and a long, refreshing finish.

A dry Clare Valley Riesling with intense floral aromas, crisp acidity,

CLAIRE VALLEY
WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Riesling Nose : Lemon Peel, A Cheese Platter,
Colour : Pale Green Lemon Spring Blossoms, Cucumber Chilli Garlic Prawns,

Alcohol :12,5% v/v

Smoked Meats

Body : Light - Bodied Palate : Lime, Honey Dew Melon,

Acidity : High Acidity Green Apple

Drink until : 36 months of age

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228
T.+62 3614721377 | E info@hattenwines.com

Jakarta Branch :
The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com
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SAUVIGNON BLANC

as an aperitif or paired with food.

An approachable and intensely aromatic white that can be enjoyed

(LIMESTONE COAST)
PADTHAWAY
MOUNT BENSON
WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Sauvignon Blanc Nose : Freshly cut grass, Tapas, Spaghetti
Colour : Pale Green Lemon Lantana, Green Apples Aglio e olio,

Alcohol :12,5% v/v
Body : Light - Bodied Palate : Kiwi, Nectarine,
Acidity : High Acidity Gooseberries

Drink until : 18 months of age

for all occasions

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228
T.+62 3614721377 | E info@hattenwines.com

Jakarta Branch :
The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E. cellardoorjakarta@hattenwines.com
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WINE DETAILS

PINOT GRIGIO

A spicy and aromatic white with robust fruit character and a crisp,

textural finish.

LIMESTONE COAST
(PADTHAWAY
MOUNT BENSON)

TASTING NOTES

FOOD PAIRING

Grapes : Pinot Grigio

Colour : Medium gold

Nose : Sweet spice, Banana,

Caramel, Peach, Strawberry

Alcohol : 12,5% v/v & Cream

Body : Medium - Bodied

Acidity : High Acidity

Palate : Stewed apple,

Drink until: 18 months of age Pear, Vanilla

Pan-Fried fish,
Spaghetti
Carbonara,

Chicken

Head office :

The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228

T.+62 3614721377

Jakarta Branch :

E. info@hattenwines.com

The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560

T.+62 3617884 8448

E. cellardoorjakarta@hattenwines.com
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CHARDONNAY

A fruit-forward Chardonnay with a long and aromatic finish and
buttery complexity due to French oak maturation and aging sur-lie.

LIMESTONE COAST
(PADTHAWAY)

ADELAIDE HILLS

WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Chardonnay Nose : Green melon, Nectarine, A charcuterie platter,
Colour : Medium gold Pear, Caramel Camembert Cheese,
Alcohol :13% v/v

Cassoulet

Body : Medium - Bodied
Acidity : High Acidity Palate :Peach, Vanilla custard,

Ageing: 12 months sur-lie Fruit salad

Drink until: 30 months of age

Head office : [
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228 %5

T.+62 3614721377 | E. info@hattenwines.com

Jakarta Branch : TWOI slands

The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com ©twoislands. copyright 2019



SPARKLING CHARDONNAY

A méthode traditionnelle Brut Chardonnay with aromas of spring
freesias, stone fruits on the palate, and a long finish defined by
toasted nuts, marmalade and pastry.

LIMESTONE COAST
(PADTHAWAY)

ADELAIDE HILLS

WINE DETAILS TASTING NOTES FOOD PAIRING

Grapes : Chardonnay Nose : Peach, Lemon, Cheese
Colour : Pale gold
Alcohol :12,5% v/v
Body : Medium - Bodied
Acidity : High Acidity Palate :Toasted nuts,

Ageing: 12 months sur-lie Marmalade, Pastry, Stone fruits
Drink until: 30 months of age

Fressias, Honey Smoked Salmon

Fruit Based Dessert

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228 @@

T.+62 3614721377 | E. info@hattenwines.com

Jakarta Branch : TWOI slands

The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com ©twoislands. copyright 2019



A dry Provengal-style rosé with heady floral aromas and a seamless

fruity palate.

Wi

LIMESTONE COAST
(MOUNT BENSON)
= & RIVERLAND
TWE)

WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Pinot Grigio, Grenache Nose : Rose petal, Ripe strawberry, A Sunday Barbecue,
Colour : Pale salmon Fresh cut watermelon, Balinese Cooking,
Alcohol :13% v/v Sweet Spice Fresh Seafood

Body : Medium - Bodied
Acidity : High Acidity Palate : Strawberry, Peach, Lemon,

Drink until: 12 months of age

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228
T.+62 3614721377 | E info@hattenwines.com

Jakarta Branch : TWOI slands

The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com ©twoislands. copyright 2019



PINOT NOIR

A bright and light-bodied red with peppery aromas and velvety

tannins.
ADELAIDE HILLS

(MOUNT GAMBIER)
WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Pinot Noir Nose : Candied cherries, A charcuterie
Colour : Medium ruby Rosemary, Mulberry, Cigar or Cheese Platter,
Alcohol : 13% v/v

Lamb Tagine

Body : Light - Bodied 9
Acidity : Medium Palate : Cranberry, Black current,
Tannin : Light Vanila tart, Red apple skin

Ageing: 10 months in French oak

Drink until: 24 months of age

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228
T.+62 3614721377 | E. info@hattenwines.com

Jakarta Branch : TWOI slands

The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560 ©twoislands. copyright 2019
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com



CABERNET MERLOT

A characteristically full-bodied blend with aromas of cassis and ripe
plum, fine tannins, and a seductive finish enhanced by French oak

maturation.
COONAWARRA
LIMESTONE COAST
(MOUNT BENSON)

WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Cabernet Sauvignon Nose : Tomato Leaves, Grilled Red Meat,
& Merlot Black Current, Cassis Roasted Chicken,
Colour : Deep ruby

Blue Cheese.
Alcohol :13% v/v
Bodly : Full - Bodied Palate : Beetroot, Mulberries,
Acidity : Medium Plum, Vanilla

Tannin : High
Ageing: 12 months in French oak

Drink until: 24 months of age

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228
T.+62 3614721377 | E info@hattenwines.com
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Jakarta Branch:
The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com



A full-bodied red that captures the essence of the Barossa with its
deep ruby colour, bold palate, and robust oak characters.

LIMESTONE COAST

(PADTHAWAY)
BAROSSA VALLEY
WINE DETAILS TASTING NOTES FOOD PAIRING
Grapes : Shiraz Nose : Black pepper, A Quality Rib Eye,
Colour : Deep Ruby Charred Oak, Plums Saucisson,

Alcohol :13% v/v

Body : Full - Bodied
Acidity : Medium Chocolate, Blackcurrant jam

Palate : Dark cherries,

Tannin : High
Ageing: 12 months in French and American oak

Drink until: 24 months of age

Head office :
The cellardoor, JI By Pass Ngurah Rai, No. 393, Sanur Bali, 80228
T.+62 3614721377 | E info@hattenwines.com

Jakarta Branch:
The Cellardoor, JI Benda No. IF Kemang, Jakarta Selatan 12560
T.+62 3617884 8448 | E.cellardoorjakarta@hattenwines.com

Thin-Crust pizza
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