


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.  





Aperitif is a type of drink enjoyed before dinner in order to “open the appetite”. 

 

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.  
 



 

What does barrel-aging add to your cocktail? 

Essentially, barrel aging a cocktail does the same thing as aging a spirit or wine — it tames the harsher aspects 

and rounds it out, creating a “more cohesive drink,” as Amberg notes. In the case of something that has bitter 

elements (Campari, Cynar, Fernet, etc), the barrel helps soften out those bitter notes. Since the barrel is porous 

itself, there’s also oxidation that happens with the cocktail; this adds another layer of flavor to anything that 

has a wine base (vermouth, aperitifs, etc). 

 

The barrel itself will imbue a lot of character. For example, If a barrel is heavily charred, it will impart more 

elements of toast.  If the contents rest for an extended period like aging, the heavy char will impart bitter 

caramel notes and add more weight to the cocktail. 

If you require extra cocktail alternatives, ask your waiter or bartender for a classic recommendation































Rarity has long been in this wine’s favour, and the price has steadily begun to reflect it. The vines were 

planted remarkably in 1868.The wine in the glass is a treat. Not necessarily compelling, but beautifully 

pitched. My first impression was that the fruit was sweet; my second that it was sour. I kept swinging 

between the two. Gum leaf, undergrowth, tangy cranberry-like characters, sweet spices, woodsmoke, 

tobacco maybe and mint. It kind of ‘is what it is’ in an unhurried, light-ish, charming way, though the 

wine’s lines of tannin and acid are strung taut."  Campbell Mattinson, Wine Front



The Pinot Noir variety has been in Australia since the early 1800s. It was one of the varieties brought into 

Australia by John McArthur in 1817 and by James Busby in the 1830s.  

CSIRO Merbein released a vinestock of Pinot Noir in 1971, taken from cuttings first planted at Mount 

Pleasant in the 1920s, referred to as the MV6 (mothervine) clone. It has taken time for this notoriously 

fickle grape to find success, but it is now thriving in the cooler viticultural regions across the country. 

 













has the longest uninterrupted viticultural tradition of any wine-producing country. The vine is part of 
the landscape and the Italian psyche. Having Italian wines is like enjoy twenty different countries culture, each 
with their own identity. In Black Bar & Grill, we look forward to sharing some of the best wines from Italy with 
our dear guests. 

 









Penfolds Grange is an Australian iconic wine created by legendary winemaker Max Schubert in 1951. 

About 7 years later in 1957 he has been forsed to shut down his project by the company but Max 

continued his work in secret and production went underground. Three years later in 1960, Max’s work 

officially been recognized by the world. This is the rewards of the patience and his legend continues.





















 

Robert Parker: In 1472, 300 years before the Lur Saluces family acquired the famous Château 

d’Yquem, they owned Château de Fargues. While de Fargues has never been classified, the quality of 

the wine produced is brilliant. Still owned by the Lur Saluces family, it receives virtually the identical 

winemaking care that Yquem does. In some vintages, de Fargues has often been the second-best wine 

produced in the Sauternes region, and when it is tasted blind, many tasters, including most experts, 

usually judge it to be Yquem. In all fairness, the wine lacks the ageing potential of Yquem, but when 

young, the resemblance can be extraordinary. 

 



 



Madeira is produced in a variety of styles ranging from dry wines which can be consumed on their own as an aperitif, to sweet 

wines more usually consumed with dessert. The islands of Madeira have a long winemaking history, dating back to the Age of 

Exploration when Madeira was a standard port of call for ships heading to the New World or East Indies. To prevent the wine 

from spoiling, neutral grape spirits were added. On the long sea voyages, the wines would be exposed to excessive heat and 

movement which transformed the flavor of the wine. This was discovered by the wine producers of Madeira when an unsold 

shipment of wine returned to the islands after a round trip. Today, Madeira is noted for its unique winemaking process which 

involves heating the wine up to temperatures as high as 60 °C (140 °F) for an extended period of time and deliberately exposing 

the wine to some levels of oxidation. Because of this unique process, Madeira is a very robust wine that can be quite long lived 

even after being opened. 












