BY THE GLASS (150ML) 

 

 

 

 

Premium selection  
 

2022 Borgo Salcetino Chianti Classico D.O.C.G. Tuscany, ITALY 25 

2023 Cascina Chicco ‘Langhe’ Nebbiolo     Piedmont, Italy      25 

2023 La Crema Pinot Noir  Sonoma California, USA 27 

2022       Two Hands Bella’s Garden Shiraz (vegan) Barossa Valley, SA 33 

2022 Te Mata ‘Coleraine’ Cabernet Merlot (vegan) Hawkes Bay, NZ  50 

 

House Red 
 

2022 Rockcliffe ‘Peaceful Bay’ Shiraz  Denmark, WA 12 

 

Rose 
 

2024 Peyrassol ‘La Croix’ I.G.P (Cinsault, Grenache, Syrah) Provence, France 14 

 

 

Pinot Noir 
 

2023  Babich (vegan) Marlborough, NZ 15 

 

 

Merlot 
 

2022 Pepper Tree Wrattonbully, SA 12 

 

 

Shiraz 
 

2023 Tscharke Shiraz   Barossa Valley, SA 13 

 

 

Cabernet 
 

2022 Di Giorgio Cabernet Sauvignon Limestone Coast, SA 14 

 

 

Alternate Red & Esoteric Varietals 

 

2022 Indigo Sangiovese (vegan) Beechworth, VIC 14 

2021 Tait ‘The Wild Ride’ GSM (vegan) Barossa Valley, SA 14 

2023 Seppeltsfield Grenache  Barossa Valley, SA  16 

 

 

 

 



WINES BY THE BOTTLE 
 

 

 

 

Cellar Selection 
 

2015 Dom Perignon  Epernay, FRANCE 545 

2002  Piper Heidsieck Rare Millesime Champagne Reims, FRANCE 365 

2016 Louis Roeder ‘Cristal’  Reims, FRANCE 725 

NV Krug ‘Grande Cuvee’  Reims, FRANCE 450 

Krug Grande Cuvée is the archetype of Krug’s philosophy of craftsmanship and savoir faire:  

a blend of more than 120 wines from ten or more different years. 

its exceptional finesse is the result of a stay of at least another six years in the cellars. around twenty 

years are needed to craft each bottle of Krug Grande Cuvée: the first prestige champagne re-created 

each year, beyond the very notion of vintage. 
 

2021 Cullen “Diana Madeline” Cab Sauv (biodynamic vegan, org) Margaret River, WA 230 

2021 Leeuwin Estate ‘Art Series’ Chardonnay Margaret River, WA 219 

2018 Chateau La Commanderie, Cru Bourgeois ‘St-Estephe’ Bordeaux, FRANCE 245 

2020 Aphelion ‘Rapture’ Grenache (biodynamic, vegan, organic) McLaren Vale, SA 142 

2018 Te Mata ‘Coleraine’ Cabernet Merlot  Hawkes Bay, NZ 280 

2022 Te Mata ‘Coleraine’ Cabernet Merlot  Hawkes Bay, NZ 255 

2005 Henschke ‘Tappa Pass’ Barossa Valley, SA 325 

2018 Yarra Yering Dry Red Wine ‘No. 1’ Cabernet Blend Yarra Valley, VIC 325 

2003 Charles Melton Shiraz  Barossa Valley, SA 350 

2018 Henschke ‘Hill of Grace’ Shiraz  Eden Valley, SA 990 

 

 

 

 
Our Signature Wines  
 

2023 Zinc Shiraz (vegan) Barossa Valley, SA 65 

2023 Zinc Cabernet Sauvignon (vegan) Barossa Valley, SA 65 

 

 
Zero Alcohol Wine  
 

NV Zero Hour Prosecco (less than 0.5% ALC) NSW, Australia 37 

 

 

   

 

 

 
 

 



WHITE BY THE BOTTLE 
 

 

 

 

House White 
 

2025 Devils Creek Pinot Grigio Alpine Valley, VIC 45 

 

 

Champagne 

 

