
Wine List 

GST included.  Corkage $8 per bottle 
 

 

 
Whites 
 
Phillip Shaw ‘Edinburgh’ Sparkling Chard/Pinot Noir NV (Orange)  42 
Made using the traditional method of Champagne with handpicked  
grapes. Light straw colour and full flavour. Food match: Soft shell crab. 
 
2011 Moppity Vineyards Riesling (Hilltops)    8 34 
Dry, light, zingy and clean with excellent acidity. 95pt Halliday rated.  
Food match: Chilli prawns, miso soup, squid, crab, anything. A cracker! 
  
2011 Earths End Sauvignon Blanc (Marlborough, NZ)    34 
Light but still with a depth of flavour and that classic Marlborough fruit 
flavour. It’s wines like this one that put NZ Savvy on the map.  
Food match: Chilli prawns, crab. 
 
2012 Phillip Shaw ‘No. 19’ Sauvignon Blanc (Orange)   9 38 
Has this Savvy reached cult status yet? Light in colour, medium body,  
fresh, made by twice international wine maker of the year. Say no more.  
Food match: Anything and everything. 
 
2009 Mayfield Riesling (Orange)        38 
Medium acidity, medium bodied, minerality and citrus flavours.  
Quality Orange Riesling. Food match: Satay chicken. 
 
2010 Jed Pinot Grigio (Uco Valley, Mendoza, Argentina)   42 
Australian winemakers in the Uco Valley, Mendoza, Argentina. Straw 
colour, light/medium body, balanced acid. Food match: Thai curries. 
 
2011 Spy Valley Gewurztraminer (Marlborough NZ)    42 
Southern side of Marlborough’s Wairau Valley. Fruity, sweet finish,  
full bodied & straw in colour with exceptional balance.  
Food match: Thai curries, Chilli prawn sambal. 
 
2010 Orange Mountain Chardonnay (Orange)    8 36 
This Chardonnay has a reputation it deserves. Delicate and crisp,  
medium body, soft oak, pear and cashew.  
Food match: Spiced soy chicken.  
 
2007 Canobolas Smith ‘Strawhouse’ Sauv/Sem (Orange)   42 
The Strawhouse Moniker symbolises Canobolas Smith’s more 
experimental wines. Dry, aged in French Oak, rich and extremely different.  
Food match: The bees knees with wontons. 
 
2010 Stoney Rise ‘Holyman’ Chardonnay (Tasmania)    72 
The ‘Holyman’ label represents the best of Stoney Rise’s wines. New French oak, 
hints of citrus and nougar, full bodied with balanced fruit & acid. 
Food match: Pork belly. 
___________________________________________________________________ 

Lighter reds 
 
2010 Bloodwood ‘Big Men in Tights’ Rose (Orange)    38 
Classic Orange Rose and for good reason. Dry, long in flavour, juicy 
red berry and zest. Food match: Anything spicy, prawns, wontons. 
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2008 Icely Road Sangiovese (Orange)     8 36 
What a cracker of a Sangiovese from the guy’s at Mayfield Vineyard.  
This would have to be the best red on the list to match Asian food.  
Soft, delicate fruit with balanced acidity. Extremely drinkable.  
Food match: Almost anything, great with a curry or spiced soy chicken. 
 
2010 Danzanti Chianti DOCG (Luce, Italy)      42 
Italy’s best known wine blend made mainly from Sangiovese grapes.  
This is a heavier wine than the one above, but still a great food wine with dried plum 
& dark cherry flavours. Food match: Beef rendang. 
 
2010 De Salis Pinot Noir (Orange)       55 
We believe at SSS that if you’re going to drink Pinot then it might as  
well be a decent one. Rated 91 by Halliday, only 100dzn made.  
Bright crimson colour, sour dark cherry, judicious French oak.  
Food match: Got to be a thai curry of duck. 
____________________________________________________________________ 

Heavier reds 
Sweet Sour Salt food is not a perfect match for heavy reds.  But with  
choices like this, who cares….enjoy these for the love of good wine. 
 
2008 Bloodwood Shiraz (Orange)      9 42 
Classic cool climate Orange Shiraz. Medium body, dark berry fruit,  
spice, pepper and old French oak.  
 
2010 Brangayne ‘Tristan’ CabSauv/Shz/Merlot     42 
Must be just about Orange’s best known red. Elegant, deep red in  
colour with flavours of varietal fruit, cocoa and balanced French oak.  
 
2007 Murray Street Vineyards ‘The Barossa’ Shz/Mataro/Grenache  55 
68% Shz, 15% Grenache, 15% Mataro, 2% Cinsaut. From Australia’s most  
famous wine region. Fleshy, deep and earthy. Rated 94pts.  
  
2008 St Hallett ‘GST’ Grenache/Shiraz/Touriga (Barossa)   59 
*Recommended* The generosity of Shiraz, savouriness of Grenache  
and complexity of Touriga Nacional. Crimson purple, medium/full body.  
Sensational! 
 
2008 Koltz ‘The Pagan’ Shiraz  (McLaren Vale)     95 
Grapes are handpicked and rack-dried for six weeks in the Italian  
“appasimento” style. Super rich, super intense, think dark berry fruit, rum  
& raisin and chocolate. 
___________________________________________________________________ 

Dessert 
2011 Orange Mountain Ice (Orange)     9 45 
Advanced freeze concentration technology has produced a luscious  
dessert wine that’s not too sweet. Stone fruit flavours.  
Food match: Lemongrass ice cream. 
 
Stanton & Killeen 12yr Tokay (Rutherglen)    13 70 
Non-vintage 100% Muscadelle grapes. Light vibrant gold colour.  
Cold tea, dried fruits, toffee and caramel. Tokay from Rutherglen must  
be where it’s at. Food match: Banana & sake pudding. 


