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Exclusive Wine Experiences — unique to guests of The Louise

The signature touring experience for seasoned food and wine travellers is a day of private intro-
ductions to the boutique winemakers of the Barossa and Eden Valleys. And as we have great
relationships with local producers, we are happy to share these with you. The Barossa is home
to over 80 cellar doors and over 50 small producers who are not open to the public, allow us

to introduce you to these hidden gems, up-and-comings and uber-small garagistes.

Here are a number of unique wine producers whose properties are usually not open to the
public, but who genuinely, welcome a guest couple or small group from The Louise into their
passion-filled winery. These special tours share the essence of what is magic and special about

the Barossa and is highly recommended.

Our Guest Services team are happy to answer any questions you may have regarding the

following experiences.

Hutton Vale—Barossa heritage, food, wine and charm

Hutton Vale, the home of premium produce, has been part of the Angas Family’s farming
enterprise since the European settlement of South Australia. John Angas, a sixth generation
custodian, with his wife Jan, continues the mixed farm with an environmentally sustainable

philosophy, running the businesses of wine grape growing, merino sheep for wool and white HUTTON VALE

Suffolk cross lambs for meat and cereal cropping. For nearly two decades they have also had a

range of their primary produce available, on the paddock to plate model; estate wines, hand-
made chutneys, lamb at the Farmer's market and restaurants, including Appellation and select

seasonal vegetables from the garden.

John and Jan warmly welcome you to their cellar door, a reflection of past activities (dating back
to 1850’s) as well as the operations of today. These personal and private tastings show their

values and commitment to quality and flavor in balance with environmental responsibility to the \\\‘“ P

future. e ) .‘

1 Personal tasting and tour with John illustrating the story of Hutton Vale. A walk through
the walled gardens while giving you a tasting of current releases of 4 estate grown wines
all made from dry grown premium parcels of fruit from the Hutton Vale vineyard. Jan will
also talk you through a tasting of the four varieties of handmade Farm Follies chutneys

and other seasonal specialties with Barossa bread. $65 pp min 4 people, allow 1.5 - 2

hours

1 At the Table with John and Jan, a hosted lunch package. Wine tasting of the 4 Hutton

Vale wines including back vintages, followed by a casual lunch showcasing the flavours of

the Barossa, sharing a rich history and current knowledge. All wines included. $175 pp

min charge $400, from 12.30 pm
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Small Fry Wines— A young family affair with a long history

5th generation Barossan Wayne Ahrens and viticulturist Suzie Hilder are happy to invite you
to their home for a current release and museum tasting of their handcrafted wines. Their
wines are estate grown, wild yeast fermented, seasoned oak matured varietals and blends

from Barossa and Eden Valleys.

Their story starts with Wayne's great, great grandfather arriving in South Australia in 1837
and continues through 5 generations of stewardship of Barossa soil. A 5 red star rating in
James Halliday's Wine Companion 2012 edition putting them in the top 5% of wineries re-
viewed is testament to the quality of the wines produced. Following a visit to their old vine,
organic and biodynamic vineyard in the heart of the Barossa, they will open their tasting
room and home in an old bank building in Angaston for a wine tasting accompanied by
seasonal food matches of tapas style dishes prepared with local and homegrown produce.
The current release range is a smorgasbord of up to |2 varietals and blends featuring Eden
Valley and Barossa Valley.
1 Home cooked dinner featuring farm produce with museum wines the full

bottle, $260 pp min 2 people 4 weeks notice

Vineyard tour, tasting and food match $125 pp min 2 people
1 Vineyard tour, current release tasting $85 flat fee, allow 2 hrs

Tasting room current release tasting by appointment only — no charge

Kalleske Wines— Certified organic, biodynamic, balance and harmony

The Kalleske family have been sustainably farming and growing grapes at Greenock in the
Barossa Valley for over 150 years, consistently growing some of the Barossa's finest quality
grapes. Organic and biodynamic principles have been consistently practiced in the vineyards
which have been certified organic for over |5 years. The family estate was established in

1853, where the winery is now situated.

The Kalleske winery was established by seventh generation brothers, Troy and Tony Kalleske
in 2002 and has been certified for organic wine production since its inception. In 2008, Troy
was named Barossa Winemaker of the Year. Kalleske was named one of Australia’s top 25
wineries by Australian Sommelier Magazine and has continually been rated as a 5 star winery
by Australian wine journalist James Halliday. Kalleske's traditional winemaking techniques

ensure the organic vineyard realizes its full potential as wine.

The Kalleske family invites guests at The Louise to join them on a tour of the farm and winery
including some of the oldest vineyards in the Barossa Valley. Followed by a private structured

tasting of award winning Kalleske wines including wine made from 105 year old Shiraz vines.

$55 pp min 2 people, allow | -1.5hours
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Radford Wines—Eden Valley specialists

Ben and Gill Radford have created these exclusive wine and food experiences for guests of

The Louise. Gill is the winemaker and also a talented chef. Ben is currently the winemaker at
Rockford Wines. Radford Wines is rated as a 5 star winery by Australia’s revered wine critic,
James Halliday, and earned a place in his top 10 new wineries in 2006. They receive consist-
ently high accolades for their Riesling and Shiraz. They live, grow their grapes and make their

wines on a beautiful Eden Valley property approximately 20 minutes drive from The Louise.

They are pleased to offer these special tasting options:

1 Tasting of current release wines only — no charge

1 Tasting of current release wines paired with a platter of locally sourced home grown &
handmade gourmet delights - $55 pp, allow 1.5 — 2 hours

1 Current releases and barrel samples with canapes to match/showcase the wines—

$95 pp min 2 people Timing: 1.5 — 2 hours

Milhinch Wines: Good wines are made in the vineyard...find out how!

If you have ever thought that one day you would like to own a vineyard and produce wine,
this experience is for you! Peter Milhinch became interested in wine at a very young age after
his Uncle Keith, a South Australian excise officer, visited the family home in Port Augusta (in
northern South Australia) and showered them with some magnificent Clare Valley rieslings.
This interest quickly turned into a passion during Peter's university years in Melbourne, when
he and a group of like-minded students discovered the charm of French rosé. He was hooked!
At that time they had a tea and muffin club going at mid morning lecture breaks, but instead
of jiggling Lipton tea bags, they got into the Rosé! This wasn't a good idea, but despite some
challenges to intellectual performance, Peter completed his degree in regulation time and
spent the next 35 years enjoying life as a clinical optometrist, never dreaming that one day he

would jump ship and find himself growing grapes in the Barossa Valley!

Not normally open to the public, Peter invites you to his place to share his journey from op-
tometry to wine producer. His 10 acre vineyard of premium Shiraz and Cabernet Sauvignon
grapes is his passion. Walk with him through the vines to discover what it takes to grow the
premium fruit required to make exceptional Barossa wines, our approach to viticulture, vine
management, trellising, water management and pruning . Then the best bit, taste the result —

outstanding fruit driven Shiraz and Cabernet wines, including a zesty Rosé

$65 pp min 2 people, allow 1.5 to 2 hrs