NV Louis Roederer Brut ‘Collection 244’ 375ml Reims, FRANCE 97 

NV Taittinger Brut Prestige Reims, FRANCE 128 

NV Billecart-Salmon Brut Reserve Mareuil-sur-Ay, FRANCE 160 

NV Champagne Palmer & Co Reims, FRANCE 145 

NV Veuve Cliquot Rose  Reims, FRANCE 165 

NV Billecart-Salmon Brut Blanc de Blancs ‘Grand Cru’ Mareuil-sur-Ay, FRANCE 240 

 

 

Sparkling 
 

NV Astoria ‘Butterfly’ Prosecco D.O.C extra dry Veneto, ITALY 68 

NV Thorn-Clarke brut (chardonnay, pinot noir) Eden Valley, SA 70 

 

2023 Hughes & Hughes ‘Dunkel Spritz’ “PET NAT” “Naturally Sparkling”  White Rock, TAS 85 

 

 

Amber Wines 

 
2022 Edenflo ‘Lemon Krush’ Semillon Chardonnay Viognier  Eden Valley, SA 85 

2022 Dilworth & Allain ‘Moonambel’ Blanc  Clare Valley, SA 95 

2019 I Love Monsters ‘La Vergine’ Verdicchio (organic) Le Marche, ITALY 98 

 

 

Sauvignon Blanc / Blends 
 

2025 Babich Black Label (vegan) Marlborough, NZ 55 

2025 Saint & Scholar Adelaide Hills, SA 62 

2025 Auntsfield  Marlborough, NZ 80 

 

2025 Stella Bella Semillon Sauvignon Blanc Margaret River, WA 68 

2025 Piero LTC Sauvignon Blanc Semillon Margaret River, WA 78 

 

 

 

 

 

 

 



WHITE BY THE BOTTLE 

 

 

 

 

Pinot Gris / Grigio 
 

2025 Ant Moore A+ Pinot Gris  Marlborough, NZ 68 

2025 Havilah by Woodlawn Pinot Gris  Tamar Valley, TAS 82 

2024 Haddow & Dineen ‘Grain of Truth’ Pinot Gris Tamar Valley, TAS 125 

 

2025 Motley Cru Pinot Grigio King Valley, VIC 49 

2024 Montevento Pinot Grigio D.O.C (organic) Veneto, ITALY 60 

 

 

Riesling 
 

2024 Ministry of Clouds (vegan) Clare Valley. SA 76 

2024 Hughes & Hughes by Mewstone  Coal River Valley, TAS 86 

2024 Schmölzer & Brown 'Obstgarten T' King Valley, VIC 100 

 

 

Chardonnay 
 

2023 Fat Bastard California, USA 52 

2020 Run Free by Singlefile  Great Southern, WA 65 

2024 Otro Vino by Stella Bella  Margaret River, WA 75 

2023 Mac Forbes Yarra Valley, VIC 92 

2023 Glen Garvald by Levantine hill Yarra Valley, VIC  95 

2024 Longview ‘Macclesfield’ Adelaide Hills, SA 107 

2024 Louis Jadot Chablis  Burgundy, FRANCE 125 

2024 Shaw + Smith M3 (vegan) Adelaide Hills, SA 130 

2021 Three Wishes Vineyard by ‘Two Tonne’ Tamar Valley, TAS 142 

2023 Luminosa by Stella Bella “Single Vineyard” Margaret River, WA 192 

 

 

Alternate White & Aromatic Varietals  
 

2022 Elodie Muscat Blanc Moelleux (sweet style) Provence, FRANCE 60 

2024 Unico Zelo ‘Jade & Jasper’ Fiano (vegan) Riverland, SA 68 

2025 Aphelion ‘Pir’ Chenin Blanc McLaren Vale, SA 78 

2023 Koerner Wines ‘Pigato’ Vermentino (skin contact) Clare Valley. SA 80 

 

 

 

 

 

 



RED BY THE BOTTLE 

 

 

House Red 
 

2022 Rockcliffe ‘Peaceful Bay’ Shiraz  Denmark, WA 45 

 

Rose 
 

2024 Peyrassol ‘La Croix’ (Cinsault, Grenache, Syrah) Provence, France  60  

2024 Havilah Rose (Pinot Noir) Tamar Valley, TAS 72 

2024 Battles (Shiraz)  Geographe, WA 80 

2022 Bolgheri by Giorgio Meletti Cavallari (Syrah, Merlot) Tuscany, ITALY 105 

 

