


 
The history of the Australian wine industry had its beginnings with the arrival of the first fleet into Sydney 
Cove. 

The first vines arrived in Australia in 1788 with Captain Phillip on board one of the ships of the First Fleet. 
These vines were first planted out at Farm Cove - the site of the present Sydney Botanical Gardens. 
Unfortunately, the vines did not bear as expected, and were soon transplanted to a new location at Parramatta. 
In 1791, Governor Phillip reported that he had established a three-acre vineyard at Parramatta, and that a 
settler named Schaffer had also planted one acre of vines. 

In following years, many others attempted to establish wine grape growing and winemaking ventures in various 
regions of the colony. 

Notable amongst these were the pioneering efforts of Captain John Macarthur, to whom a grant of land some 
thirty miles from Sydney was made, and which he named Camden Park. This property played a major part in 
the development of all manner of primary industries in Australia, being particularly well known as the home 
of the development of the merino sheep breed. Camden Park played a vital roll in the fledgling wine industry 
through its importation and distribution of vine cuttings throughout NSW and the Barossa Valley. By 1853, 
Camden Park listed some 33 grape varieties for sale. 

Another important figure in the early wine industry was Gregory Blaxland. Blaxland established a vineyard at 
Ermington on the Parramatta River in 1806 and by 1822 shipped 136 litres of wine to London where it won 
the Silver Medal of the Society for Encouragement of Arts, Manufactures and Commerce, now known as the 
Royal Society of Arts. Five years later, a larger shipment of 1800 litres of Blaxland's wine won the Gold Ceres 
Medal. http://www.hawkesbury.net.au/sydneywine/overview/history.html 
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Aperitif is a type of drink enjoyed before dinner in order to “open the appetite.” (Aperitif comes from the Latin 

word aperire, which means “to open.”) 

Most aperitifs are a blend of fortified wines with strong herbal qualities. It’s a drink that invites you to slow down 

and enjoy the moment. And while most of us might not be used to taking the time to leisurely work up to our 

dinners, it’s one routine you won’t have trouble getting used to — especially since aperitifs are also known to be 

accompanied by tasty nibbles such as olives, nuts or canapes.  

The aperitif was first introduced with the creation of vermouth in the mid 1700s by Antonio Benedetto Carpano, 

but it was made popular in France a century later when Joseph Dubonnet, a French chemist, created a wine-based 

drink that would mask the unpleasant flavor of malaria-fighting quinine. So, despite the fact that this drink was 

once used mainly for its medicinal properties, it has managed to stick around — and is still enjoyed by many in 

France, Italy and increasingly getting more popular in Australia. 

Usually served straight up, chilled or on the rocks (at times with a slice of citrus, too), the aperitif is a simple start 

to the meal.  
 

 



 

Saké is a Japanese rice wine made by fermenting rice that has been polished to remove the bran.  Unlike wine, in 

which alcohol is produced by fermenting sugar that is naturally present in grapes, sake is produced by a brewing 

process more like beer, where the starch is converted into sugars before being converted to alcohol. 

The brewing process for sake differs from the process for beer in that, for beer, the conversion from starch to 

sugar and from sugar to alcohol occurs in two discrete steps. Like other rice wines, when sake is brewed, these 

conversions occur simultaneously. Furthermore, the alcohol content differs between sake, wine, and beer. Wine 

generally contains 9%–16% abv, while most beer contains 3%–9%, and undiluted sake contains 18%–20% 

although this is often lowered to about 15% by diluting with water prior to bottling. 

In the Japanese language, (the word "sake" or "liquor", also pronounced shu) can refer to any alcoholic drink, 

while the beverage called "sake" in English is usually termed nihonshu ("Japanese liquor"). Under Japanese 

liquor laws, sake is labelled with the word seishu "clear liquor", a synonym less commonly used in conversation. 

https://en.wikipedia.org/wiki/Alcoholic_drink
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Black Bar & Grill offer premium wine by the glass using Coravin system. This is a perfect system for our 

customers that have always wanted to try a special bottle without paying the full bottle price tag.  Coravin 

system allows us to pour wine without removing the cork, therefore leaving the wine untouched by oxygen and 

in return letting the wine last much longer than any other system available.  


