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It is a quieter time in the vineyard over winter, and we 
have just begun pruning, a job which takes several 
weeks. In the Cellar Door and Café, however, it is 
never quiet but we hope our 'winter warmers' will    
encourage even more visitors to our cosy café. 

  

We have some great events planned for winter as well: 
our annual Bastille Day festivities to celebrate French 
wine styles; a fashion event and lunch; the 'launch' of 
our 2008 Olives and Olive Oil; and we are joining 
with other cafés along the road to offer a Pialligo    
Progressive lunch in order to showcase the delights of 
our unique Village. 

  

We look forward to seeing you here. 

  

Sally, John, Jessica and the team 
 

Dear Friends, 

Dates for your diary 

Winter Warming Special 
June, July 2008 

Wine Dinner 
Wednesday 2 July 

 

Bastille Day Progressive Lunch 
Saturday 12 July 

 

Bastille Day Progressive Dinner 
Monday 14 July 

 

Pialligo Fashion Event 
Tuesday 29 July 

 

Pialligo Progressive Lunch 
Saturday 2 August 

Olive Weekend 
Saturday 9 & Sunday 10 August 

This newsletter marks the return 
of Chocolate Marquise to our 

lunch menu. 



Winter 

Warming 

Special To celebrate Bastille Day, we will again be holding a    
progressive lunch, this year between Forrest Inn &   
Apartments, Pialligo Estate & Mount Majura Vineyard, 
on Saturday 12 July.  A bus will depart from Forrest Inn 
after you have indulged in your entrée, and a glass of   
Pialligo Estate’s new sparkling. Arrive at Pialligo Estate, 
sip the new Shiraz Viognier (Côtes Rôtie) with your 
lunch, and enjoy playing boules in our heritage rose    
garden, before boarding the bus and heading to Mount 
Majura Vineyard. Here, savour their Merlot and Dinny’s 
Block wines, and finish your day with exquisite gateaux 
from Le Petit Fourneau Patisserie Françoise with a glass 
of Mount Majura Vineyard Rosé. 

Lunch begins at 10:30am at Forrest Inn & Apartments, 
and costs $120 per person. Pricing is all inclusive; all 
meals with accompanying wines and transportation from 
Forrest Inn & returning to Forrest Inn. 

For more information or bookings call  

Jessica on 6247 6060 or events@pialligoestate.com.au 

 

**We will also be holding a dinner this year, on Monday  
evening, 14 July, further details to follow by email** 
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Bastille Day 

Celebrations 

Our winter warming menu is 
back! Enjoy hearty food 
while relaxing in our cosy 
cellar door & café, feeling 
you are miles away from 
work.  

The menu is only $20 for 3 
courses ,  and changes     
weekly. 

A vegetarian option will   
always be available.  

We will also have a small      
à-la-carte menu for you to 
choose from, and this marks 
the return of our famous 
Chocolate Marquise, for all 
those fans out there! 

 Look forward to warming 
soups, hearty mains, and  
delectable desserts, all at only 
$20 for 3 courses. 

The 3 course menu is only 
available on weekdays   
Wednesday, Thursday, & 
Friday.  

 

* No  discounts available on set 
menu. 



Bottling of 2008 white wines 

Our 2008 Riesling and 2008 Pinot Grigio are booked in 
for bottling on 24 June with the Vintage Bottling mobile 
bottling plant (which comes down from Orange, and visits 
scores of vineyards in southern New South Wales). Both 
wines are presently sitting in chilled stainless steel tanks, 
and from preliminary samples we are confident they will be 
as successful as the 2007, but with some subtle variations. 

 

Current red wine releases 

The 2005 Shiraz (with 9% Viognier in the blend), the 
2005 Merlot and the 2006 Cabernet Sauvignon are      
moving well at the cellar door. One recent customer liked 
the Cabernet Sauvignon so much at the tasting counter 
that he bought a case to take away with an extra bottle to 
drink on the spot, sharing with a friend, of course! 

 

Sangiovese 

Sally and John have recently returned from a brief trip to 
Sicily and Italy, in particular visiting vineyards and wineries 
in the Montalcino area of Tuscany. This is the heartland of 
Sangiovese used for Chianti Classico wine and the world 
famous Brunello di Montalcino wines grown from         
particular ‘Brunello’ clones of Sangiovese. As reported be-
fore, we have planted 2 Brunello clones in the vineyard 
and just wanted to check on growing and production meth-
ods in Italy! Perhaps we’ll have to go again…  

News from the 

Vineyard 
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We picked our 200 olives 
trees in early May this 
year, with most of the 
work done by our great 
supporters Charlie and 
Antonina Boniello, who 
are just unstoppable, and 
full of wonderful ideas for 
Italian food and preserves. 
It is truly an education 
picking with them! We 
then took the olives to be 
processed at the modern 
mill near Cowra. We did 
pick the olives a week or 
two earlier than we would 
have liked, as we had a trip 
planned (see below), but 
the resulting oil is of the 
highest quality, pale green 
in colour and the flavour 
is clean and spicy. It is 
now sitting in drums,    
settling out any solids (we 
don’t filter as it reduces 
the flavour). 
 

