
Payment is required at time of booking.

15% Surcharge will apply on Public Holidays.

Book online at www.rochfordwines.com.au or call the office on 03 5957 3333

Classic Experience for 2                      49
50ml per wine

2017 Estate Fumé 
2018 Estate Chardonnay
2018 Estate Pinot Noir
2018 'la Gauche' Cabernet Sauvignon

with a choice of Antipasto* or Cheese Board*

Elite Experience for 2                           69
50ml per wine

2016 Isabella's Vineyard Blanc de Blanc
2018 Estate Sauvignon Blanc
2017 Reserve 'Terre' Chardonnay
2017 'Terre' Pinot Noir
2018 'la Droite' Merlot
2018 Garrigue' Heathcote Syrah

with a choice of Antipasto* or Cheese Board*

To finish
A 70g block of Cuvee chocolate

*Antipasto platter
balsamic pickled onions, marinated artichokes, organic Toolunka Creek olives, pepper bells stuffed with 
Persian feta, and a selection of local and imported cured meats 

*Cheese board
French Delice des cremiers, Spanish Roncari blue and local black wax cheddar served with poppyseed lavosh, 
muscatels, and quince and fig roulade
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