Pinot Noir 
 

2023  Babich (vegan) Marlborough, NZ 68 

2024  In Dreams (vegan) Yarra Valley, VIC 80 

2022 Block 88 Marlborough, NZ 85 

2023 Prosper Maufoux Bourgogne Burgundy, FRANCE 95 

2024  Fleet ‘Leongatha’ South Gipsland, VIC 105 

2023 Marco Lubiana “Lucille & Buscello Vineyard”  Huon Valley, TAS 135 

2023  La Crema ‘Sonoma Coast’ Sonoma California, USA 143 

2022 Mewstone (vegan) D’entrecasteaux Channel, TAS 160 

 

Merlot 
 

2022 Pepper Tree Wrattonbully, SA 58 

2020 Irvine ‘Spring Hill’ Eden Valley, SA  75 

 

Shiraz / Syrah 
 

2023 Tscharke Shiraz   Barossa Valley, SA 59 

2023 Stonehorse by Kaesler Shiraz Clare Valley, SA 65 

2023 Ministry of the Clouds (vegan) McLaren Vale, SA 82 

2025 Huges & Huges Syrah by Mewstone  Coal River & Derwent Valley, TAS 95 

2024 Singlefile ‘Single Vineyard Collection’ Frankland River, WA 98 

2021 Eastern Peake “Walsh Block” Syrah (vegan) Macedon Ranges, VIC 110 

2023 Heathcote Estate (vegan, organic) Heathcote, VIC 121 

2022 Two Hands ‘Bella’s Garden’ (vegan) Barossa Valley, SA 155 

2021 Charles Melton ‘Grains of Paradise’ Barossa Valley, SA 150 

2021 Henschke ‘Mount Edelstone’ Eden Valley, SA 325 

 

 

 

 
 

 

 

 



RED BY THE BOTTLE 

 

 

Cabernet  
 

2022 Di Giorgio Cabernet Sauvignon Limestone Coast, SA 60 

2022 Chateau L’Eglise Bordeaux Bordeaux, FRANCE 63 

2016 Woodstock Cabernet Sauvignon  McLaren Vale, SA 68 

2023 Two Hands ‘Sexy Beast’ Cabernet Sauvignon McLaren Vale, SA 72 

2022 Te Mata ‘Awatea’ Cabernet Merlot  Hawkes Bay, NZ 95 

2024  Latta ‘Benevolent’ Cabernet Franc (vegan) Harcourt, VIC 107 

2021 Pepper Tree ‘Block 21A’ Cabernet Sauvignon Wrattonbully, SA 115 

2020 Glen Garvald ‘Ornelias’ by Levantine Hill Cab Sangiovese  Yarra Valley, VIC 130 

2022 Kendall Jackson “Grand Reserve” Cabernet Sauvignon Sonoma County, USA 140   

2022 Leeuwin Estate ‘Art Series’ Cabernet Sauvignon Margaret River, WA 155 

2017 Chateau Cotes De Blaignan, Cru Bourgeois ‘Medoc’  Bordeaux, FRANCE 185 

 

 

Alternate Red & Esoteric Varietals 
 

2021 Tait ‘The Wild Ride’ GSM  Barossa Valley, SA 65 

2022 Indigo Sangiovese (vegan) Beechworth, VIC 72 

2023 Seppeltsfield Grenache Barossa Valley, SA 78 

2022 Thorn Clarke Malbec Heathcote, VIC  86 

2022 Borgo Salcetino Chianti Classico D.O.C.G. Tuscany, ITALY 105 

2023 Cascina Chicco Langhe’ Nebbiolo D.O.C Piedmont, Italy 110 

2019 Cobaw Ridge Lagrein (biodynamic, vegan, organic) Macedon Ranges, VIC  148 

 

 

Chilled Reds 
 

2022 Tscharke ‘A Thing of Beauty’ grenache (organic, vegan) Barossa Valley, SA 65 

2024 Dilworth & Allain Coup De Foudre grenache, dolcetto  Macedon Ranges, VIC 85 

2022 Koerner Wines ‘La Korse’ sangiovese, grenache (vegan) Clare Valley, SA 115 

 

 



 

 

 