We are also pickling olives 
in the café kitchen for   
table service and also to 
make tapenades and olive 
pastes. (See information 
on our olive weekend   
coming up soon!) 

 

Olive News 



Help us celebrate our abundant 2008 olive harvest with a 
weekend of all things olive. On Saturday 9 & Sunday 10 
August we will officially launch the 2008 vintage Olive 
Oil. To mark this occasion we would like you to join us 
for the festivities. Try your hand at pipping olives, or enter 
our surprise competition, for those who are not easily    
embarrassed!! 

Taste dishes that feature our olive oil, & also our          
collection of preserves & dukkah, while sipping our 
award winning wines. 

OLIVE WEEKEND  
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Our Merlot has been      
chosen for inclusion on the 
Grande Vin wine menu of 
the Mercure Hotels in the 
Sydney region. Follow up 
orders indicate our wine 
offer has been well received. 

 

Like to try Pialligo Estate 
Chardonnay or Shiraz at 
25,000 feet, cruising at 
540kph? Well, all you have 
to do is fly with Canberra-
based carrier Brindabella 
Airlines on their routes cov-
ering Albury, Canberra, 
Newcastle, Port Macquarie 
and Coffs Harbour. They 
have been supplying these 2 
wines during cabin service, 
which is a thrill for us. 
Brindabella Airlines, a local 
family-owned business and 
one of our neighbours at 
Canberra Airport, has     
recently taken delivery of a 
40 seat jet aircraft, the BAE 
J41 Jetstream as an addition 
to its fleet, and John has 
had a tour of the cockpit 
etc. Boys will be boys! 

Increasing 

recognition 

of Pialligo 

Join the cafés of Pialligo in a celebration of this unique  
village. Saturday 2 August will mark the inaugural Pialligo 
Progressive Lunch, where you will taste treats prepared by 
Pialligo’s chefs. Keep the date in your diary, details to  
follow . 
 

Cafés taking part are Tulip’s, PODfood, Rodney’s & of 
course Pialligo Estate! 

Fashion Extravaganza! 

Pialligo Progressive 

Lunch 

Our good friend Teresa Zarlenga will be hosting a fashion 
show of her designs at our cellar door cafe on Tuesday 29 
July.  This event starts with a sparkling wine and canapés 
at 11am, followed by a 2 course lunch with a glass of wine. 
Teresa will dazzle you with her outfit changes between 
courses, and will be available to talk to you about her   
designs. 

$50 per person. For bookings or information contact   
Jessica on 6247 6060 or events@pialligoestate.com.au  



  

                    Order form 

 

 

 

 

 

 

 
 
 

 
 

 

 

 

 

 

 

 

  

  

  

        Total: $_________ 
Name: 

____________________________________________________________________________________________ 
 

Address:_______________________________________________________________________Postcode________ 

Telephone: 

______________________________________Email:_________________________________________________ 

 

Would you like to be added to our Mailing list to receive our quarterly Newsletters?  Yes  No 
 

PAYMENT: 

Card number: _______________________________________________CCV number: ___________ 

Expiry Date: ______/_______ Credit Card Details ï please circle one:      MasterCard               Visa 
 

Signature: ________________________________________ 

 

OR 
Cheque ï please make payable to: 

Pialligo Estate Wines 

18 Kallaroo Road 

Pialligo, ACT 2609 

Phone: (02) 6247 6060 Fax: (02) 6262 6074 

 Email: wine@pialligoestate.com.au 

Current Release 
 

    Bottle    6Pk  Dozen     No. Of  
Bottles          Total 

    

Riesling 2007 $20 $100 $200   

Chardonnay 2007 $20 $100 $220   

Pinot Grigio 2007 

 

$25 $125 $250   

Rosé 2007 

 

$20 $100 $200   

Merlot 2005 $20 $100 $200   

Sangiovese 2006  $25 $125 $250   

Cabernet Sauvignon 

2006 

$20 $125 $200   

Shiraz 2005 
(Shiraz Viognier) 

$20 $100 $200   

Late Harvest 

Riesling 2006(375ml) 

$20 $100 $200   

Freight within the ACT (FREE)  
Freight NSW ($15 Sydney $20 regional) & VIC ($ 20per case)  

Freight all other states ($30 per case)  

 

ABN: 72 049 714 357 


