
TASTING NOTES

HOUSE POURS

Six of the best. Pre-crisis you might have found these poured by the glass at your 
local. Awesome Australian producers making great wine from remarkable 

wine-growing regions. Can't go wrong.

First Creek Botanica Sparking Cuvée NV, Hunter Valley NSW
Perfect aperatif wine. Freshness and richness in equal measure.

This bubbles would be great with some oysters and granita.

Nick O'Leary Riesling 2019, Canberra District NSW
Powerful mix of Granny Smith apple and freshly squeezed lime. 

The mouth-watering natural acidity leads to a pristine palate of balance and length

Dal Zotto Pinot Grigio, King Valley VIC
The Dal Zotto brothers are the kings of the King Valley. 

They have a penchant for Italian varieties and do it bloody well. White wine lovers, go hard.

Cake Wines Rosé, Adelaide Hills SA
A dangerously easy drinking, cool climate wine with soft notes of strawberry sorbet and raspberry on the nose. 

Not too sweet, not too dry, it’s perfectly balanced.... did someone say paradise?

Endless Wine Valley & Hill Pinot Noir, Yarra Valley VIC
The kaleidoscope of pinot nuances are all there, including strawberries and bright cherries, 

complete with soft tannins and elegant oak touches. 

Motley Cru Shiraz, Central Victoria VIC
A ‘motley cru’ of wine geeks and music tragics made this of  Shiraz packed with 

spice, violets, peppers and brambles great with a heavy stew

www.restaurantrevival.com.au

Drink wine. Support Restaurants.
Help Wineries. Feel Good.

http://www.restaurantrevival.com.au/


NV “Botanica” Cuvee 

Region: NSW 

Variety: Semillon 

Winemaking: Harvested in early February and the 
juice was separated from the skin and 
settled prior to fermentation. The juice 
was fermented in stainless steel tanks 
and then left on lees for further 
complexity. The resulting wine went 
through a secondary ferment and was 
fined prior to bottling. 

Colour: Light straw with a fresh green hue 

Aroma: Fresh, crisp citrus aromas 

Palate: Elegant, tangy fruit flavours with some 
richness from secondary fermentation. 

Alcohol: 12.5% 

Food Pairing: Freshly shucked oysters with 
Watermelon, Lemon and Pepper 
Granita 

Ageing Potential: Ready to drink 



RIESLING 2019
WINEMAKER: 
Nick O'Leary

TASTE: 
Aromatics of white flowers, apple blossom and citrus. The 
palate is generous with a powerful mix of Granny Smith apple 
and freshly squeezed lime. The mouth-watering natural acidity 
leads to a pristine palate of balance and length.

WINEMAKING:
A Canberra regional blend, consisting of 9 different vineyard 
parcels. Grapes were hand harvested between 10.7 and 
12 Baume, then whole bunch pressed. The juice was cool 
fermented in stainless steel tanks and the wine held on light 
lees until bottling in June 2019.



                                     

Dal Zotto Wines  
4861 Wangaratta-Whitfield Rd, VIC 3678 Australia Tel 03 5729 8321 

info@dalzotto.com.au www.dalzotto.com.au 

 

Otto Dal Zotto arrived in the King Valley with Prosecco 

running through his veins and a dream of producing the 

famous sparkling wine in his new home. 

The Dal Zotto family have pioneered Prosecco in 

Australia, first planting it 20 years ago in 1999 and 

releasing the first vintage in 2004. And they’ve loved 

seeing it become a firm favourite for everyday 

celebrations everywhere. 

Now, Otto and Elena’s sons, Michael and Christian, are 

custodians of Dal Zotto Wines’ future with Prosecco 

leading the way and with a full range of Italian varieties 

now putting their hand up for deserved attention. 

In August 2019, Dal Zotto Wines received one of the 

greatest honours in Australian wine by not only being 

awarded a FIVE-STAR rating but also being named the 

2020 Halliday Wine Companion Dark Horse Winery 

of The Year. 

 

PINOT GRIGIO 2019 

King Valley’s dry conditions made for a smaller size 

crop than a traditional vintage leading to early flavor 

development and wines harvested at lower baumes. 

Lovely structured whites and reds with great depth have 

been a result. 

 

Very fragrant perfumed nose with citrus, pear, apples, 

and fresh spring flowers. The smooth palate has a fresh 

apple and pear flavour, finishing neat and crisp. 