 

 

 

 

 

 

 

 

SPIRITS 



SPIRITS 

 

Vodka 

 

House Vodka 10 

Ariane 11 

Belvedere 12 

Grey Goose 14 

 

Gin 

 

House gin  

Mt Uncle Distillery 10 

Devil’s Thumb Rainforest 12 

Wolf Lane Tropical 12 

Roku 12 

Wolf Lane Davidson Plum 13 

Hendricks 13 

4 Pillars Bloody Shiraz 14 

Devil’s Thumb Navy Strength 14 

 

Tequila & Mezcal 
 

House Tequila 10 

Patron Silver 12 

Patron Reposado 14 

Patron Anejo 16 

 

Metoro Artisan Mezcal 13 

 

Rum 

 

Devil’s Thumb Merchant Mae White  10 

Bundaberg  10 

Bacardi Carta Oro 10 

Captain Morgans Original Spiced Gold  10 

Kraken Black Spiced  11 

Plantation 3 Start White  12 

Bacardi 8yr 12 

Barsol Quebranta Pisco 12 

Devils Thumb Cane Spirit 13 

Plantation Original Dark 14 

 

  

Cognac/Brandy 
 

St. Agnes VS Brandy 9 

Hennessy VS 11 

Hennessy VSOP 16 

Hennessy XO 30 

 



Scotch / Whiskey 

 

 Johnny Walker Red                                                       10 

 Jameson Irish Whiskey 10 

 Johnny Walker Black 11 

 Chivas Regal 12yr 12 

 Starward Wine Cask 13 

 Glenmorangie 10yr 13 

 Glenfiddich 12yr 15 

 Ardberg 10yr 16 

 Glenmorangie 18yr 25 

  

 Bourbon 

 

Jim Beam 10 

Jack Daniels 10 

Canadian Club 10 

Makers Mark 11 

Wild Turkey 12 

Woodford Reserve 13 

Bulleit Rye Whiskey  13 

 

Liqueurs  

 

Baileys 8 

Midori 8 

Frangelico 8 

Malibu 8 

Chambord 9 

Drambuie 9 

Galliano Black 9 

Di Saronno Amaretto 9 

Cointreau 10 

Dom Benedictine 10 

Grand Marnier 11 

 

Aperitifs 

 

Pimm’s 8 
Martini Rosso, Bianco 8 

Campari 9 

 

Digestives  

 

Amaro Montenegro 9 

Amaro Averna 9 

Galliano Sambuca 9 

Limoncello 9 

Pernod 10 

Fernet Branca  11 

Grappa Astoria Vinacce Pregiate  12 

Grappa Astoria Croder (Barrique)  14 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

www.zincportdouglas.com 

@zincportdouglas 

 

 

http://www.zincportdouglas.com/


Wine Glossary 

 

 

Organic Wine 
 

At its simplest, organic wines are exactly what they sound like – wines produced with organically-grown 

grapes, free from herbicides, pesticides, and other artificial chemical agents. To control for weeds and 

bugs, growers utilise cover crops to attract benign bugs known to repel the nasties or have livestock like 

sheep graze between the rows to reduce weeds. The idea is that the vineyard becomes a self-

regulating ecosystem. 
It does not mean that these wines are free from sulphur or other additives, however – many of which 

are also organic – but they are often present in lesser quantities. 

 

Biodynamic Wine 
 

Not to be confused with organic wine, biodynamic wine is an approach to winemaking that takes 

inspiration from the work of late 19th-century spiritual thinker Rudolf Steiner. Like organic wines, growers 

and winemakers refrain from pesticides and chemical fertilisers, and consider the vineyard as an 

integrated and holistic system. 

One key distinction from organic wines however is the use of biodynamic soil ‘supplements’ and 

astrologically informed planting, pruning, and harvesting schedules. From chamomile and yarrow 

formulations to cow horns loaded with manure, buried and then dug up again according to specific 

lunar timings, it’s a blend of solid scientific thinking and inspired mysticism – with the resulting wines 

gaining increasing recognition for their quality and varietal expressiveness. 

Think of it as a supercharged version of organic farming, which is finding more and more fans and 

proponents of its distinctive approach. 

 

Preservative-Free Wine 
 

As mentioned above, just because you are buying an organic wine does not mean it will be 

preservative-free. For that, you will need to seek out a preservative-free wine – often referred to as a 

wine created through ‘minimal intervention’. 

The most common preservative used in wine is sulphur dioxide (SO2). Often, you will see it listed on the 

label as ‘preservative 220’, or even ‘antioxidant 220’. 

It is an entirely natural by-product of winemaking, and not necessarily a bad thing at all. It is typically 

produced by yeast during the fermentation process – and happens to act as protection against 

bacteria and other nasties, while helping neutralise the effects of oxygen exposure during the 

winemaking process. 

Sulphites are common as preservative agents also – hence the ‘may contain sulphites’ notice you will 

see on many bottles. But the better the grapes are handled in the vineyard and the better the quality 

of the fruit, the less need there is to add any such preservatives.  And, despite the common 

misconception, sulphites are not really to blame for your wine headache – a more likely cause is the 

phenolics (tannins), the alcohol content, or even the wine’s natural acidity. 

 

Vegan Wine 
 

A lot of people may wonder, how is my wine not vegan already? It is a fair question, as wine is 

essentially fermented grape juice where yeasts facilitate the conversion of the fruit’s natural sugars into 

alcohol… isn’t it? Well, yes… but that’s only part of the typical winemaking process. Where things 

get un-vegan is in the fining process, which is meant to clear up the ‘haze’ created by the proteins, 

tannins, and tartrate during the creation of a wine. To speed the settlement of this haze, winemakers 

generally use fining agents such as isinglass (fish protein), gelatin (animal protein), catein (a milk-

derived protein), and egg whites (albumin) to act as coagulants, binding the elements that make up 

the haze, and making them easier to remove from the final wine.  
Happily, for vegans, several wines are appearing today that use alternative fining agents like activated 

charcoal, or bentonite – a clay-based agent. More and more winemakers are also leaving their wines 

to ‘self-fine’ or stabilise without the use of any such protein agents. 

That means that if you are a vegan wine lover, you’ll find more options out there to satisfy that love 

than ever. 

 



Wine Glossary 

 

 

Food & Wine Pairing 
 

Consider the weight of the food & wine. A full-flavored dish goes well with a full-bodied wine 

& vice versa. The following is only a guide & remember, you can never go wrong if you just 

choose  

a wine you enjoy drinking by itself. 

 

Champagne, Sparkling Wines & Pet Nats 
 

Ideal with salads, carpaccio, salty foods & chilled shellfish, especially  

oysters & caviar. Seafood in light sauces, pate & fruit-based desserts. 
 

 

Full Bodied White Wines 
Chardonnay, Semillon, Viognier, Albarino 

 

Ideal with spicy Asian cuisine, seafood pasta, risotto, all seafood & 

shellfish such as prawns & bugs, carpaccio or pork, pate & hard cheeses. 
 

 

Medium Bodied White Wines 
Verdelho, Sauvignon Blanc Semillon, Pinot Gris 

 

Ideal with spicy Asian, pasta, risotto, all seafood, chicken & soft cheeses. 
 

 

 

Light to Medium Bodied White Wines 
Riesling, Verdicchio, Pinot Grigio, Arneis, Muscadet, Picpoul de Pinet, Vermentino 

 

Ideal with salads, spicy light Asian, garlic & oil pasta dishes, all seafood  

especially oysters, antipasto, pork, fetta, goats & gruyere cheeses. 
 

 

Full Bodied Red Wines 
Cabernet Sauvignon, Cabernet Merlot, Cabernet Shiraz, Shiraz, Petit Verdot 

 

Ideal with beef, pork, veal, lamb, duck, meat pasta, red curry &  

hard cheeses. 
 

 

Medium Bodied Red Wines 
Merlot, Merlot Cabernet, Dornfelder, Cinsault 

 

Ideal with beef, lamb, duck, meat pasta, curry & hard cheeses. 
 

 

Light Bodied Reds 
Pinot Noir, Gamay, Trousseau 

 

Ideal with lamb, duck, veal, pork, meat pasta, vegetarian & soft cheeses. 
 

 

Very Light Bodied Reds 
Rose 

 

Ideal with shellfish, chicken, salads & soft cheeses. 

 