 

Winemaker: Michael Dal Zotto 

13.0% Alc/vol     

mailto:info@dalzotto.com.au
http://www.dalzotto.com.au/


2018 ROSÉ

MOONSAFARI

Region: Adelaide Hills
Vineyard: Torrens Valley Vineyard in Gumeracha (North Adelaide Hills)
Winemaker: Sarah Burvill
Label Art: Jordy Kerwick

Terroir
Gumeracha enjoys warmer temperatures being in the north, although
the nights are cool. A perfect climatic situation for Pinot Noir destined
for Rose. Flavours develop earlier here and tannins remain soft. The
cooler nights ensure acid remained lively, adding freshness to the final
wine.

Winemaking
Picked at 11 baume, fruit crushed and destemmed straight to press,
must held for 2 hours for colour, fermented stainless & 2 year old
French hogs heads. Partial malolactic fermentation, lees stirring 2 times
per week hour for complexity and mouthfeel.

Nose
Spiced strawberry, shortbread and citrus blossom

Palate
Soft red berry fruits, toffee apple, oat cakes and subtle aniseed



e n d l e s s w i n e . c o m . a u

V i n t a g e  2 018
We are very excited to release Endless’s impressive 2018 vintage, noting that 
both the Yarra and Yea Valleys have continued to deliver both the exceptional 
quality and quantity of grapes that Endless has a reputation for. Winter had 
good rainfall, followed by glorious warm weather by Spring leading to dry fine 
conditions til harvest in March 2018. 

 

Yi e l d 
3-4  tonnes / acre 

Tr e l l i s  t y p e  
Vertical shoot position (VSP)

S o i l / V i n e y a r d
Yea Valley - Iornstone, clay and mudstone gravel
Yarra Valley - loam over clay base

H a r v e s t  d a t a
March 2018
Picked between 13.5 and 14. baume

A l c o h o l
13.5%

Wi n e m a k i n g
Elegance and purity in our Pinot Noir is our Endless pursuit. We pick early to 
preserve all the luxurious Yea and Yarra Valley flavours, and de-stem without 
crushing. Pinot can only handle so much, the grapes are then sent to a 
temperature controlled stainless steel vat where it is  cold-soaked 5 days before 
allowing the temperature to increase to begin fermentation. Cold soaking Pinot 
Noir or aqueous extraction before fermentation accentuates the fresh clean fruit 
flavours and preserves the unique aromatics. We limit the time on skins after 
ferment (alcohol extraction is more harsh) to no more than 10 days which helps 
with colour stabilisation. After fermentation the racked wine was run to 100% 
French barriques where it develops its Endless grace for 10 months.

C l a r i f i c a t i o n
course filtration

O a k  t r e a t m e n t  /  C o o p e r a g e
10 months in 100% French oak from varying forests and coopers

Ta s t i n g  N o t e s
Endless wonder. Combining prestigious Pinot Noir grapes from the Yea and Yarra 
Valley regions, Endless Pinot Noir ’s garnet hue, reveal aromas of cherry and 
warm spicy notes. The kaleidoscope of Pinot nuances are all there, including 
strawberries and bright cherries, complete with soft tannins and elegant oak 
touches. Undeniable appeal!

10 0 %  O n  P r e m i s e  Wi n e

Va l l e y  &  H i l l  P i n o t  N o i r



Motley Cru wines are a culmination of nearly 4 decades in the 
wine game, from making, distributing, selling, and of course – 
slurping! They are honest, unpretentious, and delicious wines that 
we have a lot of fun making. We are a small ‘motley cru’ of wine 
geeks and music tragics, and despite the name we are not prone 
to glam rock tantrums.  

Serving suggestion: Drink with your own motley cru of people.

Fruit for this wine is sourced from one of our favourite growers 
near Avenel in Central Victoria.  

Machine harvested with a selective harvester in the cool of the 
morning, the fruit is then crushed and fermented in open top 
fermenters and inoculated with a rhone isolate yeast.  

The spice, violets, pepper, and brambles in this Shiraz makes it 
a satisfying choice at this competitive price-point – it isn’t just 
a simple glass of juice – its complex layers make it a wonderful 
choice with a hearty winter meal. 

cherry. vanilla. chocolate. vibrant.

Shiraz      Alc 14%      pH 3.67      TA 6.23 g/L      RS 0.45 g/LAlc 13.9%      pH 3.57       TA 5.66 g/L       RS 0.21 g/L     
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